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July 19th — Tales of the Cocktail Spirited Dinner
Featuring Bar Chefs Simon Difford and Tony Congilario

I

Natural Daiquiri
Cold Leek and Potato Soup Garnished with Lump Crab Meat and Maytag
Bleu Cheese

11
The S. Tea G.
Gulf Shrimp Tabouleh with Harissa Roasted Red Pepper Dressing

1111

Sautéed Veal Grenadins with a sweet ginger and lychee sauce

1V
Southern Tea-Knee
Roasted Cashew Brownie with Banana Ice Cream

875 per person
Inclusive

Executive Chef Agnes Bellet and Staff
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VoD



Louis XVI Spirited Dinner - Cocktails by Simon Difford

Aperitif: Natural Daiquiri

Glass: Old-fashioned

Garnish: Limewedge

Method: SHAKE all ingredients with ice and strain into ice-filled glass.
2 shot(s) Cruzan Single Barrel Estate Rum

I shot(s) Freshly sgueezed lime juice

" shot(s) Sugar syrup (2 sugar to 1 water)

I shot(s) Chilled mineral water (omit if wet ice)

First Course: Cold Leek and Potato Soup Garnished with Lump Crab Meat and Maytag Bleu Cheese

Second Drink: The S. Tea G.

Glass: Collins

Garnish: Lemon dice

Method: SHAKE first three ingredients with ice and strain into ice-filled glass. TOP with tonic water.
1! shot(s) Plymouth gin

1 shot(s) St-Germain liqueur

1 shot(s) Cold English breakfast tea

Top up with Tonic water

Second Course: Gulf Shrimp Tabouleh with Harissa Roasted Red Pepper Dressing

Entrée Drink: Left Bank

Glass: Martini

Garnish: Lime zest twist

Method: SHAKE all ingredients with ice and fine strain into chilled glass.
1! shot(s) Plymouth gin

1 shot(s) St-Germain liqueur

1 shot(s) Sauvignon Blanc wine

Entrée: Sautéed Veal Grenadins with a sweet ginger and lychee sauce

Dessert Cocktail: Southern Tea-Knee

Glass. Martini/Coupette

Garnish: Apricot dliceonrim

Method: SHAKE all ingredients with ice and fine strain into chilled glass.
! shot(s) Plymouth gin

1 shot(s) Southern Comfort liqueur

I shot(s) DeKuyper apricot liqueur

I shot(s) DeKuyper cre me de bananes

2 shot(s) Strong cold Earl Grey tea

Dessert: Roasted Cashew Brownie with Banana Ice Cream



