
C O C K TA I L  N O .  3

B O L D  M I X O L O G Y:
T H E  B O L D  A N D  T H E  B L U E - T E A F U L
B Y  S H A N N O N  M A R S H A L L

T E A L E A V E S
O R G A N I C  E N G L I S H  B R E A K F A S T

C R E AT E D  AT  F O U R  S E A S O N S  H O T E L  T O R O N T O

the bold and the blue-teaful
1  oz   Gin
0.25  oz  Triple  Sec
0.25  oz  Amaretto
1 oz    Blueberry Agave tealeaves  Organic 

English Breakfast  Syrup |  see  below
2 oz  Grand Brut C hampagne
0.25  oz  Blue Curaçao
0.5    Lemon
   Pop Rocks

blueberry agave 
tealeaves breakfast syrup 
4 oz  Agave Syrup
5 oz  Water
1     tealeaves  Organic  English Breakfast 

Whole Leaf  Pyramid Teabag
10 -12   Blueberries

ingredients steps

the bold and the blue-teaful
Add ice to shaker. Add Citadelle Gin, Grand Marnier, Amaretto, 

Blueberry Agave tealeaves  Breakfast Syrup and Blue 

Curaçao to shaker. Stir. Strain and pour into a tall glass over ice. 

Top with Perrier Jouët Champagne. Squeeze juice of lemon and 

add Pop Rocks on top for garnish. Enjoy!

blueberry agave 
tealeaves breakfast syrup 
Add tealeaves  Organic English Breakfast Whole Leaf 

Pyramid Teabag to boiling water and remove after 2 minutes. 

Add agave syrup and blueberries. Let cool. Muddle blueberries 

and strain. Bottle and refrigerate.

steep with us @tealeavesco
E X P L O R E  T H E  C O L L E C T I O N  AT  PA L E T T E F O R Y O U R PA L AT E . C O M


