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Signature Cocktails

SAFFRON HEAVEN
Champagne, Bombay Premier Cru, Saffron liqueur, Creme de Peche,
Lemon.

OPEN SESAME
Bacardi Coconut, Pineapple juice, Sesame oil, Lime.

LYCHEE BLISS MARTINI
Grey Goose, St. Germain, Lychee liqueur.

FROM THE GARDEN
Bombay Sapphire, St. Germain, fresh basil, dill, cucumber, Lemon.

ANCHO PALOMA
Patron tequila, Ketel One vodka, Ancho Reyes, Vermouth,
Grapefruit Sherbet, Lime, Pink Grapefruit soda.

KYURI MULE
Ketel One vodka, Roku gin, Cucumber, yuzu, Timut Pepper,
Ginger beer.

SAGE NOIR
Italicus, Pinot Noir, Sage syrup, Lemon.

SMOKED CHERRY
Mezcal, Aperol, Maraschino liqueur, Lime.

A DIFFERENT MANHATTAN
Dalmore 12 infused with porcini mushrooms, Martini Ambrato,
Martini Rubino, Tip Pepe sherry, aromatic bitters.

OLD GOOSE
Grey Goose vodka, Passionfruit, Lime, Vanilla, Peach and
jasmine soda.

PISTACHIO PARADISE
Bacardi 4 anejo, pistachio syrup, Cream, Lemon.

CHINOTTO COLLINS
Chinotto ligeur, Lemon, Burnt pineapple soda.

Mocktails

SPRITZ PALOMA 0.0
Martini Vibrante, Grapefruit Sherbet, Lime, Grapefruit soda.

TROPICAL BREEZE
Martini Floreale, Pineapple, Lime.




