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  M a s h  a  2  x  5 c m  p i e c e  o f  w a -

t e r m e l o n  v e r y  w e l l  i n  a 

c o c k t a i l  s h a k e r

4 , 5  c l   Ni e m a n d  G i n

2  c l   B e l s a z a r  R o s é  Ve r m o u t h

1 , 5  c l   l i m e  j u i c e

1 , 5  c l   s u g a r  s y r u p

1  b s p   ( b a r  s p o o n )  r o s e  w a t e r

1  c l   a q u a f a b a  ( c h i c k p e a  j u i c e )

G a r n i s h

f r e s h l y  g r a t e d  n u t m e g  a n d  d r i e d 

r o s e  l e a v e s  ( c a n  b e  f o u n d  i n  t h e  t e a 

s e c t i o n )

Step 1 Tightly pack the ingredients and shake 
them cold over ice, then pour them 
through a very fine sieve (e.g. tea sieve) 
into a pre-chilled cocktail bowl. 

Step 2 Grate some fresh nutmeg over the top 
and decorate with a couple of rose lea-
ves.


