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2 ounces Baileys

Chocolate Liqueur 

1 ounce Kahlua 

Co ee Liqueur 

1 ounce vodka 

1 ounce lavender

simple syrup 

2 ounces espresso

•

•

•

•

•

Reannon West found her creative calling as a
bartender – and has never looked back. Now working

at Tra oria Pizzeria in the heart of Downtown
Ha iesburg, her mastery of mixology is both a treat 

for her and for her customers. 

“Greetings Earthlings, Reannon here. I started
bartending in my mid 20s and quickly fell in love when
I realized it was the perfect way for my chaotic brain 

to express itself,” she said of her skilled profession. 

West’s own Lavender Mocha Martini is already a
veri ed fan favorite as a sweet, smooth blend of calm 

and ca eine. “It was inspired by a ernoon trips with
my bestie to T-Bones for chocolate and lavender cold 

brews,” she added. 

Tra oria Pizzeria 

128 E. Front St., Ha iesburg 

facebook.com/thebara ra oria 

————— 
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When it comes to crafting cocktails, bartender Matt Haskins at Trattoria in

Downtown Hattiesburg is always up for the challenge – and his latest creation is

a spring-inspired libation called Blossoms & Berries. “Nothing says spring quite

like flowers and berries, so I wanted to combine those flavors into something

light, yet flavorful,” he said. 

“I love the flavor of lavender (and my favorite color is purple), so that’s where I started,”

Haskins explained. “When thinking of what berry to add, blackberries came to mind. To

me, nothing marks the beginning of spring in Mississippi more than blackberries growing

in the wild. Adding the Empress 1908 Gin not only adds to the lovely purple hue of the

drink, but also gives it a slight spiciness that complements the sweet and floral notes.

Finally, adding some fresh lemon juice and club soda gives the drink a nicely rounded out,

effervescent tingle on your tongue.” 

Haskins, who grew up in Starkville, feels right at home in Hattiesburg – and at Trattoria. “I

really enjoy working here at Trattoria,” he added. “Not only do we have an excellent staff,

but we also serve delicious food and craft cocktails. We’ve also recently added a game

room, which includes tables for dining as well as pool, foosball, air hockey, darts, chess,

and tabletop Jenga. It’s the perfect place to bring your friends to enjoy a slice of pizza and

play a few games.”   

INGREDIENTS 

•2 ounces Empress 1908 Gin •1 ounce freshly squeezed 

•1 ounce lavender simple syrup lemon juice 

•1 ounce blackberry simple syrup •Splash of club soda

 

DIRECTIONS 

Combine gin, lavender simple syrup, blackberry simple syrup, and

lemon juice in a shaker and shake until the ingredients are

thoroughly combined. Pour over fresh ice, and top with club soda.

Garnish with a lemon wheel, a few blackberries, and culinary 

lavender sprigs (lavender buds can also be used as garnish). 

Blossoms 
& Berries

SAVOR THE 

FLAVORS OF SPRiNG
Trattoria Pizzeria • 128 East Front Street • trattoriahattiesburg.com 

————— 
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SIGNATURE cocktail

T rattoria’s bartender Matt Haskins 

summer day. “My inspiration for this drink 

came from my love of experimenting with 

especially love making cocktails with
honey, pineapple, and amaretto.
There’s just something that’s almost
decadent when you combine those
flavors.” 
Hailing from Starkville, Haskins has
called Hattiesburg home for the last
16 years. “I’ve been bartending for
four years now, exclusively in the
downtown area,” he shared.
“Downtown Hattiesburg is where my
heart is.” The Hub City’s music scene is one
of the reasons Haskins not only
loves the downtown vibe – but also
his job. 

“Hattiesburg seriously has some of
the most talented musicians I’ve
seen anywhere,” he said. “In fact,
we have live music at Trattoria
every Tuesday from 7 until 9 p.m.
showcasing some of Hattiesburg’s
best local music. We also have Wine
Wednesdays with Sophia Turner
every Wednesday from 6 until 8
p.m., where you can come hear
Sophia play while you enjoy half-
priced glasses of wine! It’s a really
fun time and a great way to unwind
from a hectic day.” As a classic Italian pizzeria with a
mouth-watering menu and
welcoming ambiance, manning the
bar at Trattoria’s is exactly where
Haskins wants to be. “There’s nothing
quite like the downtown scene here,
and I am extremely blessed to be a
part of it!” 

Trattoria
trattoriahattiesburg.com

Photos by Rob Walker
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