
Richardo’s Decaf Coffee Liqueur® Drink Recipes 
 
Sweet Ricky - In a tall glass with ice, combine 2 oz. Richardo’s Decaf Coffee Liqueur®, 2 oz. 
Vanilla Vodka, 6 oz. coconut milk, milk or cream and a splash of cola. Aloha.  
 
Toasted Almond - In a cocktail shaker filled with ice, combine 2 oz. Richardo’s Decaf Coffee 
Liqueur, 2 oz. amaretto and 6 oz. milk, coconut milk or cream. Shake and pour. 
 
S’mores Martini - Dip the rim of a martini glass in a shallow dish of chocolate syrup, then in a 
dish of fine graham cracker crumbs Combine 1 oz. (each) marshmallow vodka, Richardo’s Decaf 
Coffee Liqueur and cream in a martini shaker with ice. Pour into a glass and garnish with toasted 
marshmallow.  
  
Hot Ricky - In a mug, combine 2 oz. Richardo’s Decaf Coffee Liqueur, 2 oz. Spirit Hound Vodka 
and 6 oz. hot chocolate. Top with whipped cream. 
 
Iced Ricky - In a tall glass with ice, combine 2 oz. Richardo’s Decaf Coffee Liqueur, 2 oz./ Spirit 
Hound Vodka and 6 oz. cold coffee. Top with whipped cream.  
 
Spanish Richard’s Coffee - In a mug, combine 1 oz. Richardo’s Decaf Coffee Liqueur and 12 
oz. spiced rum. Fill with coffee and top with whipped cream, 
  
Lyons Root - In a tall glass with ice, combine 2 oz. Richardo’s Decaf Coffee Liqueur 2 oz. Sprit 
hound Vodka and 6 oz. root beer. Top with whipped cream.  
  
Caffe Norteño – In a cocktail shaker with ice combine 1 ½ oz. Richardo’s Decaf Coffee Liqueur, 
1 ½ oz. Fidencio “Pechuga” Mezcal and 1/3 oz. Patrón Citrónge Liqueur. Shake and server over 
a large rock of ice and a twist of lemon. (Courtesy of Django’s Kitchen, Crested Butte) 
 
Irish I Had Another – Combine 8 oz. hot coffee with 2 oz. Richardo’s Decaf Coffee Liqueur and 2 
oz. Irish whisky. Top with whipped cream, a drizzle of Richardo’s and fresh mint. Kick it up 
another notch with homemade whipped cream: whip 1 cup heavy cream with 3 Tbsp. Richardo’s. 
This makes enough whipped cream for 4-6 drinks.  
 
Juan Valdez – Combine 2 oz. Richardo’s Decaf Coffee Liquuur and 2 oz. reposado tequila in a 
cocktail shaker with ice. Shake and strain into a martini glass. Garnish with an orange rind.  
 
The Drink with No Name – In a rock glass with ice combine 2 oz. Richardo’s Decaf Coffee 
Liqueur and 2 oz. Bulleit Bourbon and five drips of orange bitters. Garnish with an orange rind.  

Caramel Wake Me Up – Combine 1 shot espresso, 2 shots Richardo's Decaf Coffee Liqueur, 1 
shot Irish Crème Liqueur, 2 shots milk, 2 pumps caramel syrup and 1 tsp. salt in a cocktail shaker 
with ice. Strain into a glass. - Courtesy of Sammy's Breakfast Bar, Ft. Collins.  

 
GBF - Top one pint stout or porter with one ounce of Richardo’s. Better yet? 
 
Crown Rick - In a rocks glass filled with ice combine equal parts Richardo’s and maple whiskey. 
Pretty Tasty, eh? 
 
 
Richardo’s Café au Lait   
4 oz. hot coffee (ideally French Press) 
4 oz. steamed milk, half & half or non-dairy creamer, (for non-dairy option, we like So Delicious 
Coconut Creamer)  



2 oz. Richardo’s Decaf Coffee Liqueur 
cinnamon 
 
Combine coffee, steamed milk and Richardo’s  Decaf Coffee Liqueur in a warm mug. Top with 
cinnamon. Ooh la la!  
 
Iced Richardo’s Café au Lait  
4 oz. cold coffee 
4 oz. milk, half & half or non-dairy creamer, (for non-dairy option, we like So Delicious Coconut 
Creamer) 
ice 
cinnamon 
 
Combine coffee, milk and Richardo’s Decaf Coffee Liqueur and pour over ice. Sprinkle with 
cinnamon. Add a bendy straw. Enjoy! 
 


