Mocktail

Cowboy Milk
FFE

ERREH, EXKK, &0, vt

Corn Puree, Whole Corn Water, Milk, Lemon Juice

Ginger Bubble
25K

i, EM, BSHE, HiE
Fresh Ginger, Bay Leaf, Mix Citrus, Brown Sugar

2

Tropical Dream
A R

7K, FFREE T, E=MHER, REFITHERX
Coconut Water, Clarified Pineapple Juice, Pandan Syrup,
Pineapple Lime Leaf Foam t
;
s

Tomato Basil —_—
EFES )

&/, 1EEERER T, T #AFT =
Tomato Juice, Salty Plum Cordial, Basil Soda s

U ENEIHART, H 5 HBIUKRI0%/RS 8BS BFRITHRE,

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.
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HISTORY OF THE COCKTAIL

There are many stories behind the origins
of the ‘cocktail’, the delicious drink that
has stood the test of time and remains
popular in bars and other establishments
to this day. As always, some stories are
preposterous, some are believable and
who knows, one of them may be the truth.
In the book, ‘The Spy’, by author James
Fenimore Cooper (1821) one of the
characters, Betty Flanagan, invented the
cocktail during the Revolution.

"Betty" may have referred to a real-life
innkeeper at Four Corners, north of New
York City, who went by the name of
Catherine "Kitty'" Hustler. Betty took on
another non-fictional face eventually, that
of Betsy Flanagan. Betsy was likely not a
real woman, but the story says she was a
tavern keeper who served French soldier
drinks in 1779 that were garnished with
tail feathers plucked from her neighbor's
rooster. We can assume that Kitty inspired
Betty and Betty inspired Betsy, but
whether or not one of the three is truly the

creator of the cocktail is a mystery.
G 3 .;v 1 s A e

The rooster theory is also said to have
been influenced by the colours of the
mixed ingredients, which may resemble
the colours of a rooster’s tail. This
would be a good story today, given our
vast array of ingredients for cocktails.
At that time in history, however, spirits
were actually quite bland. The word
“cocktail” was first coined in 1806 by
The Balance and Columbian Repository
of Hudson in New York as "a stimulating

liquor composed of any kind of sugar,

water and bitters, vulgarly called "bittered
aling''. The first time the word " cocktail"'
is recorded as being used in the US was 28
April 1803 in a publication called The
Farmer's Cabinet. Interestingly, in the UK
there is a reference to the ""cock-tail" even
earlier in The Morning Post and Gazetteer
in London, England, on 20 March 1798.
Today, the word '"cocktail" is used to
describe the collective group of mixed
alcoholic drinks that we see on bar menus

around the world. f‘
=y

THE ROOSTER THEORY IS ALSO SAID
TO HAVE BEEN INFLUENCED BY THE COLOURS
OF MIXED INGREDIENTS, WHICH MAY RESEMBLE
COLOURS OF THE FOWL’S TAIL.
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The 1515 West Bar:
Where Timeless
Cocktails
Meet a Modern Twist
Welcome to The 1515 West Bar,
where the golden age of entertainment
meets the innovation of
modern mixology.

Just like classic movies and music,
timeless cocktails possess an
enduring quality that transcends
generations. Here, we believe in
elevating these classics, not
replacing them.

Think of our cocktail list as a
vintage newspaper — a curated
collection of ten iconic American
cocktails and their contemporary

P

twists, presented in a classic
format. We've meticulously
selected each ingredient, adding a
touch of modern technique or a
new flavour to bring these timeless
recipes back to the forefront.
This is your invitation to rediscover
the classics.

Join us in celebrating the art of the
cocktail, where history meets
innovation in every perfectly

balanced creation. Let's raise a
glass to these enduring libations
and reignite the passion that lies
within each of us for the world of
cocktails!
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Americano xnig

