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hie Martini has boon around long before my e
and probably yours. As ancient as it man be, tirme-
less swould be the Proper word for it With each
penairation, the Marting mevamps itself, alwvavs

becoming Hw hip drink of ¢ havlew again and Again

Ins vears past, 4 Marting Wits made of gin and vermoath,
with the option of how dry or dirty you preferred
r.-.:l.l'. the |'|"l|-.'¢|'l'\- AT |.'|'|.‘|.||'-1-.. Liin 0 4 ||-||L.-| Can make
i good martind, but the new flavorsd visdkas now
available s nidmenous, making for counthess oombi-
fabions, With names like Cajun Martini, Lemon Drop,
Livpsy Cockitall, and Cosma fewel s visll with a bar
temicbor may be necessary o gt the exact Marting vou

et boorbdng: foor bo stimulate vour tasts buds

A= thie revolution of the Marting kioeps stirring, the
.|r|'!|-|p.|I|u|| 1] |'|||.|| thi= NEXE fow viears will .I"“”I'rh i%
enbicing.  Enjov the following FECIPes, oF evperimend

with you own. Cheors!

Classic Martini

£ o in

0r Vermouth®

St over iee and serve on the mocks, or strain into
A chilhed cockiail glass. Garnish with a spear
olives, ("For a Dry Martini, use less Viermusuth &
gamish with a twisi Viodka may be subsiiinbed

o i, )
Cranberry Apple Martini

0¥, cranberry vadka
0. it Apple Puckier

o, cranberry juice
shake and strain into & chilled cockiail itlass
Chocolate Martini

Liove. Wiosd ke
o Vamilla Flavored Vodka
I oo, White Crdbrne Die TR
| Splash Chocolate | I

Line the rim of a cocktaf] ghass with cocoa posw
der. Mix ingrodients in 4 shakes over boe, strain
i glass, and add a splash of the ligueur
Lamish with chocolabe

ey by

Breakfast « Lunch « Dinner
Happy Hour in the Lounge or Eddies Terrace
Drink Specials, Free Munchies Entertainment

Peel & Eat Shrimp Bar & Dancing

Catering Services Also Available

P01 Avenida de Mesilla

524-B8603

At the Bost Western
Maesilla Valley Inn
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Seruing las Cruces
N B since 1992




