
©2026 A LET TUCE ENTERTAIN YOU ® RECIPE

METHOD

1. Chill a coupe glass.
2. Add the Irish whiskey, Scotch whisky, orgeat, and fresh 

lemon juice to a shaker tin.
3. Fill with ice and shake vigorously for 10–12 seconds until 

thoroughly chilled and lightly aerated.
4. Strain through a fine-mesh strainer into the chilled 

coupe.
5. Express the oils from a lemon peel over the surface of 

the drink by gently twisting it skin-side down above the 
glass, and discard the peel.

INGREDIENTS

1 oz. Irish whiskey
1 oz. single malt Scotch whisky
¾ oz. almond orgeat
¾ oz. lemon juice
lemon peel, for garnish

Cameron’s Kick
Yield : 1 Cocktail


