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‘)A‘ RI DAEZA Serve in shaken gin cocktails or

with soda water or tonic!

{ pair-ih-da-ee-zuh }

AVIATION

INGREDIENTS 4+ INSTRUCTIONS

1% 0z Gin Add ingredients to shaker
¥% oz Lemon Juice with ice & shake thoroughly.
Strain into a coupe gdlass.
Garnish with a bar cherry.

¥ oz Creme de Violette
Y2 oz Maraschino Liqueur
1Barspoon Simple Syrup
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PRINTING INSTRUCTIONS

4 After selecting how many copies you would
like to print, select a page range of 1-2 only,
to avoid printing multiple copies of this
instruction page.

4 Make sure the page is set to landscape
orientation (11” x 8.5”) in page setup.

4 Select double, or two-sided printing, and
then select the “flip on short edge” option.