'N ’ 5 The Americano was first served in the 1860s at Gaspare Campari’s
(i
il

i N
p Il

bar in Milan, Italy. The drink, which features Campari and

LAl sweet vermouth in equal parts, is topped with sparkling water as
5 an effortless take on the Milano-Torino, which contained
Campari and sweet vermouth with sparkling water. It’s believed
that the name stems from its popularity among American
tourists. And it’s possible that the name wasn’t affixed until the
prohibition era, when Americans absconded to Europe in
droves, thirsty for good drinks.
XERERHAEIIHEZ60FERNTARFIK=CIEEGaspare
CamparifyiBEE, XRBEERESBFENHKEZEE/HES,
BiLEHITK, BYBEER=BROEZEH, GENRSFH
EEEEAE. HREBMAITK. EXERELTHEA, K#txE
ABBEMIBRERN, BEF E—FFE, XRBEBEMZ X
ERERINEME R,

| Martini Vermouth Rosso Campari Soda
LR ERHESE B A TR
¥ 98/HF
ale

Martini Vermouth Bianco Infused Mixed Herbs | Fino Sherry Infused with Earl Gré
Aperol | Orange Bitters | Grapefruit Soda

ABV.9.92°  y108/%

Old Fashioned .

Woodford Reserve Bourbon
Sugar Syrup |pi%
Angostura Bitters | %K ir

ISR A R L =

y 128/%

l st
Znorh b
N /.

0/ O] [°/ \°
Tasting Note The taste of the cocktail should be
SR AN OREEER AT E multi-layered and balanced.
X TAXSIET Y g =) = 150
P /% - = 5 —

! FIRZ R —LETRHAE A ERE S, refreshing orange aroma, and the blend of
HRREFEEORENERFE,
BEEREENMALBEAORENSE,
HEEHMA I BRE,

R ERER T - EEHNER.

The Aperol brings a hint of bitterness and a

Earl Grey tea sherry adds complexity and
richness to the bouquet.

The addition of Vermouth's vanilla blend
may expand the aroma to the overall taste
and balance the flavours of the other
&/E, ingredients. The addition of orange bitters

AT SBMEREH O,
NEFBEBRRT BREM,
ERREOREMITE, <Ak,
BRI,
XR—MOREE. T, FMERARREN

BRIGREE, layered pre-dinner cocktail.
°\ [ o o\ /o

may introduce further bitter-sweet layers.

Finally, the fizz and sweet and sour taste of
the sparkling grapefruit juice adds a refreshing
texture to the whole cocktail, making the
overall taste smoother and more pleasant.

All round, this is a rich, balanced, fresh and

The Pendennis Club, a gentlemen's club founded in
1881 in Louisville, Kentucky, claims the Old-Fashioned
cocktail was invented there. The recipe was said to
have been developed by a bartender at that club in
honour of Colonel James E. Pepper, a prominent bourbon
distiller, who brought it to the Waldorf-Astoria Hotel
bar in New York City. Cocktail critic David Wonderich
finds this story about its origin unlikely, touting the
theory that the first mention in print of "old-fashioned
cocktails" was in the Chicago Daily Tribune in February
1880, before the Pendennis Club was opened. In addition,
the Old-Fashioned was simply a re-packaging of a drink
that had long existed.

1881FERMUTHEEEMNBIMARNG LT EARE —
PendennisfRREEIE “HHBEE" H LM, B,
XANER 75 =2 B Z AR AR BB B — 137 13 5 T o B 2 3t 2 B O
TR SEREMEBL-E- M ERMmEIEN, BRMIFEX
OB R TALNMERERBEEEE, A, BEBEITER
David WonderichIA XA IR EARKRIL, FAE—R
ERFRENRI RPIREIX RERTELS80FE 2B (ZMsEH
BIRIRY £, HBY Pendennis BREIEEF L, AT REH
ZEIX RS EEE AR M T—ERATE,

B ENBIRART, HZFINUR10%ARSS B85 BIFIITH R,

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.
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% RIEMBEMNG/\FASB, BRERERRESELTS,
EIEFFHER, HRNEE, hFER
Toasted Coconut Bacardi Ocho
Galangal Woodford Reserve Bourbon
Fennel Seed Syrup | Chocolate Bitters | Peach Bitters
ABV. 32.65° y128/%
Tasting Note Roasted coconut rum delivers a rich, sweet
P BRSSO AR O B HI TR, H 75 . flavour that adds a touch of warmth and softness
N B: B, ARERAET to the cocktail. The spicy and fresh tang of southern
— 2 BREFNMNOR, BB TIHNERNBERS ginger Whiskey intertwines with the mix, adding
N . et h _ e a vibrancy to the overall combination. The
BRAHS, NEGBEERENNDE, SEF _ Y _ )
unique aroma of cumin syrup offers a special
RN HESWHE R —FIRFIREE, £O/KE flavour, making the cocktail fuller and more
RS, BIS, 155 HE KN 2RI wonderful. Finally, the bitterness and intensity of
chocolate bitters will add a deep and lasting
BB R RBZFAREL, FEEMSARSH aftertaste to the whole product, making it more
i, BARS, XEBENORES—MEERRM memorable and pleasant. Overall, the taste will
be a delectable experience of layers and balance,
7 N UM ‘é 3 ';‘;‘
.ﬁ f.

