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25

22
SQUID’S MIDNIGHT

Patron Reposado, Cointreau, Tomato

Water, Fennel-Saffron Cordial, 

Orange Bitters, Salt



25

15TRUFFLE 
SHUFFLE 

Tequila Patron Silver, Mezcal, Maraschino, 

Chartreuse, Lime Juice, Ancho Reyes Verde, 

Celery Bitters

26

21

Jasmine infused Citadelle Gin, Maraschino

Liqueur, Honey Syrup, Lime Juice

This cocktail is also available in an alcohol free version.



25

28
HEAD-TO-TAIL

Pineapple Rum Planteray, White Rum 

Planteray, Zest Cordial, Cinnamon Syrup, 

Liquor, Angostura Bitters

26

29

CAVIAR-CROWNED

Parmesan infused Citadelle Gin, Cornichon, 

Martini Riserva Ambrato, Pisco



26

22Beef rib on

Dry Gin Citadelle, Balsamic Grenadine, 

Elderflower Syrup, Lemon Juice, 

non alcoholic sparkling wine

25

23SUN-KISSED crab

Grey Goose, Cointreau, Cola Cordial, 

Lime juice, Pommery Champagne

This cocktail is also available in an alcohol free version.
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