
Below are six fan-favorite lemonade cocktails—each loved, well-reviewed, and easy enough for 
a busy Friday night shift. Copy them straight into your recipe book (or scale by pitchers) and 
you’ll have a citrus crowd-pleaser for every spirit on your shelf. 

 

1. Lynchburg Lemonade (whiskey) 

Ingredients 

●​ 1 ½ oz Tennessee whiskey​
 

●​ 1 oz triple sec​
 

●​ 1 oz fresh lemon juice​
 

●​ 4 oz lemon-lime soda​
 

●​ Lemon slice & ice (thespruceeats.com)​
 

Steps 

1.​ Fill a tall glass with ice.​
 

2.​ Pour whiskey, triple sec, and lemon juice.​
 

3.​ Top with soda, give a quick stir, garnish, serve.​
 

 

2. Blackberry Bourbon Lemonade (bourbon) 

Ingredients 

●​ 5 fresh blackberries​
 

●​ 6 mint leaves​
 

●​ 1 ½ oz bourbon​
 

●​ 4 oz lemonade​
 

https://www.thespruceeats.com/lynchburg-lemonade-recipe-761465


●​ Splash club soda (amandascookin.com)​
 

Steps 

1.​ Muddle berries & mint in a shaker.​
 

2.​ Add bourbon, lemonade, ice; shake 10 sec.​
 

3.​ Strain over fresh ice, top with club soda, garnish with a berry.​
 

 

3. Strawberry Vodka Lemonade (vodka) 

Ingredients 

●​ 4 sliced strawberries​
 

●​ 1 ½ oz vodka​
 

●​ 3 oz lemonade​
 

●​ Extra berry for garnish (thespruceeats.com)​
 

Steps 

1.​ Muddle strawberries in an old-fashioned glass.​
 

2.​ Add ice and vodka; swirl.​
 

3.​ Top with lemonade, fan strawberry slice on rim.​
 

 

4. Tequila Lemonade (tequila) 

Ingredients 

●​ 2 oz blanco tequila​
 

●​ 1 ½ oz lemonade​
 

https://amandascookin.com/blackberry-bourbon-lemonade/?utm_source=chatgpt.com
https://www.thespruceeats.com/strawberry-berryoska-recipe-760977


●​ ½ oz fresh lime juice​
 

●​ 1 ½ oz ginger beer (or 7 Up) (creative-culinary.com)​
 

Steps 

1.​ Shake tequila, lemonade, lime juice with ice.​
 

2.​ Strain into an ice-filled Collins glass.​
 

3.​ Top with ginger beer, stir once, garnish with lemon wheel.​
 

 

5. Limoncello-Prosecco Spritz (limoncello) 

Ingredients 

●​ 1 oz limoncello​
 

●​ 2 oz lemonade​
 

●​ 3 oz chilled prosecco​
 

●​ Lemon slice (taketwotapas.com)​
 

Steps 

1.​ Build limoncello & lemonade over ice in a wine glass.​
 

2.​ Just before serving, crown with prosecco.​
 

3.​ Add lemon garnish, enjoy the fizz.​
 

 

6. Rosemary Vodka Lemonade (vodka + herb syrup) 

Ingredients 

●​ 2 oz vodka​
 

https://creative-culinary.com/lemonade-tequila-cocktail-recipe/
https://www.taketwotapas.com/limoncello-lady-3-ingredient-cocktail/


●​ ½ oz limoncello​
 

●​ 1 oz fresh lemon juice​
 

●​ ½ oz rosemary simple syrup​
 

●​ Club soda to top (thecandidcooks.com)​
 

Steps 

1.​ Combine vodka, limoncello, juice, and syrup in an ice-filled glass.​
 

2.​ Top with club soda, give a gentle stir.​
 

3.​ Garnish with a rosemary sprig for aroma.​
 

 

Pro tips for all six 

●​ Use fresh lemon juice whenever possible—bottled juice dulls aroma and color.​
 

●​ Chill the glassware; colder temps keep lemonade cocktails bright, not watery.​
 

●​ Batch wisely: mix spirits, juice, and sweeteners ahead; add carbonated mixers right 
before service to preserve sparkle.​
 

Print these, laminate them, and you’ve got a lemonade cocktail menu ready to wow guests and 
boost bar profits all summer long. Cheers! 

 

https://www.thecandidcooks.com/rosemary-vodka-lemonade/

	1. Lynchburg Lemonade (whiskey) 
	2. Blackberry Bourbon Lemonade (bourbon) 
	3. Strawberry Vodka Lemonade (vodka) 
	4. Tequila Lemonade (tequila) 
	5. Limoncello-Prosecco Spritz (limoncello) 
	6. Rosemary Vodka Lemonade (vodka + herb syrup) 

