


Each cocktail on this menu is born from the natural union
of two ingredients, selected for their affinity.

It is a spontaneous balance where flavors meet
and blend, creating a harmonious experience.

Every drink expresses a unique synergy, visually interpreted
through abstract graphics that capture the complexity and
beauty of their fusion.


















peach +
yogurt

velvety - creamy - full-bodied

CASAMIGOS REPOSADO TEQUILA

PEACH
CARAMELIZED YOGURT
CREAM
PERRIER
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raspberry +
white chocolate

smooth - elegant - light

BOBBY’S JENEVER
BOBBY’S GIN
CORDUSIO APERITIVO
RASPBERRY
WHITE CHOCOLATE
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compact drinks compact drinks

blackberry + peanuts D i friggitelli + mint I e

BULLEIT BOURBON WHISKY PICAFLOR MEZCAL, FRIGGITELLI, MINT
PEANUT BUTTER, BLACKBERRIES

smoky - salty - reen
strong - nutty - fizzy
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carrot + resin I ey ) mushroom + cinnamon | (1 )

ALTAMURA VODKA, MASTIHA, WHISTLE PIG 10 WHISKY, LAPHROIG 10, CINNAMON,
CARROT, OSBORNE FINO SHERRY FERNET BRANCA, OSBORNE OLOROSO SHERRY, MUSHROOMS
direct - neat - clear strong - umami - intense
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