RESTAURANT AND BAR

Arseny’s Good Thyme Cockeail

Ingredients

. Small bunch of thyme
« 15 ml sugar syrup

« 40 ml fresh grapefruit juice ,.}qf,g
« 45mldry gin ad

- 3 dashes angostura bitte;ﬁ '3

« Top up prosecco

Directions S
1. Add all the ingredients (apart from
prosecco) into a shaker with ice
2.Take four sprigs and gently bruise

to release the oils of the thyme and
add them to the shaker
3. Shake until well-chilled
4. Double strain into a chilled coupe
5. Top with prosecco
6. Garnish with a thyme sprig



