APERITIF

CHAMPAGNE & SPARKLING
BY THE GLASS

Raventos I Blanc, ‘Blanc de Blancs’ 2019,
Conca del Riu de Arnoia, Spain

17

Charles Heidsieck, Brut NV, Champagne, France
36

Henri Giraud, ‘Dame Jane Rosé€ NV, Champagne, France
42

COCKTAILS

It's About Thyme
Thyme infused Bourbon Whiskey, Wolfberger Liqueur,
Grenadine & Chili Liqueur, Grenadine, Lemon,
Dr Adam’s Bokers Bitters

19

Aegean Harvest
Dry Mastiha, Cold Brew Coffee, Greek Dry Vermouth,
Samos Vin Doux, Campari, Bittermens Burlesque Bitters
20

Café Americano
Coffee infused Campari, Wolfberger Liqueur,
Greek Sweet Vermouth, Giffard China China Liqueur,
Pink Grapefruit Soda, Bitter Truth Bogards Bitters
18

Smoky Salad
Mezcal, Olive Liqueur, Cherry Tomatoes, Green Pepper Cordial,
Apple Balsamic Cream, Olive Bitters, Black Salt

23

Mediterrenean Elixir
Kumgquat infused Greek Gin, Italian Bitter Aperitif,
Honey & Grapefruit Foam
22

Symposium
Champagne, Bergamot Liqueur, Basil
33

Please inform our staff of any allergies or dietary restrictions.

All prices are in Euro €



