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2 ounces dry gin 1. Add the gin, dark cherry balsamic, triple sec,

3/4 ounce dark cherry balsamic vinegar lemon juice and thyme sprig to a cocktail shaker

1/4 ounce triple sec filled with ice. Cap and shake vigorously for 10

1/2 ounce lemon juice seconds.

1 sprig fresh thyme 2. Strain the cocktalil into a rocks glass filled with ice.

3 ounces club soda 3. Top with club sodaGarnish with a fresh cherry,
lemon twist and fresh thyme sprig.

1 fresh local cherry

1 large lemon twist

1 sprig fresh thyme
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