Recette cocktail
»
HOTEL NACIONAL
DIFFICULTE f ‘i ‘i
SAISON Summer
MOMENT DE DEGUSTATION
Introduction

Signature cocktail from the Hotel Nacional, Havana.

Préparation du cocktail

Pour the ingredients into a shaker

Fill the shaker to 2/3 with ice cubes

Shake vigorously for 7-10 seconds

Strain into a cocktail glass without ice but previously chilled

Garnish & serve

Conseil du bartender

Use pineapple juice with no added sugar to maintain the balance of the
drink.
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Ingrédients
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WHITE RUM
APRICOT BRANDY

LIME JUICE

WHITE SUGAR CANE
SYRUP

PINEAPPLE JUICE

Conseils de présentation

METHODE in a shaker
VERRERIE cocktail
DECORATION cherry
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