
	 Yuzu Gimlet

Our signature riff on the classic  Gimlet 
brings the complex grapefruit, lemon and 
mandarin flavors of  yuzu to the mix. Yuzu 
is a complexly flavored citrus indigenous 
to Asia.

Classically made simply with gin or vodka 
and just sweetened lime cordial , we think 
our new version with yuzu, lemon, and 
fresh orange added to the lime is our new 
all-season favorite. 

Super refreshing!

FOR BOH DISPLAY ONLY 
Red Eye Martini -

The spice and smoke in this eye-opener 
are balanced by the sweet-tart orange 
marmalade and a dash of herbacious 
vermouth. Perfect any time of day. 
Serve it extra cold!
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INGREDIENTS:
•	2 oz Hendrick’s Gin
•	2 oz Yuzu Sour Batch*

STEPS:
1.	 Measure all liquid ingredients into mixing

glass
2.	Fill tin 2/3 with ice
3.	Add measured ingredients
4.	Cap with tin and shake hard for 15 seconds
5.	Strain into rocks glass over fresh ice
6.	Garnish with an Orange 1/2 wheel

BATCH:
* See batch recipe card
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