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2 ounce gin

1 ounce dry vermouth

3/4 ounce cointreau

2 teaspoons lavender syrup*

2 SCO0PS ice

1 sprig lavender or rosemary
1 twist fresh orange
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. Combine the first

set of ingredients in a cocktail shaker and shake
well, about 20 times.

. Strain the cocktail into a well chilled cordial glass

or on the rocks in a highball glass.
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