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Ingredients : Cutty sark, Elder-
flower cordial, Tea, Soda.

Method : Roll first three ingredi-
ents through ice. Pour all into a
tumbler and top up with soda. Gar-
nish with a slice of lemon.
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Ingredients : Plymouth gin, Dry
sherry, Lime juice, Tonic water.

Method : Pour first three ingredi-
ents into an ice filled and blue
curacao powder rimmed glass.
Stir them and top up with tonic
water.
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Ingredients : London dry gin, Ale,

Orgeat syrup, Lime juice, Orange
flower water.

Method : Roll all ingredients
through ice and pour all into a

glass. Garnish with a slice of -

orange and a stick of cinnamon.
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Ingredients : London dry gin, Lav-

ender syrup, Lemon juice, Egg
white.

Method : Shake all ingredients
over ice and strain into a cocktail
glass. Finish with spray of violet

] essence.
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Ingredients : London dry gin,
Rose petal infusion dry vermouth.

Method : Pour all ingredients into
a mixing glass and stir them over
ice. Strain into a cocktail glass.
Garnish with rose petal.
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Ingredients : Champagne, Ale,
Anise, Coffee beans infusion
cacao liqueur.

Method : Mix ale and cacao liqueur
in a glass and top up with cham-
pagne. Garnish with gorlden
powder on top.
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Ingredients : Bombay sapphire
east gin, Sugar syrup, Lemon

juice, Cucumber, Mint, Tea spice
bitters.

Method : Pour all ingredients
expect tea spice bitters into a
glass and muddle them with swiz-
zle stick over crushed ice. Finish
with tea spice bitters on top.
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Ingredients : Royal Lochnagar

scotch whisky, Heather honey,
Heath tea.

Method : Pour all ingredients into
a glass and muddle them over
crushed ice. Garnish with dried
heather.
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Ingredients : Navy rum, Red wine,
Orange juice, Sugar syrup.

Method : Roll all ingredients
through ice and strain into a glass.

(Queen of Cocktail
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Ingredients : Cognac, Hendrick's
gin, Milk, Tea, Sugar.

Method : Pour cognac, Hendrick’s
gin, hot milk and tea into a cup.
Fire cognac soaked a lump of
sugar on a spoon and put into a
cup.
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Ingredients : Cognac, Dark rum,
Vanilla syrup, Milk, Egg.

Method : Mix first four ingredients
and an egg yolk over ice with
blender. Pour all into a cup. Put
raspberry bitters and burnt
whipped egg white on top.