U EMEHART, H5 FIUR10%RS S BFIRITHRE,

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.
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The paper plane is an IBA
a e r a n e official cocktail developed
around 2007 by Sasha ° ° °
Petraske and Sam Ross of
4t bl et b Penicillin sevits
- — colleague Toby Maloney's
,( - Chicago bar, The Violet Hour.
\-‘ e The recipe is a riff on the Last
Michter’s Bourbon . Word, which is f‘ riff on the The drink was created in 2005
s o classic Corpse Reviver #2. The by Australian bartender Sam Ross 20054,
R RF A R 2 cocktail consists of equal parts y L. ’ (E7E 4R 49 1938 A K TE 3 S U
Y bourbon whiskey, Aperol, who was living in New York Dewar’s 12 Years i
Amaro Amaro, and lemon juice. The at the time. FE12ER 12 Sam Ross8li& 7 XH,
£, 37 'ﬁ cocktail's name is a reference Its name derives from . 7EMilk & Honey BB E R
to the MLI.A. track "Paper the drug ‘penicillin’, Glnger. Syrup :E% §ET?_:_F
1) Planes", which was apparently discovered by Scottish e ! -
ApEl’Ol o ._gl- - | a guilty pleasure of Petraske's. centist Al Z Flemi Lemon Juice BAB=HFRTLHLA- 3R
Rl il 2 N s | SelenfistAlexander Heming, kbt (Alexander Fleming)
KN EFRFBEMHENE HBEE, 2007FAA, Milk & HoneyiEBRSasha hinting at the medicinal properties EMNERE
Lemon Juice Petraske#1Sam Ross73#i[EIE Toby MaloneyFFi&7E Z MBI The Violet Houri& of some of its ingredients, Caol Ila Whisky mEE
» 2 A 37 M3
2 MR E T X TR, HE AR FLast Word (I551—iE) 5B, FBENZIL with suggested effects similar to that FIRERECL S BEREIAIIAA
Frksit 88
LZHBREMCorpse Reviver #2 GEMEE2S) AREME. XA R ERK of a hot toddy which is said to BHRABENER,
108/1:$ E‘Z:tE\ Wﬂm?s mg?*u*?%éi-l-%ttﬁIJéﬂﬁio 5@%*ETE}'A’¥M.I.AE@$E “éEE_E*n:” ) relieve the symptoms of colds and %1DA$AH]'1*?{]%*%*H‘;E
¥ =] R R T A P
X @PetraskefE BliEX A B HIREH . flu. Tt was first served in 2005 at ¥ 108/%F BB AR SR R R
Milk & Honey.
NS
7 \ (o) /
s <3 Modern Easter
N rmr ma - PEXEN T
AERBEHFREELIS, EEZEH, WEMHKEFSFE, ERGHMRAGETE, REET
Barley tea Michter’s Bourbon | Banana .Campari \ (.Iu'rry Leaf Tio Pepe This drink introduces Jasmine Dewar’s 12 Years X R BRI —Fh
Chazalettes Vermouth Bianco | Verjuice a harmonious and rich taste. EFESRT 12812 e
1280k ABV. 20.30° Jasmine tea whiskey gives it Pear Farmer’s Gin st
¥ . U, i . . IERBLS
N 7 a fresh and ﬁ.lromatlc tea flavour, FRIL A o -
pear gin adds a sweet 0 thus Yell Wi HREMBENEERE,
. L. ) and juicy fruit note, smantnus xciow me \ S i S Stk
Tasting Note This drink offers a unique taste. while the Chinese vellow wine Al HFEEIEREHZSTIKEXD,
Barley tea whisky gives . y PR EERNEEINT
ﬁﬁfﬂ@imﬂj_ﬂ’%UE_mmD@o this tipple a strong grainy ﬂavour’ infuses it HOmemade Datﬂes Syrup \-‘-
K E R E SRR S YIE, while banana Campari adds sweet with a uniquely mellow taste, EHEA RS MR EERE,
and rich fruitiness. and red dates provide it L ° JTEEIE(H e
; = emon Juice AFRHTIRHAVE K
EREENRFEHFRHRE, Curry leaf dry sherry further gives it with full sweetness kT .
WEH FEEFIENE T A—FISHERS S, a distinctive spiciness and a strong fruity aroma. . RBHRE
and verjuice provides a fresh, Overall, Egg White BARFKH,
2 e 2 A ER
BREHRAURIER R, art mouthfeel. this drink combines tea, fruit, &H e T T :
Overall. the drink combi . XRBERERE. Rk, B
XEERS T A Y. verall, the drink combines grainy, wine and jujube sweetness. Fresh Green Apple
fruity, spicy and tart elements, The taste changes between fresh Hapm LI ERYEEK,
ROk, FFRIKFERLK, with flavours that vary betwee thick,sweet, sweet and mellow ’ RS H. HE. SR ETK
. i . N . d f h' : ) ey /BF ~ >3 H
BREERE. i, FEMERZELWL, szi’ce);z::g ;ebZ:)oll?eg making people feel the interweaving SEARSE|
. o iy
1k AR B R E XUk B R A9 E R T 1, and surprising taste experience, balance of different flavour levels, ABV. 16.37 R E Rk 2R B 33 0 T 1
: . bringing guests “ - ’
P & A SIS HY O T with the clash and balance of different S
RN T MRS, a pleasant tasting experience. v118/4% R —FMREHR N RS,
\ flavour levels. / \ /
o) o o) @)
B EMEEHAART, HAFINKI10%ARSS 885 BUFIITIHE. U ENEAART, H5EFIU10%ARSS 5 5 BITIRITHIE,

