
COCKTAILS

SORREL & HOP 14.

quince & chili 14.

coffee & meadowsweet 15.

Cucumber & Pine 14.

reused rhubarb 14.

fizz
Oaxacan rum, Discarded vermouth,

Hendrick’s absinthe, sorrel, 
Keller lager beer, egg white 

old fashioned
Clynlish 14, quince, 

pasilla chili, 
Champagne

Irish coffee
Cold drip Santa Teresa 1796 rum, 

meadowsweet cream,
moscovado sugar

Highball
Johnnie Walker black label, 

cucumber, pine syrup, 
Helbing aquavit, carbonation

negroni
Plymouth gin, Aperol,

vermouth blend, rhubarb

sour
Leyenda Cupreata mezcal,  

blanco tequila, 
hop distillate, sorrel

LOWBALL
Salmiana and Espadín mezcal,

 quince, pasilla chili, 
verjus, carbonation

hot & cold
Dangerous Don coffee pechuga mezcal, 

Parafante fig leaf, cacao,  
hot white chocolate & meadowsweet 

foam

Martini
Volcan blanco tequila, Dolin dry 

vermouth, pine distillate, crème de 
cacao blanc, cucumber

 breakfast martini
Montelobos Espadin mezcal,
yellow Chartreuse, Sipello,

rhubarb jam, verjus


