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Gingersnap Egg Nog Martini

Categories

Tools Boston Shaker, Strainer

Locations

Plate/Store Glass, Martini 7 oz

Yield

Portion

Num Portions

1

Cook

Finish

Shelf

Prep

Ingredients

Drink

ea

1

1

Canton Ginger Liqueur1 oz

Godiva White Chocolate Liqueur1/2 oz

Disaronno1/2 oz

Egg Nog2 ounces

Cinnamon Sugar1 pinch

Ginger Snap Cookie garnish1 ea
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