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Ingredients : London dry gin,
Sweet Vermouth, Maraschino
liqueur, Orange bitters.

Method : Pour all ingredients into
a mixing glass and stir them over
ice. Strain into a cocktail glass.
Garnish with a slice of lemon.

Vesper

JIRAIN—
¥ 1,400

1953 4. 007 Casino Royal
A7V - TLIVIE)IH
e FAFRICBRB LRV R
H=i. Tz AIx— - YV X
VaIbhie.OY - Ity
A FFIFa—NVEIATT
TRV zAM71LTHED N
BRTA4—=

Ingredients : Gordon's dry gin,
Sminoff vodka, Quinine liqueur.

Method : Shake all ingredients
over ice and strain into a cocktail
glass. Finish with a twist of lemon.
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Ingredients : Vodka, Sugar syrup,
Apple.

Method : Put all ingredients into a
shaker. Gentle muddle and shake
over ice. Strain into a cocktail
glass and garnish with slice of
apples.
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Ingredients : Plymouth gin, Dry
vermouth, Orange bitters.

Method : Pour all ingredients into
a mixing glass and stir them over
ice. Strain into a cocktail glass.

Espresso Martini
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Ingredients : Vodka, Espresso,
Sugar syrup, Grappa.

Method : Roll first three ingredi-
ents through ice and strain into a
cocktail glass. Garnish with coffee
beans on top. Finish with spray of

grappa.
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Ingredients : London dry gin or
vodka, Seasonal fruit.

Method : Crush seasonal fruit as
your choice with blender. Add
London dry gin or vodka and
shake over ice. Strain into a cock-
tail glass.