All prices are in RMB and subject to a 10% service charge and prevailing government taxes. All prices are in RMB and subject to a 10% service charge and prevailing government taxes.
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Vieux Carre

The Vieux Carré is an IBA
official cocktail made with rye
whiskey, cognac, sweet
vermouth, Bénédictine, and
Peychaud's bitters. It originated
with Walter Bergeron, a
bartender at the Carousel Bar
in Hotel Monteleone, New
Orleans. The name is French
for "old square”, in reference
to the city's French Quarter
neighborhood. The drink is
classified as one of the
‘unforgettables’ by the IBA.

ZrHRERAEMDENESFBEE, RIARITARSHRREZ—, HEZHLIRE. TE. MHEXLE. &
BREIEMNTERRHMA. ERRERRRRRIGRANEECarousel BarfyiFE T Walter Bergeron
BliE, BREFIEDRR “BI 7" WER, ENEXEHTEEMX,

\\

Michter’s Rye Whiskey
UAs S

Rémy Martin V.S.0.P
ALHV.S.0.P

Chazalettes Vermouth Rosso
HIERHR R LA R

Benedictine D.O.M.
2 1 e R
Peychaud’s Bitters

YT ki v 128/FF

N

Vintage Time
AN

EEEEEAENOBE
St. Germain

FRARAKEV.S.0.PFEE=H
Thai Tea Rémy Martin V.S.0.P Cognac

REERFFEREZRLSI
Peanut Butter Michter’s Rye Whiskey

FREERFHRAKED
Dry Mandarin Peel Chazalettes
Vermouth Bianco

RREE
Orange Bitters

ABV. 29.21°

¥ 128/%F

5—'«- >——6

Tasting Note
XREEEEMHBEMERNOR, RETFEFR
RENFREMRE, TEERMTISAHEERTERR
BRMFEFHRRE, BRRAKHNEKREBAEINTE
HEMHESS, EBARADETRT FEMHERN
. BN, XRBEMESSMARMNEK, BEER
PANFREMBERNKE, XEFHHHEBESEM®E
&, ORFEZE. BRSBE, SA—MREHNRS
*38,

