. FESTIVE MENU s

P', TERRY'S ESPRESSO MARTINI ,
T

MOZART DARK, CHASE MARMALADE AND
COINTREAU SHAKEN WITH ICE TO CREATE A

VELVETY, RICH, FESTIVE TAKE ON THE '
‘J CLASSIC ESPRESSO MARTINI

%
¥

NAUGHTY OR NICE?

CIROC RED BERRY, COINTREAU AND A

HOMEMADE SPICED CRANBERRY SYRUP..
CREATING A SWEET, YET TART AND SPICED
REAT SERVED WITH MISTLETOE i

ROCKIN' ROCHE

FRANGELICO HAZELNUT, MOZART DARK & e

WHITE SHAKEN WITH VANILLA SYRUP ANDC L]

REAM. A PERFECT BLEND OF RICHNESS,

NUTINESS AND SWEET. SERVED WITH A ’ .
L

w0
.

FARRERO ROCHE

CHRISTMAS SPRITZ

APEROL, GIN AND CRANBERRY TOPPED WITH
CRISP PROSECCO. A REFRESHING, DRY ANDT
ART SPARKLING SEASONAL TREAT

FESTIVE SOUR

TANQUERAY GIN AND GINGER HARD
SHAKEN WITH LEMON, AND PLUM
SYRUP. THE PERFECT BLEND OF

SWEET AND SPICE





