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Shaken, not stivred”

ER007RY|BRAAEHTREEN

| A 0 BA “BEN ) AZE
zf BRSO ANBZET | EEWEREE -
a’ / : “Just a moment. Three measures of

Gordon' s, one of vodka, half a measure of

g&t

Kina Lillet. Shake it very well until it's
ice-cold, then add a large thin slice of
lemon peel. Got it ?”

(HE—T  Z=0a5FE —7
REFHD » F3L0N et » HBEZEIFIKAIFFR
BIHK - BINI—KAEER - &5 ?)
E—MERREENEAST e
X #BVesper Martini * R F2REZMN
ERETE  LRREMRSET eitEH
R T UL °
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¥ LIRY Martini — MIERF RIS BT

Martini 2 K BB RS HIRAAE
REMABAN007 EMW+ - RELS
BERHERNR N AR

Martinifg 538 - #&ZAZIEFTE SR
REMENRERAE

B FEHIMartiniiB %2 EHarry Johnson 18884E H ik A
B EM S (Bartender's Manual) - 38 >

MARTINI COCKTAIL.

(Use a large bar glass.)

NEW AND IMPROVED

;gl'lARRY JOHNSON'SE

IHG0GR OO DTG

Bartenders” [TYanual
Fomin -_: -uc'-"'-‘ a im -+ wh, “—

wes GLUIDE + s+
HOTELS AND RESTAURANTS
e i

Iill the glass up with ice;
2 or 3 dashes of gum syrup (be careful in not using

2 ar 3 dazhes of hitters (Bokers genuine only);
racao or absindhe, if reguired;

v of old Tom gin;

1 wine-glass of vermoutl,

Stir up well with a spoons strain it into a faney
cocktail glass: put in a cherry or a medinm-sized olive,
il required: and =queeze a piece of lemon peel on top,
and serve {ove illustration, plate No. 13).

{BEaMartini AR AR S — 2 EBEMartinezAlEE F 0918634
Jerry ThomasHiBartender's Guide-How To Mix DrinksE 4 ERfEE A -

e RIMartini @ #R © MBEFIRAEFTRINARRHER - BEEOAKRLER
RAOBEHRAESRARRAEENER - AR EREREXEML
{ERNBENEREAES » 2EPREKRSRAE  FHBENVENZ
BRAARREENRE - EEBRENS ARRAIFERK -

BHE1922FfMartini ZBIRHZNE RN @ (BEHRMBELER
PEMERT ) AMBRE Y HERK i DEEABALNEDNE
BECE - BB AFIRRERERER « ORANARIHERNERE
TR 2 Fa{E FHLondon Dry GinH1Dry VermouthlA2: 1H9EEBIAE S »

AT R DI LEEFAYOrange BitterdEiRE R,

HInn BistrofE R 24t
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EX#PCITY oo

Art | B3

MEE R EMER B R LEERS
SHEE O RFARE......

Dry Champagne ~ Dry GiniZ & gk A5 _EAIHTEE
ANt E A BRI A M RE -

R EAMEZEEHRERIGNE ZHAE R K

AR VermouthBI{s F LE B & & T
TE1930FERMEEBIAES : 1 1940FERHARI LB A4 1
F£19504%% * 6 : 13I8 : 1EZE12 1 13X15 : 1#9LLHI
B AT SMartini Z BV ERIEE -

Pink Martini-Cosmopolitan - f2 &}

TE19804F4K » ZRE 9h7E B ZAIFEANCheryl CookBI¥E Y EM BB AL -
&R WAL A 58 A BfiDale DegroffEiGary ReganbU& & & B # ) *
FEBIRFESex And The CityFRBF S IR A9 oS Mt
CosmopolitanfI KRB EMET - ERNEBRESE ERELFNBERE
EEER - M DhEEENER  AEZEBRC LAGE @ #OAXRE
RER - HEERBRCENEEEATTHERECR  EMERBERMRAR
FTREES o

Hinn BistrolE IR 4L

Cosmopolitan - M Z5/KF} / Shaking
Vodka 60ml
Cointreau 30ml
Lemon Juice 10ml
Cranberry Juice 40ml

Garnish : Orange Peel

Hinn BistrofE SR 2L

e EREYE BERD

Inn Bistro BRSNS
EIEMRIEE/NE i 128572F T BT A 4 B2 BT

TEL : 07-2882998

Operation Time : BREEF - HERES

PM 20:00-AM 03:00 HRETTREY - REEE
Monday Closed L [BEROES - ARG
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