
VOK liqueurs provoke the art of celebration bringing flavour, colour and aroma to life in 
a creative cocktail experience. Established in the 1950’s VOK’s premium quality product 

offers infinite choices as a base drink and for mixing exotic cocktails.

VOK Triple Sec Liqueur is a very popular 
liqueur that delivers the fresh flavour of 

orange peel. It is one of the most versatile 
liqueurs being used as a mixer and as a 

cocktail ingredient.

FOR TIPS AND IDEAS ON MIXING COCKTAILS WITH VOK LIQUEURS VISIT 
WWW.MIXINGCOCKTAILS.COM.AU

triple sec 
20%abv  | 6 x 500ml

CITRUS BEAST

Glassware: Martini

Garnish: Intertwined Orange and Lemon zest twist

Ingredients: 30ml VOK Triple Sec Liqueur
20ml Vodka
10ml Limoncello
2 tsp of Lemon Curd
20ml Orange Juice
20ml Lemon Juice

Method: Add all ingredients to a Boston glass and 
shake with ice. Strain into a chilled Martini 
glass and garnish with the orange and lemon 
zest twist.

http://www.mixingcocktails.com.au

