
RECIPE BOOK



PREPARATION

1. 3/4 fill the glass with ice.

2. Pour enough Cold Brew to cover the ice.

3. Finish off by adding 40 ml of non-diary milk.

4. Stir with the mixing spoon and serve.

SERVICE
300 ml

illy glass /
illy Cold Brew glass

EQUIPMENT

· Jigger

· Mixing spoon

INGREDIENTS

illy Cold Brew

Non-dairy milk 
(soy/almond/coconut/oat milk)

Ice cubes

ILLY COLD BREW ALCOHOL FREE

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

FRESCO VEG
COLD BREW
ALCOHOL FREE



1. Use the ice cream scoop to put two scoops of vanilla ice cream
in the illy Cold Brew glass.

2. Fill the glass with Cold Brew up to the top edge of the illy logo
on the glass.

3. Top with fresh whipped cream from the siphon.

4. Dust with a little unsweetened cacao powder and serve.

PREPARATION

SERVICE
300 ml

illy glass /
illy Cold Brew glass

EQUIPMENT

· Small ice cream scoop
  (30-40 g)

· Whipped cream siphon 

INGREDIENTS

illy Cold Brew

Vanilla ice cream

Fresh cream

Unsweetened cacao powder

ILLY COLD BREW ALCOHOL FREE

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

VANILLA CREAM
COLD BREW
ALCOHOL FREE



1. 3/4 fill the glass with ice.

2. Pour in 120 ml Cold Brew, 10 ml almond milk syrup or orzata
and 10 ml maple syrup.

3. Stir with the mixing spoon and serve.

PREPARATIONEQUIPMENT

· Jigger

· Mixing spoon

INGREDIENTS

illy Cold Brew

Almond milk syrup / Orzata

Maple syrup

Ice cubes

ILLY COLD BREW ALCOHOL FREE

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

ALMOND MAPLE
COLD BREW
ALCOHOL FREE

SERVICE
300 ml

illy glass /
illy Cold Brew glass



1. 3/4 fill the glass with ice.

2. Add 30 ml Campari, 30 ml Martini Rosso and 80 ml Cold Brew.

3. Stir with the mixing spoon.

4. Add a slice of orange.

5. Decorate the glass with a twist of orange peel and serve.

PREPARATIONEQUIPMENT

· Jigger

· Mixing spoon

INGREDIENTS

illy Cold Brew

Campari

Martini Rosso

Orange

Ice cubes

ILLY COLD BREW ALCOHOLIC

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

AMERICANO
COLD BREW
ALCOHOLIC

SERVICE
300 ml

illy glass /
illy Cold Brew glass



1. Crush the fresh mint leaves in the glass with 3 teaspoons
of cane sugar and 40 ml Malibu.

2. Add the crushed ice to the glass.

3. Pour Cold Brew to fill the glass.

4. Stir with the mixing spoon from the bottom of the glass,
bringing the mint leaves and the sugar back to the surface.

5. Decorate with a sprig of mint and serve with a straw.

PREPARATIONEQUIPMENT

· Cocktail pestle

· Ice crusher 

· Mixing spoon

INGREDIENTS

illy Cold Brew

Fresh mint leaves

Cane sugar

Malibu

Ice cubes

ILLY COLD BREW ALCOHOLIC

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

COCONUT MOJITO
COLD BREW
ALCOHOLIC

SERVICE
300 ml

illy glass /
illy Cold Brew glass



1. 3/4 fill the glass with ice.

2. Pour in 30 ml gin, 50 ml tonic water and 170 ml Cold Brew.

3. Stir with the mixing spoon.

4. Decorate by adding 4 juniper berries and serve.

PREPARATIONEQUIPMENT

· Jigger

· Mixing spoon

INGREDIENTS

illy Cold Brew

Gin

Tonic water

Ice cubes

Juniper berries

ILLY COLD BREW ALCOHOLIC

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

GIN TONIC
COLD BREW
ALCOHOLIC

SERVICE
300 ml

illy glass /
illy Cold Brew glass



1. 3/4 fill the glass with ice.

2. Add a slice of lemon (we recommend cutting it in half,
to make a triangular slice).

3. Pour in 30 ml vodka, 50 ml lemonade and 170 ml Cold Brew.

4. Stir with the mixing spoon and serve.

PREPARATIONEQUIPMENT

· Jigger

· Mixing spoon

INGREDIENTS

illy Cold Brew

Vodka

Lemonade

Ice cubes

Slice of lemon

ILLY COLD BREW ALCOHOLIC

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

VODKA LEMON
COLD BREW
ALCOHOLIC

SERVICE
300 ml

illy glass /
illy Cold Brew glass



1. 3/4 fill the glass with ice.

2. Pour in 5 ml lemon syrup, 30 ml maraschino liqueur
and 210 ml Cold Brew.

3. Stir with the mixing spoon.

4. Decorate with 2 amarena cherries and serve.

PREPARATIONEQUIPMENT

· Jigger

· Mixing spoon

INGREDIENTS

illy Cold Brew

Maraschino liqueur

Lemon syrup 

Ice cubes 

Amarena cherries in syrup

ILLY COLD BREW ALCOHOLIC

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

CHERRY
COLD BREW
ALCOHOLIC

SERVICE
300 ml

illy glass /
illy Cold Brew glass



1. 3/4 fill the glass with ice.

2. Add a slice of lemon.

3. Pour in 10 ml liquid sugar, 60 ml sparkling lemonade
and 180 ml Cold Brew Aria.

4. Stir with the mixing spoon and serve.

PREPARATIONEQUIPMENT

· Jigger

· Mixing spoon

INGREDIENTS

illy Cold Brew Aria

Sparkling lemonade

Liquid sugar

Ice cubes

Slice of lemon

ILLY COLD BREW ARIA ALCOHOL FREE

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

You can also prepare Cold Brew Aria without the dispenser 
(Coffee Craft or Coffee Trolley) by using a cocktail shaker.
Simply pour the usual amount of Cold Brew into a cocktail shaker, 
shake for 20 seconds and the drink is ready to serve.

LEMON
COLD BREW ARIA
ALCOHOL FREE

SERVICE
300 ml

illy glass /
illy Cold Brew glass



1. 3/4 fill the glass with ice.

2. Add a slice of orange (we recommend cutting it in half,
to make a triangular slice).

3. Pour in 10 ml liquid sugar, 30 ml orange juice
and 210 ml Cold Brew Aria.

4. Stir with the mixing spoon and serve.

PREPARATIONEQUIPMENT

· Jigger

· Mixing spoon

INGREDIENTS

illy Cold Brew Aria

Orange juice 

Liquid sugar

Ice cubes

Slice of orange

ILLY COLD BREW ARIA ALCOHOL FREE

ORANGE
COLD BREW ARIA
ALCOHOL FREE

SERVICE
300 ml

illy glass /
illy Cold Brew glass

To enjoy the cocktail at its best, chill the glass in the fridge
or with ice before serving.

You can also prepare Cold Brew Aria without the dispenser 
(Coffee Craft or Coffee Trolley) by using a cocktail shaker.
Simply pour the usual amount of Cold Brew into a cocktail shaker, 
shake for 20 seconds and the drink is ready to serve.




