
IMMERSE YOURSELF IN 
OF FLAVOR.

Immerse yourself in World Cocktail Months: a celebration where mixology 

reveals all its dimensions. In partnership with Citadelle gin,

our mixologists present three captivating creations – each mirrored

in refined cocktails, with or without alcohol.



A Floral and Herbal invitation for a sip.

CRYSTAL

COCKTAIL

Citadelle Original, Manzanilla Sherry, 
Jasmine & Lemongrass Cordial,

Orange Blossom Spray. 

Bites Pairing: Morton Bay Bug Roll (2pc) 

sriracha aioli, herbs, brioche.

cocktail 28 / bite 26

NON-ALCOHOLIC COCKTAIL

Lyre’s Dry London,
White tea concentrate, Jasmine

& Lemongrass Cordial. 

Bites Pairing: Morton Bay Bug Roll (2pc) 

sriracha aioli, herbs, brioche.

mocktail 23 / bite 26

A Tropical Take on a Negroni.

TIMELESS

COCKTAIL

Citadelle original infused with Sandalwood, 
Red Vermouth,

Homemade Pandan & Pineapple

Bitter Liqueur. 

Bites Pairing: Jamón croquettes (3pc) Vic 

goat curd, soubise sauce, parmigiano

reggiano.

cocktail 26 / bite 22

NON-ALCOHOLIC COCKTAIL

Lyre’s Dry London infused sandalwood, 
Homemade Pandan & Pineapple Bitter 

Liqueur, 

Lyre’s Red Vermouth. 

Bites Pairing: Jamón croquettes (3pc) Vic 

goat curd, soubise sauce, parmigiano

reggiano.

mocktail 21 / bite 22

Salty Zesty French 75 Twist.

HONEY

COCKTAIL

Citadelle Original fatwashed
with Olive Oil, Verjus, Honey Syrup, 

Champagne Pommery Apanage Brut. 

Bites Pairing: Potato Rosti (3pc) lemon 
crème fraiche, chive, auruga caviar.

cocktail 30 / bite 27

NON-ALCOHOLIC COCKTAIL

Lyre’s Dry London, Verjus, Olive Oil Syrup, 
French Bloom or Nooh Blanc (Château La 

Coste). 

Bites Pairing: Potato Rosti (3pc) lemon 
crème fraiche, chive, auruga caviar.

mocktail 24 / bite 27


