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Slgnature cocktail lists have become as
ubiquitous as wing lsts at most upscale
Louisville restaurants, and the maost
creative of these reflects the genius
of a bartender who is equal parts mis
master and mad scientist. The lab at
Proof on Main (702 W. Main St in the
21C Mussum Hotel) wins the prize for
innovathan and taste with its Jalkapina.
Made with Don Eduardo Silver Tequila
and jalapeno-infused fresh pineapple
juice, fkcreales a sensation on your
fongue that is sweet up front and spicy
in the back. It is senved straight up, and
despite the dynamic flavor, goes down
very smoothly, even for thase who don't

tolerate fire well. *The flavor combination
really attracts people,” says Brooks Reltz,
assistant restaurant manager, “Spicy and
sweel i5 not usually found in a cocktail.”
Sample this one and you — and your
tongue — will say, “Olal”
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