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Ingredients
Lapsang Martinaz
35ml Beefeater 24
25ml Dubonnet
5ml Maraschino
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Method
Stir and strain into a cocktail glass.
Garnish with an orange twist.

Long Drinks
Volare: Gyaos
Mixed by Jamie Stephenson

Ingredients

25ml Volare Green Melon
25ml Volare Peach

25ml| Lemon juice

2 Dash Regans' Bitters
75ml Monster Ripper

Method

Shake all ingredients except Monster Ripper.
Strain into a tall glass over cubed ice.

Top with Monster Ripper.

Garnish with a slice of melon and lemon rwist.

After Dinner
Bénédictine: Monk’s Sour
Mixed by Ludovic Miazga

Ingredients

50ml Benedictine

25ml freshly squeezed lemon juice

2 bar spoons of organic honey syrup (homemade)
1 clash of orange bitters

15ml egg white

Method

Add all ingredients in a shaker then ice (egg white last).
Shake hard.

Strain into a Monk’s wooden cup.

Garnish with grared nutmeg,

INTERNATIONAL




