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CELEBRATING THE

FRENCH APERITIF
AT BARANIS

Deriving from the Latin word “aperire” meaning “to
open” - Papéritif is a drink traditionally served pre-
meal in order to whet the appetite. Aperitifs tend
to be moderately alcoholic, crisp, mildly bitter and
herbaceous.

Whether followed by meal, or just drinks, 'apero
moment is now synonymous worldwide with
unwinding and having a good time.

We've teamed up with Pernod Absinthe to create
a short aperitif menu a la Baranis with some of our
favourite house drinks and some traditional classic
serves.
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The Absinthe revival of recent years sees not

only more people enjoying the drink, but also a
return to the infamous Green Hour.

As more and more people seek to experience Pernod
Absinthe as it was originally enjoyed during La Belle
Epoque period, the tradition of The Green Hour, or
[’Heure Verte as it was known, has seen a revival in
recent years. The Green Hour was the name given
to the popular custom in the mid 1800s of drinking
absinthe at 5pm. The growing enthusiasm and interest
in traditional drinks and cocktails, the popularity
of vintage cocktails bars and speakeasies, and the
global reintroduction of absinthe-based drinks have
combined to fuel interest in the origins and customs
associated with The Green Hour.

#DOITTHEFRENCHWAY
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ABSINTHE RITUAL

From the bottle to the glass, the ritual of consuming
absinthe is accompanied with an authentic gesture.
Pernod Absinthe revives the traditional French service
of the late 19th century with a line of utensils (fountain,
glasses, spoons) created by the young and talented
designer Pierre Gonalons.

The traditional service can be identified from
Montmartre to Williamsburg:

1measure of absinthe to 5 measures of water. Aslotted
spoon is used to dissolve:@sugar cube into a glass of
absinthe with iced water (filtered or bottled, never
from the tap). It is poured-drop by drop from a small
carafe held high above the glass, or from an absinthe
fountain. This causes the absinthe to cloud, known
as the louche effect. Some consider the liquid to be
‘iberated” at this point, as the essential oils of the
herbs are released, adding to the sensory enjoyment
of the drink itself
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GREEN BEAST

PERNOD ABSINTHE
AT COCKTAIL HOUR

The history of the cocktail is synonymous with the
story of Absinthe. Born in the 19th century in the Old
Absinthe House of New Orleans, the “Sazerac” was
America’s first cocktail and featured a rinse of Pernod
Absinthe around a glass containing a mix of brandy,
sugar and Peychaud’s bitters. More recently, Charles
Vexenat created “The Green Beast”, a refreshing drink
of Pernod Absinthe, fresh lime juice, simple syrup,
fresh water and cucumber slices. In this second golden
age of classic cocktails, absinthe is a fundamental
spirit for any bar.

This new generation of bartenders, some traditionalists,
some innovators, both establish absinthe’s permanent
place in history. More than ever, it remains a fundamental
of any bar. Today, mixologists from Paris to New York
can once again experiment with the authentic taste of
Pernod Absinthe, creating concoctions perfect for the
contemporary palate, but with all the authenticity of
La Belle Epoque.

#DOITTHEFRENCHWAY
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CORPSE REVIVER LILLET SPRITZER

Beefeater Gin, Lillet Blanc, fresh lemon juice, {SEERNNNES : E _ Beefeater Gin, Lillet Blanc, elderflower,
orange liqueur & Pernod Absintil - cucumber, strawberries, fresh mint & tonic

£9.00 = _ £9:o
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 LEPAGNOL

Absolut Vodka, chhg’e, lemon & cranbe;r cordial

~ WHITE NEGRONI

Plymouth Gin, Suze, Lillet glgpc
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Omeca Altos Tequlla, Pernod Absmthe, passion
% frlllt, fresh lémon & fushgfn’t

* £1o:oo oM
b
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- Ernest Hemingway=

#DOITTHEFRENCHWAY
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Bar Snackd

PERNOD ABSINTHE
Cuned Satmon

PERNOD ABSINTHE
Chictpea CCreoatine

PERNOD ABSINTHE
INFUSED WHITE PEACH

Y vapped in liam

SPonoa CAbsentto snacka (30

£5.50
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www.baranis.co.uk
@ baranislondon
@ baranis_london
@) baranis_london

www.pernodabsinthe.com
® pernodabsinthe
9) pernod_absinthe
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