
C O C K TA I L  N O .  7 A

R E F R E S H E D  M I X O L O G Y:
S E C O N D  S P R I N G
B Y  T O D D  Z I M M E R M A N

T E A L E A V E S
O R G A N I C  P E P P E R M I N T

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

B Y  T O D D  Z I M M E R M A NB Y  T O D D  Z I M M E R M A N

second spring
1 .5   oz    tealeaves  Organic  Peppermint &  Butterf ly 

Pealeaf-Infused Bombay Gin |  see  below
0.75 oz  Elderflower Liqueur
0.25  oz  Maraschino Liqueur
0.5  oz  Lemon Juice
0.5  oz  Grapefruit  Juice
0.25  oz  Cream
0.25 oz  Sirop d’Orgeat
1    Egg White
1  oz  Prosecco |  to  top up
2    tealeaves  Organic  Peppermint 

Tincture |  see  below

tealeaves organic peppermint 
&  butterfly pealeaf-infused gin
2    tealeaves Organic  Peppermint

Whole Leaf  Pyramid Teabags
10 oz  Gin
5 g   Butterf ly  Pea Flowers

tealeaves organic 
peppermint tincture
1     tealeaves Organic  Peppermint

Whole Leaf  Pyramid Teabag
6 oz  151-Proof  Rum

ingredients steps

second spring
Shake and double strain ingredients in coupe. Top up 

with prosecco and garnish with butterfl y pealeaf. Enjoy!

tealeaves organic peppermint 
&  butterfly pealeaf-infused gin
Put all ingredients into an ISI whipping siphon.

tealeaves organic 
peppermint tincture
Combine all ingredients for 16 hours. Remove teabag 

and transfer infusion into a cocktail mixer.

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