This drink presents a unique and complex taste.
The Thai Tea Cognac gives the drink a strong tea
note and depth, while the peanut butter whiskey
adds a nutty flavour and rich texture, the orange
peel white Vermouth may inject a fresh citrunote,
and the elderflower liqueur brings a fragrant and
slightly sour angle. Overall, the drink combines a
variety of flavours, from intense tea and nuttnotes
to fresh citrus and floral notes, with a rich, varied

and layered palate that creates a unique tasting

Brandy Crusta

H 2= Hb5¢

Rémy Martin V.S.O.P  Brandy Crusta s an R
ANLHV.S.0.P IBA Official Cocktail = =R BB RS

Maraschino Luxardo
ERFIPEBEA 178

Cointreau

Lemon Juice
T

Angostura Bitters

made of brandy,
Maraschino Luxardo,
curacao, fresh lemon
juice, sugar syrup,
B and Angostura bitters.
The cocktail,

named for the crust of
sugar on the rim,

was invented by Joseph ~*

EABREE, BE ., EHFIOE
EEFDOAE. MRETET. B

MRS XRMEREHIRo
XFBESETHBERLE LHER
NG R, BREMR/RREIIEEH

HEXR-FFRE (Joseph Santini)

EMHER ‘BARE"

(Jewel of The South) Bli&EMA.

experience.

B ENIRART, HZFIUR10%ARSS B85 BIFIITH R,

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.

PR v Sanfml, a bartender in New Orleans RS TEA B D
Sugar at his bar, Jewel of the South. Uerry Thomas)
i Jerry Thomas was the first )
108/FF topublish the recipe in his 1862 18625 A RMERBEF
cocktail manual. BHRAM,
o \©

—

BB H=1FFA=#V.5.0.P
Black Truffle Suntory Brandy V.S.0.P

BHEZEHCHOBE
Homemade Cheese & Almond Liqueur

LY
Plum Liqueur

BN EEREHT
Rock Melon & Honey Cordial

WFERE
Peach Bitters

ABV. 19.44°

y [ 28/%F

Savory Crustg:
R P 07 1%

Tasting Note
FARR IR T — MR EN TIRMARIRE, AEEOBEINT
—LEFLESHRE, TEA=MNRBESSEFNVIEROR
BRHE, IEAORERT-MERMIENRZ,
BHZEHCROENDENERNE NEREREENERX,
E Bt SR it T— MR MO R, FiEF BN E MEREHTIE
HAE s 7T PR ER, ABAORERENPHRENHEN
Bk, FEREAOREMFEESH,
SZEMs, FFENORBEFENER, HHERENTIZEMNA
FBF, XENTEE, BE. BHNTEHENTER, tAZRE
BYRES R B ZE R MR,
Truffle oil adds a deep earthy yet woody tone, with a touch
of luxury and mystery, to the overall taste. The strong
aroma of cognac is complemented by the full body of the
drink, imbuing it with a warm and harmonious taste.
The creamy and nutty elements of the homemade almond
cheese liqueur add a rich layer while providing a soft
texture on the palate. The green plum liqueur and honeydew
melon play a sweet and sour balancing role, bringing a
fresh, fruity yet slightly sour finish to the overall taste of
the cocktail, providing a rich, complex and multi-sensory

experience.

U EMEHART, H5 FIUR10%RS S BFIRITHRE,

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.



Hemingway Datqum

{ﬁﬂﬂ EE{% iﬁ] —RERBRE,
B BIXEEF AR,

Bacardl Carta Blanca 257 E BT & AN,
B INAS E B © 2 A,
. Eirit. BHRFIOE
gﬁ;ﬁg&%}g?ﬁ AEHESITIAL,
BEE— N EBR B,

Grapefruit Juice SRR RE R HA A,
[T 2T 2 5 A R A B AR
Lime Juice — HBEEXEHEF
Epit (Floridita Daiquiri) fF3:
y108/% “BRERIE,

A Hemingway Daiquiri is an EREARRIAAIE.
DO\ FR 4% BR 48 E B A . 7

all-day cocktail based on the
Floridita daiquiri and is
recognised by the IBA. It is made
with rum, lime juice, maraschino
liqueur and grapefruit juice, and
served in a double cocktail glass.

