FRENCH MACARON-TINI

rinks 2024

50ml Everleaf Mountain

50ml Eager pineapple juice

25ml Berry Puree SR

25ml Monin Macaron syrup

Pinch Dried raspberries

METHOD

1. Combine Everleaf, pineapple juice, berry puree SR and Macaron syrup in a shaker

2.
3.
4.

Fill with ice and shake vigorously for 10 seconds
Double strain (hawthorn + fine mesh) into a coupe glass
Garnish with a line of dried raspberry down the middle of the glass

Berry Puree SR - mix CK Berry Puree 50/50 with water in a bottle. Shake well before use.
3 days shelf life refrigerated.

FRENCH MACARON-TINI (WITH ALCOHOL UPSELL)

50ml Absolut Vanilla

50ml Eager pineapple juice

25ml Berry Puree SR

25ml Monin Macaron syrup

1x Viola flower

METIHOD

1. Chorlr(wbine Absolut Vanilla, pineapple juice, berry puree SR and Macaron syrup in a
shaker

2. Fill with ice and shake vigorously for 10 seconds
3.  Double strain (hawthorn + fine mesh) into a coupe glass
4.  Garnish with a viola flower

Berry

Puree SR - mix CK Berry Puree 50/50 with water in a bottle. Shake well before use.

3 days shelf life refrigerated.
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