Mocktail

Cowboy Milk
FFE =

J-

EREE, FHA, 5, T . SES

Corn Puree, Whole Corn Water, Milk, Lemon Juice

Ginger Bubble
ZKSK

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

Tropical Dream
T R
7K, FFRE T, E=MHER, REFITHERX
Coconut Water, Clarified Pineapple Juice, Pandan Syrup,
Pineapple Lime Leaf Foam

Tomato Basil
HnS g
BT, BRI, BHHHT =
Tomato Juice, Salty Plum Cordial, Basil Soda ;ﬁ_

U ENEIHART, HEBE10%MRS 2S5 BRIITHE,

All prices are in RMB and inclusive of a 10% service charge and prevailing government taxes.

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.

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
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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

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 xmie °
e Old Fashioned .»

bar in Milan, Italy. The drink, which features Campari and
sweet vermouth in equal parts, is topped with sparkling water as
an effortless take on the Milano-Torino, which contained I Woodford Reserve Bourbon
| Campari and sweet vermouth with sparkling water. It’s believed

that the name stems from its popularity among American

R L=
| Sugar Syrup |pi%

tourists. And it’s possible that the name wasn’t affixed until the “ Angostura Bitters | LRARIRTRS
prohibition era, when Americans absconded to Europe in ¥ 148/t
droves, thirsty for good drinks.
XEREFHRELIIHLZCOFRATRFKR=CIFEGaspare The Pendennis Club, a gentlemen's club founded in 1881F R UTFEREMBSMERNGE T AR —
; Cabmia ”:’\J;EDEO fiﬁyg,%f:ﬁf ng*ugfjiff;imff‘é 18811(tir§lLouiss.'ille, It(e(;ltlll(l‘,ky, C!?lilms th‘e Old-Fashi.(:lnetd PendennisfB REPEME “HHEEEE" ML/, 2354,
b , B REKZHLRME s ; cocktail was invente ere. The recipe was said to . . R " R
| BILATK, RUBEAR=HXAARRE, BE 0 - S R 1 AR BB — (T 10 BB 24 7 0
l SESEHE. HEEBMAITK CEEXBESHE, AHER have been developed by a bartender at that club in
B B B N, 48 R, R S honour of Colonel James E. Pepper, a prominent bourbon AT SEREIMERE-E-FIALRMAEN, BRMIEX
’ LEPAMRE RGN, BE8 F9FE, XRCEBRMZ distiller, who brought it to the Waldorf-Astoria Hotel o o | T 4 B R T R O, AT, T R
\ E3p 9 DRI SULTTE R bar in New York City. Cocktail critic David Wonderich i ' A ' + ‘ ’ ] e AR 7 "
| Martini Vermouth Rosso Campari Soda finds this story about its origin unlikely, touting the David WonderichiA A MEFRMEARKMKIL, BHE—R
o5 R %lﬂgﬁ] STk theory that the first mention in print of "old-fashioned EEBER SR X E 27188042 A (M SH
H5Xje S 118/KF <B p \ cocktails" was in the Chicago Daily Tribune in February s1598) b, 2EY Pend is BEME AR, T
¥ \ ‘ 1880, before the Pendennis Club was opened. In addition, 1E3R1R) £, SBY Pendennis RIREIELFFLL, BIRTEH
J == et the Old-Fashioned was simply a re-packaging of a drink ZRIX RSB LM T— AT El,
G e 40 f that had long existed. \
r ==
| arden Aperitif mrry ’ \

Martini Vermouth Bianco Infused Mixed Herbs | Fino Sherry Infused with Earl Gré

Aperol | Orange Bitters | Grapefruit Soda
ABV.9.92°  y128/ff |

est Fashioned
PEE i

RIEH B FING/\ERE, BEERERKERELS,

A 7
EIEAFER, ITRIER, hFER
7, ] [°/ \© B
Tasting Note The taste of the cocktail should be Toasted Coconut Bacardl Ocho

multi-layered and balanced. Galangal Woodford Reserve Bourbon

EREEANOARERRXETE,
MR Z HR—LEZRMERERES,

\ refreshing orange aroma, and the blend of

The Aperol brings a hint of bitterness and a Fennel Seed Syrup | Chocolate Bitters | Peach Bitters

