
Cocktail for April

EAST INDIA GIMLET

AD London Dry Gin 50ml
AD Lime’cello 50ml
Lime wedges 2
Celery bitters
A sprig and a pinch of fresh dill
Ice 

 Before making the cocktail chill 
the glass. To do this quickly, put 
some ice in a glass and add a dash
of water.

 Put a pinch of dill, a squeezed 
lime wedge, the gin, the lime’cello
and 2 dashes of celery bitters into
a shaker

 Strain and discard the water from 
the glass.

 Add the ice to the shaker, cap it 
and shake hard.  

 Strain the drink into the chilled 
glass.

 Garnish the drink with a fresh dill
sprig and a lime wedge

AD – Anderson Distilleries


