


Nުݣݞݝݚݥ N 5 (DRY, BITTER)
Campari Bitter, Citadelle Gin, Edgar’s Vermouth Blend,
Nardini Acqua di Cedro, Ylang Ylang. 14€

Oݟݗݣݜ  Fݒݒݣ (FRUITY, FIZZY)
Tequila Blanco, Peach, Lemon, Floral bitters,
Chamapgne, Jasmine. 16€

Aݣ޲ ޵ݗݛ޳ M޵ݠݠݣAݣ޲ ޵ݗݛ޳ M޵ݠݠݣ (DRY, CITRUSY, FOR THE MARTINI LOVERS)
Marolo Milla (Camomilla con Grappa), Gin Citadelle,
Olive bitters, Bergamot. 14€

Tުު޲ ݚުݚ Pݙު޴ݗݞ޵ݚ޵ (SOUR, DAIQUIRI STYLE) 
Paranubes Cana Morada, Lemon,
Simple syrup, Vetiver  14€

S44 ݠ޵ݘݞ޵ (DRY, TEQUILA OLD FASHIONED)
TTapatio Anejo Tequila, Agave,
Mole Bitters, Sandalwood. 15€

Pުݦݝ ݟުݗݦݚ M (FRIDA’S MARGARITA, SOUR, SMOKY) ݝ޳ݣݔު
Koch Espadin Mezcal, Tequila blanco, 
Lime, Agave, Tajin, Copal. 14€

Pݞݝݙݣݝ (FRUITY, SOUR)
Koch Espadin Mezcal,
BlackberBlackberry liqueur, Lemon, Pine. 14€

Sݘݞު޳ݙ ު޳ݣݘݙݠݝ (FIZZY,WOODY AND EASY TO DRINK)
Citadelle Gin, Earl Grey homemade soda,
Bergamot, Palo Santo. 14€

Lݓ޲޵ Pݟݗݠ (FRUITY, SOUR, GARNISHED WITH A SMOKEY BUBBLE)
Compass Box Artist Blend Scotch, Lemon, Homemade Plum 
Syrup, Lavender & Rose Wine Bitters, Lavender Bubble. 15€

Cocktails Fragrances



M  (3CL EACH) :ݥݞݣݘݙ޵ݘ ݠ޵޳ݒު
Discover 3 Mezcals  22€

L޵ D޵ݟ޵ Tު޵ݠݣݗݛ Bݝ޳ݞ޵ݠ: (3CL) 9€ 
C23 ݠުݠ޵ Bݝ޳ݞ޵ݠ: (3CL) 10€ 
F޵ݒݠު޵ݘݚݝ Bݝ޳ݞ޵ݠ: (3CL) 10€ 
F޵ݒݠު޵ݘݚݝ Aުݝݢݞ: (3CL) 12€ 
KKݤ޳ݝ Eݞݣ޲޵ݜݙ: (3CL) 8€ 
Kݤ޳ݝ T޵ݠ޵޴ݝ: (3CL) 11€ 
Kݤ޳ݝ Aݝݞݗުݛݝݚݚ: (3CL) 11€
Sުݘުݣ Mݙݝݣݚݘުݙݣ D޵޴ݝ Yުݢ: (3CL) 9€ 
Sުݘުݣ Mݙݝݣݚݘުݙݣ Eݠު޴ݟ޵ݙݞ: (3CL) 11€

ASK OUR BARTENDERS FOR ANY CLASSIC COCKTAILS OR A SUR MESURE COCKTAIL, 
WE ARE HERE TO MAKE YOU THE HAPPIEST POSSIBLE.

AGAVE TASTING

WE ONLY ACCEPT 2 CARDS PER BILL



BITES

Hު޲޵ݟݟުݝ Gݠުݝݟ޵޳޵ݗ ࣊ T޵ݠݠݣݘݚݝ C9 ݙݜݣݤ€

O4 ݙݖުݣݠ€

Eݙ’ݚ޵ݥ޲ P޲ݠުݠݗ Pݡݚݝ B9 ݞݗ€

C޵ݘ޵ݞݝݜ޵ (MIX OF VEGGIES AND HERBS) 9€

Sݞݣ ݙݞުݣ޲ݚ޵ Oݠݣ  (SERVED WITH BREAD) 10€

PlattersPlatters

M޵ݠݠު޲޵ݘݚݝ, S޵ݠݠݘު޵ݣ޳޳޵ݚݘ ࣊ P13 ݝݣݤ޳޳޵ݘݙݣ€

P޵ݘݘݤު޳ݚݝ, R޲ݞ޵ ޵ݠݝ޳޳ݗ N13 ݙݘݗ€

Sݣݟݗݠ޵ M14 ݔݣ€

Cުݤ €14 ݔݣM ݙުު

Every platter comes with bread

Please let us know in case of any allergies or food restrictions.

FOOD FROM 6PM UNTIL10PM
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