"&mmlm'lm\n”
g =

- b=~ [—1 o
HERSFEEORENERFE, Earl Grey tea sherry adds complexity and ABV. 32.65 y148/%¢
BEEREXBHMNLBAORENSE, richness to the bouquet.
6 A R 4 B TS The addition of Vermouth's vanilla blend Tasting Note Roasted coconut rum delivers a rich, sweet
o ’ flavour that adds a touch of warmth and softness
may expand the aroma to the overall taste ) o TN it 3ot £
G T T Ak S B KR A BA IR R IRARAV B IKE, NIEREIGRT . .
BREREER T - EEHRR . and balance the flavours of the other : to the cocktail. The spicy and fresh tang of southern
&G, ingredients. The addition of orange bitters —#RRERMNOR,. BERTIHNFERNERS ginger Whiskey intertwines with the mix, adding
AT SBMEREHO, may introduce further bitter-sweet layers. BXAEM, HEEFEEREHNR, HE5T a vibrancy to the overall combination. The
: 5 2 g i R 7 Finally, the fizz and sweet and sour taste of unique aroma of cumin syrup offers a special
AERBRERRAT RROEN, v RS HE SR — RS A, EORE flavour, making the cocktail fuller and more
BEEAOREIIE, S AR the sparkling grapefruit juice adds a refreshing derful. Finallv. the b d ¢
SEAOK B, At — - e o . . Finally, i i i
’ texture to the whole cocktail, making the IRAEME L, &fE, IR NEREOEENRIA wondertu .ma ¥ t‘ ¢ bitterness an 1nten51t)f °
BREH, overall taste smoother and more pleasant \ ) chocolate bitters will add a deep and lasting
E SRS W E W P ) ERUERRNRZFANER, EHEMSARSH aftertaste to the whole product, making it more
RR—RORBFE. T, FHEARRREN All round, this is a rich, balanced, fresh and .
ERBRE layered pre-dinner cocktail i, BAMS, XEBENORES—MEERRM memorable and pleasant. Overall, the taste will
N RISIEB. p N ’ p be a delectable experience of layers and balance,
T 4T g4 iy & 3 P .
‘ o o o o \ EERE AL, iE ABIKTS, with a long aftertaste.
—! N Va
U EMEIRART, HEBE10%MRS ESBFIITHE, B ENEIRART, HEBE10%RS B SBAFIITHE,

All prices are in RMB and inclusive of a 10% service charge and prevailing government taxes. All prices are in RMB and inclusive of 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
a4t el il s o Penicillin seviw
2 (I o colleague Toby Maloney's
Ay Chicago bar, The Violet Hour.
D) The recipe is a riff on the Last
Michter’s Bourbon i Word, which is f’ riff on the The drink was created in 2005
o classic Corpse Reviver #2. The . 20054,
AR 2 . . by Australian bartender Sam Ross,
- cocktail consists of equal parts W livine in New York (E7E 40 29 1938 A K TE 38 S U
. bourbon whiskey, Aperol, who was fiving In New Yor Dewar’s 12 Years
\ i Sam Ross8li& 7 X B
Amaro Amaro, and lemon juice. The at the time. FEF12ER 12 am Ross8lis 7 XiE,
111y cocktail's name is a reference Its name derives from . EMilk & Honey /BIDE R H,
Sl to the M.LA. track "Paper Coemiat Ginger Syrup ]
LA. p the drug ‘penicillin’, L ERFETF
”" J
Aperol . Planf&s , which was apparently discovered by Scottish st g s s
p P a2 , a guilty pleasure of Petraske's. ontist Alexander Flemi Lemon Juice HHB=RFRIEFHLLK- FH3REA
B i %2 N e ) s.clen ' exan. f)'r eming, ) FrkEr (Alexander Fleming)
KX 2EFRAETHENESLBEBE, 2007FAKH, Milk & Honey/BIEAYSasha hinting at the medicinal properties . EMNEEE
Lemon Juice Petraske#1Sam Ross73#i[EIE Toby MaloneyFFi&7E Z MBI The Violet HouriE of some of its ingredients, Caol Ila Whisky e
N 2 A 3 M
2 MEEYE T X FRE, HEH R FLast Word (I551—iE) 5B, FBENZIU with suggested effects similar to that FIREBE LS CEERN TS
Frksit : \ B 88
ZHMIBEER Corpse Reviver #2 (JEME425) AR BEMEI, XFBEBRKELR of a hot toddy which is said to BHREREMNER,
128/1:$ 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
! X RPetraskeERIERARENMR LA, flu. It was first served in 2005 at ¥ 128/1% AN R E AR B,
Milk & Honey.
Al
7 /I N (o]
The Gleane %/ngﬁ][ M d t
e g HIOWED! <43 odern Easter
1§ | G
. e BEEE )
AEFBRTFFRARLS, EESEHN, WEHKEEFE, EXRFHBRAKER, BRAaET
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. EFESRE 120812 e
Jasmine tea whiskey gives it Pear Farmer’s Gin e
y 148/%F ABV. 20.30° a fresh and aromatic tea flavour, P N RAERBLTR
a\ 7 BRGEREW e
: pear gin adds a sweet 0 hus Yell Wi HREMBENEERE,
L. ) and juicy fruit note, smanthus Yellow me F S i RS 3
i This drink offers a unique taste. 3 A7 EEREHSTRIKE X
Tasting Note . q. while the Chinese yellow wine FEAERA ) ’
Barley tea whisky gives : : R B ERE TN T —Fh
izu*?'ﬂfﬂﬁimﬂj_ﬂ’%UE_mﬂ"JD@o this tipple a strong grainy ﬂavour’ infuses it HOmemade Dates Syrup ! -
AERE IR A YIS, while banana Campari adds sweet with f:l un(ilq:etly mello:vl tﬁ.'tSte, HRIZRER TFHNEEKE,
and rich fruitiness. and red dates provide 1 L . TR S ar
. - emon Juice AFRMETIRFHE
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. . HRBHRE,
. . " and verjuice provides a fresh, Overall, Egg ‘Zhlte AR,
BREHRAUEIER RO, art mouthfeel. this drink combines tea, fruit, & XRBEHARE. Bk BE
XEER AT A, Overatll, the. drink combines grainy, wine and jujube sweetness. Fresh Green Apple . "
R . fruity, spicy and tart elemeflts, The taste changes between fresh, Hapm LI ERYEEK,
: ’ with ﬂavours'that V;ryfbet:lv.ee thick,sweet, sweet and mellow, ARIEFH. H#HE FEZETWL,
BREERE. i, FEMERZELWL, szi’ce);z::g ;ebZ:mll?eg’ making people feel the interweaving SEARSE|
. o iy
1k AR B R E XUk B R A9 R E T 1, and surprising taste experience, balance of different flavour levels, ABV. 16.37 R E Rk 2R B 33 40 0 T 1
: . bringing guests “ - ’
P & A SIS A O T with the clash and balance of different
BRI T MRS, a a pleasant tasting experience. v138/tF HR—FMREHR RS,
\ avour levels. / \ /
o) @) (o) @)
B ENEIIRART, HEB S 10%RS BESBAMITHE, L ENEIIRART, HEB S 10%RS BESBAIMITHE,

