BEYOND THE DARK
In the night the darkest substance
releases the brightest spirits.
New edges are explored, the strange
embraced.
There is no compromise at night,
time is fading away quickly.
Get everything out of it, from good
to great.
Searching for lights, always on the
move. The night is not just dark.

TASTE THE DARK
Salmari is a dark, intense
salmiak liquor with a
refined premium taste.
Ingredients are water,
alcohol (25%), sugar
and salmiak.
Purity and dedication
straight from ice-cold
mysterious Finland.

Mixed Drinks recipes.
Because of its pure and strong character, Salmari is very
suitable as a powerful, leading ingredient for mixed drinks.

BASIL SMASH

CRANBERRY MIX

30 ml Bombay Sapphire Gin
20 ml Salmari
10 basil leaves
5 ml sugar syrup
30 ml lime juice

120 ml cranberry juice
30 ml Salmari
15 ml lemon juice
1 lychee
1 citrus wedge

GINGER BEER
MIX

ELDERFLOWER
MIX

120 ml ginger beer
30 ml Salmari
10 ml lime juice
3 dashes Angostura
1 citrus wedge

120 ml Belvoir Elderflower
30 ml Salmari
15 ml lime juice
1 stick liquorice

Cocktail recipes.
Beyond the dark is being redefined with some
seriously delicious cocktail recipes.
Our special thanks goes out to the team of
Demain, whose years of experience, skill and
expertise has created these next level recipes.

BURNT
PASSION

JUNGLE JUICE
COMFORT TOUR

VOODOO
FLOWERS

40 ml Tequila
20 ml Salmari
10 ml cinnamon syrup
5 ml passion fruit syrup
2 passion fruits
20 ml lemon juice
20 ml apple juice

30 ml Bombay Sapphire Gin
20 ml Salmari
10 ml St Germain
30 ml pineapple juice
15 ml lime juice
5 ml sugar syrup
1 slice of pineapple

30 ml Gin or Wodka
20 ml Salmari
10 ml Galliano
4 to 6 lychees
40 ml cranberry juice
15 ml lime juice
Peychauds

Garnish with burning
passion fruit

Garnish with lime and thyme
or basil

Garnish with an edible
flower like Anise hyssop

Get in touch.
+31 (0)20 244 00 67
info@salmari.nl
www.salmari.nl

PREMIUM SALMIAK LIQUOR

