
INGREDIENTS

50ml Bombay Bramble

15ml Blue Curacao Liqueur  
(e.g. use the Edmond Briottet brand)

Juice of ½ a fresh lemon – freshly squeezed

40ml premium quality cranberry juice  
(e.g. use the Eager brand)

ICE

Shaken with good quality cubed ice

GARNISH

Lemon peel twist - spritzed over the  
top of the drink then placed in

GLASSWARE

Martini Cocktail or Coupette glass

METHOD

•	 Cut a large strip of lemon peel off of the side 
of a lemon, trim the edges then reserve for 
later as a garnish.

•	 Cut the lemon in half then squeeze the juice 
out of ½ the lemon into a cocktail shaker.

•	 Measure in the Bombay Bramble, Blue 
Curacao and cranberry juice.

•	 Fully fill the cocktail shaker with cubed ice, 
attach the top section securely, then shake 
really well for 10 seconds.

•	 Carefully, take the cocktail shaker top off.

•	 Using a fine tea strainer and Hawthorne 
strainer, pour the cocktail from the shaker into 
a chilled Martini Cocktail or Coupette glass.

•	 Finally, spritz/squeeze the natural oils from 
the lemon peel across the top of the cocktail 
then place it in. Enjoy!

MOCKTAIL

For a mocktail please follow the method above 
but combine the quantities of lemon and 
cranberry juice and add some blueberries!

Please post your  
pictures with  
#thefirmawards   
#bombaybramble
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