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COCKTAILS
w/ Tequila w/ Vodka

PdBLO ESCOBAR JENNA'S CHOICE

(Tequi|a reposac]o, Apero| infuse c|’1i||y & cinnamon, fresh lemon juice, (Voc”(a, passion purée, |ychee syrup, rose peta|s)
ginger aroma, chi”y salt ) SERVED IN COUPE
SERVED IN COUPE Short no ice | Sweet & Sour — €10
No ice | chi”y spice & balanced — €10

CUCURRUCUCU PaLOMa

(Tequila 100% blue agave, Mezcal, rose peppercorn cordial,

BUBQ'S BLOODY MdRY

(Voc“(a tomato & sweet chili premix, lemon juice, ce|ery, fresh cucuml)er)

grapeFruit, |imejuice, salt, basil & smol(y air) SERVED IN COLLINS

SERVED IN COLLINS Long with ice | Umami & Sweet / Chl“y — €13

Long with ice | Savory & Smoky — €11

w/ Rum
w/ Whiskey

ROAST DUCH B.N. PINACOLdD4

(Dum, coconut cream flavored with |emongrass and kaffir lime leaves,

(Irish whisky, sweet & sour mix, five spice & savory umami flavor) .
fresh pineapple purée and palm sugar)

SERVED IN COUPE

S T
No ice | Savory & Aromatic — €10 ERVED N I

Long with crushed ice | Sweet Rich & Fruity — €12

ROSEMdRYS BdBY

(Bourbon infuse rosemary palm & coriander syrup, lime juice & Ginger beer)

PHI PHI ISLAND MOJITO

(Spiced Rum, mint shrub, lime juice, pickle cucumber & soda)

SERVED IN COLLINS

Long with ice | Herbaceous & Fresh — €11 SERVED IN COLLINS
Long with crushed ice | Sour Herbaceous & Fresh — €11

w/ Gin
MISSION OF BURMA

(Gin infuse turmeric, honey mix shrulo, orange bitters soda & Mango cream)

BLVIS + THe Mdl THaAIS

(Spicecl pum, blend of citrus, homemade orgeat, ginger & lime cor<:|ia|)

SERVED IN TIKI
Long with crushed ice | Nutty Fruity & Fresh — €11
SERVED IN HIGHBALL

Long with ice | Savory Sour Rich — €13

THal ZOMBIe
GIN PES Tu (Blend of Aged Rums, |imejuice, passion purée, fresh pineapp|ejuice,

(Gin, chi”y syrup, lime juice, [egg white], basil aroma) spice & clove syrup, aromatic bitters)

SERVED IN OLD FASHIONED SERVED IN TikI

Short with ice | Sour & Herbal / Aromatic — €10 Long with crushed ice | Spice Strong & Tropical — €13

DIdaMOND BUDDHA

(Gin, rose syrup, fresh lemon juice, jasmine tea)

SERVED IN DouBLE OLD FASHIONED
Long with ice | Sweet & Floral — €10



[m]
[m]

COCKTAILS

Low calories — Low ABVY
Mocktails

TONINOS SPRITZ

(Sweet Vermouth, infuse apricot, malic solution, top up with light Tonic)

HIBISCUS & CINNdMON

SERVED IN CoOLLINS (Cold Tea of hibiscus cinnamon and lime)

Long with ice | Bitter & Fresh — €11 SERVED IN COLLINS

Long with ice no added sugar | Sour & Fresh — €10

BOTdANICAL BUBBLE
(Houseblend of Amari, saline solution, top up with Soda) MaNBD da M

SERVED IN WINE GLASS
Long with ice | Herbal & Aromatic — €11

(Basil and chilly syrup, lime juice, mango, topped up with soda)
SERVED IN HIGHBALL
Long with ice | Sweet & Sour — €10

ROSE PdPdYd
(Aperitivo Blanco infuse caraway, papaya shrub, top up with Drosecco) S P I c ||l H B a L B H S

SERVED IN WINE GLASS

(Pineapple purée, orange juice, coconut cream, lychee)
Long withice | Dry & Fruity — €11

SERVED IN OLD FASHIONED
Short with ice | Sweet Rich and Creamy — €10

SHINNY TONIC

(Gin infuse turmeric, toppec] up with |ig|1t Tonic)

SERVED IN COLLINS
Long with ice | Dry & herbal — €10

dSIdN MdRGARITA

(Tequi|a Blanco, [ime juice, verbena tea, agave nec’car)

SerVED IN CoupE
Short no ice | Sour & Minerally — €10
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BISTROT EXOTIQUE
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