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herbal essence with white vermoucth, fresh thyne, it rosemary and flat
parsley
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thyme
mint
rosemary
parsley
ice

dry gin

saint germain
dry vermouth
lime juice
bitters

1. Combine the Iceland herbs in a cocktail shaker.

2. To the cocktail shaker add the gin, saint germain, vermouth, lime juice and bitters. Cap and shake
vigorously until well shilled.

3. Strain into a glass and garnish with a rosemary if you desire.
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