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Cocktails

Signature

Contemporary
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Imbue

Adaptation

Grains, Grey Goose vodka, kefir, apple, vanilla
luscious, sour

Empress, Bol’s Genever, plum vinegar, cucumber, sesame
savoury, sour

Ma lai gao, Michter’s rye, Demonio de los Andes pisco,
sherry, malt
spirit forward, full-bodied, warming

Heaven and earth, Massenez elderflower, Green Chartreuse,
apple, five spice
refreshing, crisp

Melba, Old Young’s 1829 gin, RinQuinQuin,
Muyu chinotto nero, mango
citrusy, floral

Opera, Black Tears spiced rum, Mr. Black Coffee,
Couverture, Five Farms irish cream
rich, decadent

Roots, Remy Martin 1738, Baijiu, Mijiu, chrysanthemum, turnip
complex, tart, fruity

Life to the lees, Brass Lion Pahit, Peddler’s salted plum,
pineapple, wine lees
refreshing, punchy

La rossa, Codigo 1530 Rosa, Muyu jasmine verte,
red daikon, lychee
dry, fizzy

Pifla escapar, Ron Colon dark aged rum, Cynar,
coconut curds, tepache
tropical, savoury, spiced

Suzette, Maker’s Mark bourbon, Campari, mandarin granita
refreshing, tangy

Florentine, Cédigo 1530 artesanal mezcal, Santoni, florentine
smoky, nutty, spirit forward
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Teetotallers

Imbue

Adaptation

Dawn, Botivo, pickled apple, spices
refreshing, crisp

Kvass, Gnista floral wormwood, lychee, Moroccan mint
fruity, sweet

Haze, Plum, black vinegar, malt, black olives, apple wood
tart, fruity, smoky
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Enhance your dining adventure with

a touch of magic! Uncover our entire

beverage world by scanning the QR code.



