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1. Rim martini glasses with a lemon wedge & dip into sugar.

2. In a separate glass, muddle pomegranate, lemon juice, simple 
syrup & ginger (if applicable.)

3. Add ice & kombucha. Stir.

4. Strain evenly between two glasses.

5. Top with club soda. Stir

6. Garnish with a lemon rind & additional pomegranate seeds.

Note: Pomegranate juice can be replaced with any other tart juice 
(cranberry, pineapple, raspberry, etc.)

SERVES: 2 

The Cosmo,POM’itan is our AF twist on a Cosmopolitan. Created by Sans Bar’s 
Mixologist, Poonam, this drink has just the right combination of tartness balanced 
by its sweet side. And remember, it’s shaken, not slurred. 

Cosmo’POM’itan

6 bsp crushed pomegranate
OR

4 Tbsp pomegranate juice

8 oz ginger kombucha*

2 oz lemon juice

2 oz simple syrup (to 
taste)

1 lemon

club soda

sugar for rim

2 martini glasses

*regular kombucha can be 
used with the addition 
of a slice 
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