
THE NEGRONI EDIT

Negroni Rosato                                                                                            14
Whitley Neill Gin Rhubarb & Ginger, Lillet Rosé, Poli Airone Rosso

Negroni Mediterraneo� 14
Gin Mare, Leila Liqueur, Campari, Martini Bianco (sage & pepper infusion)

Negroni Robusto� 14
Artichoke-infused Tanqueray, Cynar, Campari, Punt e Mes, Antica Formula, 
orange bitters

AGAINST THE GRAIN

Summer City Sour� 16
Pisco Machupicchu, homemade mango purée, yuzu juice, jasmine syrup, magic 
foam

Golden Hour Orchard� 16
Calvados, beetroot & cinnamon cordial, apple liqueur, lemon juice 

Sunset High Tea� 16
Tea-infused Havana 7 rum, banana syrup, pear syrup, lime juice, ginger ale	
	
Dome Glow� 16
Blood-orange liqueur, passion fruit purée, Aperol, lemon juice, pineapple & 
vanilla foam

Midnight Old Fashioned� 16
Kavalan single malt whiskey, Umeshu, Kinnie syrup, lemon juice, pink-pepper 
and orange bitters

COCKTAIL LIST

Classic cocktails available upon request at €14



SPARKLING WINE COCKTAILS

Emerald Basil Fizz� 14
Midori, lime juice, sugar syrup, basil leaves, sparkling wine 

Crimson Blossom Fizz� 14
Homemade hibiscus syrup, Tio Pepe sherry, sparkling wine 

NON-ALCOHOLIC COCKTAILS 

Over the Tropics� 10
Homemade Mango purée, lime juice, pineapple juice, basil leaves

Beet the Grain� 12
Beetroot & cinnamon cordial, apple juice, lemon juice, topped with ginger ale

COCKTAIL LIST

Classic cocktails available upon request at €14


