French 75

wi’cl\ Vv\a\ofa Srup % %t Grermaine

The french S5a g’m aded variation of the o?as;%io CW&%M Cu‘a came to B P ‘

]ao]au?mt% ‘ao';fc WWI. The adfition of gin made the wolétaif a ‘aot@/\t ? tbation, Carria g@ House
which M\od ] its \ao\aufouri . In this version we use focal W{}a Syfup (Cooking School
instead of %iwafe Siyrup ard add sairt Germain for a %m? @Veww\t

1 ounce gin 1. Combine the gin, saint germain, lemon juice and

1/2 ounce saint germian maple syrup in a bar shaker filled with ice. Cap

1/2 ounce lemon juice and shake well to combine.

1/2 ounce maple syrup 2. Strain the mixture into champagne flutes and top
with prosecco.

3 ounces prosecco . . .

1 large  lemon twist 3. Garnish with a lemon twist.
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