IN THE SPIRITS

Elegance
in a Glass
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Flavored vodkas have been all the
rage for quite some time now. With
all the flavors available, all the
amazing combinations possible,
they just never seem to get boring.
And then the martini gets bumped
up to a whole new level of sophis-
tication. Enter Van Gogh's deca-
dent Espresso Vodka, an espresso-
infused vodka packed with rich
coffee flavor to perfectly compili-
ment the fraditional vodka “kick”.

I'm a bit of a vodka martini fan, myself, though
my tastes tend to lean towards the salty and bit-
ter (Absolut Peppar filthy martini, straight up, 3
olives, please) rather than sweet and rich when it
comes to my libations. This mouth-watering
martini, however, may make me change my reg-
ular drink order permanently. It contains four of
my favorite flavors: coffee, chocolate, cherry, and
vanilla. This lovely “designer martini” is great
anytime, but if you're watching the calories, this
might just be all the dessert you'll need.

CHOCOLATE COVERED CHERRY
& ESPRESSO MARTINI

2 oz Van Gogh Espresso Vodka
/2 0z creme de cacao liqueur
/2 oz cherry liqueur

1 drop vanilla extract

Over crushed ice in a chilled martini shaker, add
all the ingredients. Shake well, strain, and pour
into a chilled martini glass. For a more festive
look, rim the martini glasses with sugar and cocoa,
and garnish with a fresh cherry. Enjoy!
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STEAKS - !E&E - CHICKEN
COCHTAILS - ENTERTAINMENT

Tms u;“ SERVING DINNER

Wednesday thru Sunday
Brill & Bar

212 Metz Dr.
(inside Innsbrook Village)

505-258-3325

Reservations Recommended

"THEX{ODGE

AT SIERRA BLANCA

107 Sierra Blanca Drive * Ruidoso, NM 88345 « 888-725-1074

www.lodgeatsierrablanca.com ¢ email: info@lodgeatsierrablanca.com
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