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Maverick
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The aromas of freshly waxed, natural marble floors, mosaics and terrazzo tiles were followed

by a fruity scent from apricots, peaches and plums, before a cup of Assam tea and fig, apple

and raisin bread pudding joined the party. On the palate, we found American-style blueberry

and banana pancakes with lemon juice and maple syrup, as well as cardamom and orange-spiced
rhubarb on top of fluffy French toast. Following dilution we discovered dark chocolate,
marshmallows and a sherry mango trifle. To taste, a traditional 'blood & sand' cocktail,

named after a 1922 film about a Spanish matador, using equal parts of Scotch, sweet vermouth,
cherry liqueur and orange juice.
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