
house classics�
BEE’S KNEES� 16
KI NO BI GIN, GENEVER, HONEY, JASMINE

VIEUX CARRÉ� 16
MARTELL VS COGNAC, RYE, BITTERS, 
FATWASHED

SAKE MARTINI� 16 
KI NO BI GIN, BLEND OF SAKES, PLUM BITTERS

WHITE BLOODY� 16  
AQUAVIT, WHITE LILLET, WHITE BALSAMIC, 
TOMATO WATER, DILL
PORNSTAR MARTINI� 18
ABSOLUT VODKA, FRESH PASSIONFRUIT, 
VANILLA SYRUP, CHAMPAGNE & 
PASSIONFRUIT ESPUMA

PORNSTAR o%� 14
FRESH PASSION FRUIT, ORGEAT, GINGER
CLUB o%� 14
CHARI TEA MATÉ, CUCUMBER, SAGE

our takes on
GIN & TONIC� 15
KI NO BI GIN,  FEVER TREE INDIAN 
TONIC,  SICHUAN PEPPER, FLOWER �

PALOMA� 15
OLMECA PLATA TEQUILA,  FEVER TREE 
GRAPEFRUIT,  LEMON BITTERS, VERBENA�

HORSE’S NECK� 15
JAMESON IRISH WHISKEY,  FEVER TREE GINGER 
ALE,  CUCUMBER,  ANGOSTURA,  PEPPER �

SKINNY BEACH� 15
ABSOLUT VODKA,  PERRIER,  CITRUS 
BITTER & LAVENDER�

SUZE & TONIC� 15
SUZE,  ELDERFLOWER,   
FEVER TREE INDIAN TONIC,  BASIL�

THIS LIST IS NOT EXHAUSTIVE —  
PLEASE ASK OUR STAFF FOR MORE

beer
PERONI� 6

ASAHI� 6

ÖKĒN’S CRAFT WHITE BEER� 7

TROTINETTE o% � 6

small bites
KHOBZ’S SOURDOUGH BREAD� 9
3 BUTTERS  
LEMON MISO, BLACK SESAME, NORI
SPICY SALT
HERBS INFUSED OLIVE OIL

STRACCIATELLA, OLIVES,  
EARL GREY, SUMAC� 14 

100G OF RUBIA DE GALLEGA� 15

BLUEFIN TUNA, YUZU, TOGARASHI,  
WASABI FURIKAKE, RICE CRACKERS � 19



wine
WHITE
DUAS QUINTAS – DOURO� 8/40
PÉPIN BLANC – ALSACE� 10/50

RED
TRAMONTANE GRENACHE –   
CÔTES CATALANES� 8/40
EN BORDÉE CABERNET FRANC –   
LOIRE � 10/50

ORANGE
PÉPIN ORANGE – ALSACE� 12/60

ROSÉ
CHÂTEAU FAVORI – GRENACHE,  
SYRAH, ROLLE, AOP COTEAUX  
VAROIS EN PROVENCE� 10/60

BUBBLES
PERRIER JOUËT – PINOT NOIR, 
CHARDONNAY, PINOT MEUNIER,   
CHAMPAGNE� 18/120

sake 
(5/12CL)

YOIGOKOCHI YUZU, ŌTA SHUZŌ, 7%� 5/12

SENKIN NATURE, SENKIN SAKURA, 14%� 6/13

KATORI 90, TERADA HONKE, 15% � 6/13

spirits  
(ALL SPIRITS ARE SERVED WITHOUT SOFT DRINKS)

WHISKY
JAMESON� 13
ABERLOUR� 15
NIKKA FROM THE BARREL� 15

VODKA
ABSOLUT� 12
ABSOLUT ELYX� 14
BELUGA� 15

RUM
HAVANA 3Y� 11
HAVANA 7Y� 13
BUMBU XO� 14

GIN
KI NO BI� 13
MALFY� 13
COPPERHEAD� 14
GIN MARE� 14

TEQUILA/MEZCAL
OLMECA SILVER� 12
OLMECA SILVER PLATA� 14
NUESTRA SOLEDAD� 14

COGNAC
H BY HINE� 15 
MARTELL VSOP� 14

SHOTS CLASSICS/PREMIUM� 5/7

THIS LIST IS NOT EXHAUSTIVE —  
PLEASE ASK OUR STAFF FOR MORE

soft drinks
EVIAN� 4/8 
PERRIER� 4,5/9 
COCA COLA� 4,50
CHARITEA MATÉ� 6
RED BULL� 5
FEVER TREE� 4,5



no milk punch� 19 
WHITE RHUM AGRICOLE, BUTTERED VANILLA, 
PEAR, JASMINE, MILKY OOLONG�

distillation  FOR 2 � PP 21 
VODKA, WHITE VERMOUTH,  
BERGAMOT BLACK TEA, YUZU

[SELECT YOUR OPTION]:

[YLANG YLANG] 
WHITE VERMOUTH, ELDERFLOWER LIQUEUR, 
YLANG YLANG 15%   
[GREEN TOMATO] 
VODKA, WHITE VERMOUTH, GREEN TOMATO 20%

�

fumaison � 20 
TEQUILA, MEZCAL, FINO SHERRY,  
PORCINI MUSHROOMS, CUMIN, PU ERH, 
LAPSANG SOUCHONG

gazeification� 19

VODKA, GENEVER, WHITE AND RED PINEAU 
DES CHARENTES, WHITE AND BLOODY 
PEACHES, FIG, ROSEMARY�

decoction� 21 

RED WINE 

SAKÉ, BORDEAUX, MERLOT, RED PORT, 
BITTER LIQUEUR BLEND, RED GRAPES

+ SAKÉ/YLANG YLANG 3% 
+ VANILLA/SMOKED SPICES 2,5%
+ PLUM/LICORICE 1%

WHITE WINE 

SAKÉ, ALBARIÑO, WHITE PORT, WHITE 
PINEAU DES CHARENTES, PEAR, MIMOSA

+ SAKÉ/ORANGE 2,5% 
+ ELDERFLOWER/BERGAMOT 4% 
+ GREEN HERBS/TARRAGON 4%

extraction� 20

GIN, GENEVER, HERBS LIQUEUR, GENTIAN, 
CARDAMOM, CUCUMBER�  

maceration  SOUR� 20 
BLENDED SCOTCH WHISKY, HONEY, BANANA, 
CHOCOLATE, HAZELNUT, MISO, SESAME�  

�

polymorph� 16 
GIN, WHITE VERMOUTH, ELDERFLOWER, 
CITRON, CITRIC ACID

[SELECT YOUR OPTION]:

[MATCHA/CUCUMBER] 
[MANDARIN/BERGAMOT/RAZ EL HANOUT] 
[CHERRY/LYCHEE] 

frozen� 19 
VODKA, RED PORT, BASIL, WATERMELON, 
RED GRAPES, BALSAMIC, CINNAMON�

clarification o%  SOUR� 14 
COCONUT WATER, GREEN APPLE,  
GREEN TOMATO, CANE VINEGAR, CITRON

+ COCONUT & MATCHA FOAM

gazeification o%� 14

CRANBERRY, CHERRY, KEWRA WATER, 
RHUBARB, LOTUS FLOWER�
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