FRXELREHIEEE
BRI A BEARSHF

8¢ Papa Doble,

XA A ERE#H—FE#,

Ernest Hemingway, who lived in Cuba, tried the Floridita's signature drink, the Floridita MNT B,
daiquiri, and commented, "That's good, but I prefer it without sugar and double the F 2 XS EMEIRR
rum," which became a cocktail now known as the Hemingway Daiquiri or the Papa “EBRRAS IR

Doble. This recipe was later modified further, adding grapefruit juice to the mix, at
which point the drink was dubbed the "Hemingway Special''.

g;?a

Ernest’s Elixi
JE 22 2 K

Tasting Note ﬁbl]ﬁ%%ﬂﬂ;ﬁ The aroma and sweetness of the aged

. - Bacardl Carta Negra rum blends perfectly with black
FRERRAIS BRI & AR S RZ RIS sesame extract, forming a unique
SHERS, FRRMISNES Kbk, 8 B4 2 FESFFOE flavour map. Coconut water adds a

refreshing element to the overall
flavour of this cocktail and complements
the sweet part of the tropical sherry.
The sweet and sour pineapple juice

Homemade Black Sesame

FRABGRFRFTAROOE, 5 Coconut Liqueur

A XK S FE R R S KRB B AR

AERKRKFEFE i i i
) n ", . provides a fresh hint of tropical
RERMM TR —LFNEHOREK, Tropical Tio Pepe fruit, contrasting with the slight
o P o bitterness of the coffee. The coffee
S s BRAZER N EE o TR

SRS RERERE R WS SEERREHF bitters expand the complexity, injecting
BARGORERESNMEES, Pineapple Cordial some unique characteristics into the
overall flavour. The drink may
BE (R IX R B8 0 M, X RUE BRI L BRI . reveal the sweetness of rum, the
- . e aroma of black sesame juice, the

BREHE. RZHNES. BFKNHE Coffee Bitters

refreshing quality of coconut water,
the complex flavour of sherry, the
sweet-sour flavour of pineapple, and
the slight bitterness of coffee, offering
a rich and surprising taste experience.

. EFBENERKI. HSRIEREHU
KUMEEE R, A ANFERFEMLAR
ERAREL,

8. v118/KF (,2

o ek

U ENEHART, H5 FIUKRI0%ARS 8BS BFRITRE,

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.

ABV. 16.72°

Ramos Gin Fiz7 vsmieien

Walk into any cocktail bar and order a
Ramos Gin Fizz and you’ll either be
greeted with an aggravated grunt or a
delighted bartender eager to shake the
hell out of one of the most laborious
classics. Somewhere between a Gin
Fizz and a milkshake, the Ramos was
born in New Orleans at Henry
Ramos’s Imperial Cabinet Saloon in
1888. Ramos required the drink so
foamy and cloud-like in texture that
he employed an extra chain of ‘“‘shaker
men’’ to, one by one, have a go at
emulsifying the drink. A perfectly
fluffy Ramos Gin Fizz can be made
without deploying several dozen
shaker men, but we recommend
employing a good dry shake (shaking
without ice), and some very good ice
for the second round of agitation.

YREFHEA—RISEER, m—FhL
SR IET, RN BEAR—FRR
ALK, BAR— (SR IUHEAE
I, EMEEXFRENNEZHIEE
B XFBENFERIELEFPEZIE, F
1888FHMBURR, RIEHIAAFFIZHYE
PE—Imperial Cabinet Saloon Hift
& HEHMERXRERZEREGERY
AR, ALcthEIMERT—4A

‘BRI, —ME—, BARIRE
EOAM. —FREEMNIRATEIE
AHFZE/L+HMEEL, MEEFE
BTFENFE (EENRK) , H1ES
TR R ERBUKIR,

!
-
4
WINMA-S, TG, BT BE, ¥, hH, EB, 547K
Tanqueray NO.TEN | Lemon Juice | Lime Juice | Vanilla | Sugar Syrup | Cream | Egg White | Soda
¥ 108/%%
\

Bombay Sapphire
w SRR A

Poire William
A H2MH
Luxardo Maraschino
B PRSI

Lemon Juice
et

Strawberry Syrup
FRERIR

Milk
4

Laksa Leaf
U

ABV. 16.76°

y [ 18/%F

ad

AN Unusual Ramos
INEE F 1 Ena

Tasting Note

XMABEEEZNHERSHENOR,
K, ZEEEMEMNRINL, RFAZ N EFN—TIR%E
KRBE, BREHRENRK, BEFHMALBERNMNOR,

WHHAERFERNEESE,

EBEED, XETHENHASHOREFT—MIER. BROREN,
SENAREESEE. B8, HFa=th. BSFIHRNKEER
XL, SOREMEZTSHE. R, BFFDLEORZRMMDH
HEMEXRSEABRFRORE R —MHENEEHHNBRR.

