%W&’d@* / 1 .'.. >, . T :".

STAR OF BOMBAY MARTINI EXPERIENCE I -

Let us take you back to a time where cocktails are king -

-

It's the height of the 1920°s and prohibition has taken ahold of

American society. Bartenders are fleeing the United States of America X -

to seek work in propitious Europe - the destination where cocktail - S e TS
culture is avant-garde. It is here that European hotel bars are

popularising cocktail trolleys — beautiful and ornate private bars, & :

wheeled up to your table, exuding the pinnacle of luxury and quality \ STnse |

imbibing.

In collaboration with Star of Bombay, let us take you back to this time
in cocktail culture and exquisite trolley service, to treat you to the very

best martini. Whether your selection is wet or dry, with a Sicilian olive

or a crisp lemon twist, or perhaps one of our signature serves, please

sit back, relax and enjoy your favourite martini at Eau-de-Vie

Melbourne this evening.
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SIGNATURE MARTINIS

24 /martini
50 /flight of all 4 (half serves)

5 /martini journal

MAGDA MARTINI

Star of Bombay, Grey Goose, French Earl Grey infused Lillet Blanc,
black pepper bitters

Served with parmigiano stuffed green olives & atomized lemon oil

THE EDWARDIAN

Star of Bombay, Martini Riserva Speciale Rubino, Braulio, orange oils

Served with orange blossom Persian fairy floss

CAPTAIN RITZ

Star of Bombay, calvados, dry curacao, citrus

Served with dehydrated apple & crushed coriander seed

SIMPSON MARTINI

Star of Bombay, samphire & saltbush infused Maidenii dry vermouth,
honeyed apricot & smoked hickory bitters

Served with Australian Arbequina olives

Ask your host to purchase a Martini Journal to archive and continue

journaling your martini experience at Eau-de-Vie Melbourne




