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JEFA’S MARGARITA ZEUS'S MULE
Cincoro Blanco, Ketel One Oranje, Arugula, Fresh Strawberry
Sous Vide Rosemary Maraschino (& Beet 9 Lime, Ginger Beer, Cracked Black Pepper
Cointreau, House Grenadine, Fresh Lime, Sage Expression
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CLEARLY NAKED %
‘ Macallan 12 Sherry Cask, Green Chartreuse, KIKI FROZE \_ﬂ"
'\ Aperol, Lime Juice, Sous Vide with Coconut Grey Goose Strawberry and Lemongrass Nl
dl A 7 and Black C_'%”W’ _Bmw” Butter Pink Flamingo Rosé Wine, Watermelon Redbull L0 B
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GREEK 75 ESPRESS-OAT MARTINI

Tito’s Handmade Vodka Infused with Green Apple, Grey Goose Infused with
Blueberry Reduction, Prosecco, Madagascar Vanilla,
Citrus, Blueberries &5 Feta Apple Cinnamon Oatmeal Reduction,
(Pommery Rosé Champagne +23) Mr. Black Cold Brew, Frangelico, Espresso
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o ONE NIGHT STAND
y %\“ Grey Goose Le Poire, Falernum,
v, Guava, Mango, Lime
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TROPIC THUNDER
Zacapa Rum, Bacardi Pineapple, Coconut Rum, Peach & Orange Blossom Ketel One, St. Germain,

Coconut Milk, Pineapple Juice.

Facundo Exquisito, Facundo Neo, w Y
Blue Curacao, Orgeat, Pineapple, Lime -

RUB-A-DUB-DUB -

KIKI LOVE POTION

Butterfly Pea-Flower Extract
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CHAI-PINA MEZCALITA PEACH PASSION TEA
Sacrvm Mezcal, Pineapple F Chai Tea Reduction, Bacardi 10, Kiki's Peach €5 PassionTea’,
St. Germain, Fresh Lime, Autumn Essences Chinola, Lime, Cinnamon Reduction, Tea Service
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) . SUMMERTHYME COLLINS  *
Kk Nolet's, Aloe Liquer, Cucumber, 53 _
| | Celery, Lemongrass, Soda > % - P . {}9)"
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PUFFER FISH PALOMA
Ghost Pepper Patron Silver,
JF Hayden’s Mango, Fresh Lime & Watermelon,
Grapefruit Soda, ‘Spicy Lips’

DEMETER’S MOJITO

Bacardi Pineapple, Giffard’s Apricot,
Lime, Fresh Mint, Soda
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MADAM X

Perrier-Jouét Grand Brut, Blue Curagao,
Lemonade with Edible Glitter

1 0OUT OF 100
Patron El Alto, Barrel Aged St. Germain
& Grand Marnier, Agave, Lime Juice,
Black Himalayan Salt