This sparkling drink presents a complex and varied flavour. Gin
brings a crisp and aromatic body, combined with the sweet tang
of strawberries, while pear brandy imbues it with a distinctive
fruity bouquet, and cherries provide a strong fruity taste. The
clarified milk may add a silky, soft texture to the drink, and the

laksa leaves give it a herbal note.

In sparkling drinks, the combination of these elements may add
a lively, airy feel to the refreshment. The delicate bubbles blend
perfectly with various flavours such as gin, strawberry, pear
brandy and cherry, adding richness and variety to the cocktail.
Simultaneously, the silky texture of the clarified milk and the
fresh herbal notes of the laksa leaves may add a soft and

balanced feel to the overall taste.

TBEFERBERMSER

X

U EMEIHART, H 5 HIUR10%RS S BRFIRITHRE,

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.



Ga° Tommy’s Margarita
K IIE S

Tommy's Margarita was conceived in San Francisco in
1990 by Julio Bermejo at his parents' restaurant called
Tommy's. Bermejo had recently been introduced to agave
nectar as an ingredient and although it was still expensive
at the time, Julio preferred using it to enhance the agave
flavour of the cocktail instead of using triple sec to highlight
the citrus flavour in the original Margarita recipe. In 2008,
it became the first venue-specific cocktail to be added to
the IBA manual.

| HRMEETERJulio BermejoF1990FHEIHE LR S
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Osmanthus Patrén Silver | Smoky Plum Doba-Yej Mezcal
Hawthorn & Plum Sauce | Sour Apple Juice

ABV. 19.49°  ¥118/t%
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Tasting Note Paired with a variety of sweet and
sour fruits and a unique tequila, the
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B IR B B R, 28 A B TR %IBYED is likely to be fruity, mellow, sour
and slightly sweet at the same time,
Ro leaving a strong impression.
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drink should be complex and
balanced. First, osmanthus tequila
gives it a strong agave aroma, while
smoky-plum Mezcal produces a mellow
and thick note. The sour plum sauce
and hawthorn provide a sour taste
that contrasts with the strong
flavour of the drink. Finally, the
addition of sour apple juice may
provide a fresh hint of fruity sweetness
to the overall bouquet, adding a
layer of delicious texture. The drink

C

B ENBIRART, HZFIUR10%ARSS B85 BIFITH R,

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.

Vesper swisinxe

Bombay Sapphire | Grey Goose Vodka | Lillet Blanc
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Vesper is a cocktail that was originally made of gin, vodka and Lillet. Since
that form of Lillet is no longer produced, modern bartenders have needed
to modify the recipe to mimic the origina taste. They came up with
Lillet Blanc or Cocchi Americano as a typical substitute.
The drink was popularized by author Ian Fleming in his 1953 novel Casino
Royale in which the character of James Bond invents the recipe and names it
after Bond Girl, Vesper Lynd. Fleming's Bond calls it a ""special martini'", and
though it lacks the vermouth that defined a martini in Fleming's day,
it is sometimes called a Vesper martini.
XFGEBESEHMNFE, RIEFMAFES N BFHREEFRBERS,
BAEE RS KBS 5 RAR A ERAHIKE,
#EEFFEBZ Cocchi AmericanofERE .
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Floral citrus vodka brings fresh citrus notes to the drink,
TEnFIsE and the fragrant aroma of jasmine tea gin intertwines
Basil Lillet delectably with the refreshing vodka by adding a touch
ABYV. 32.39° of elegance to the cocktail. The thyme gin is blended
harmoniously with the basil Lillet and provides the
v 118/#F drink with a slightly spicy, herbal flavour, offering
delectably layered complexity. This cocktail reveals the
freshness of floral citrus on the taste buds, as the light
elegance of jasmine tea, and the unique herbal notes of
thyme and basil, offer the taster a delightful cocktail

experience.
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All prices are in RMB and subject to a 10% service charge and prevailing government taxes.
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