All prices are in RMB and inclusive of a 10% service charge and prevailing government taxes. All prices are in RMB and inclusive of 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.

ZrHRERABEMDENESFBEE, RIARISARSHRREZ—, HEZHETRE. TE. MHELE. &~
BREIEMNTERRHMA. ERRERRRRRIFREANEECarousel BarfyiFE T Walter Bergeron
BliE, BREFIEDRR “BI i7" WER, ENEXEHTIEEMX,

\\

Michter’s Rye Whiskey
s S W

Rémy Martin V.S.0.P
ALV.S.0.P

Chazalettes Vermouth Rosso
HIERHR R LA R

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

Y ¥ 148/FF

N

Vintage Time
TN

EEESEEAENOB
St. Germain

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

REERTFFEREZRLS
Peanut Butter Michter’s Rye Whiskey

FREERFHRAKED
Dry Mandarin Peel Chazalettes
Vermouth Bianco

RIREE
Orange Bitters

ABV. 29.21°

y 148/%F

5—'«- >——6

Tasting Note
XREEEERHBEMERNOR. RETFEFR
RENFREMRE, TEERMTISAHEERTERR
BRMFEFHRRE, BRRAKHNEKREBAEINTE
HIHESR, EBARADETRT FEMHERN
. BUERN, XRBEMESSMARMNEK, BEER
ZANFREMBERNKE, XEFHHHEBESEME
&, ORFEZE. BRSBE, SA—MRENRR
*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 is an XE—R
ANLHV.S.0.P IBA Official Cocktail BB RS

Maraschino Luxardo
ERFIPEREAN 178

Cointreau

Lemon Juice
T

sugar on the rim,

- rild
was invented by Joseph XED

Angostura Bitters

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

named for the crust of

E"EE?E, BE=i, EHkFIOE.
BEFOE. HEFTIRT. BB

MEEXRBEREFIL.
XRBER S THEMLE EEn
MBI, FRBHE/RRAYIEEID

HEXR-FFRE (Joseph Santini)

EMAYER “AAER"

(Jewel of The South) Bli&EMA.

experience.

U EMBIRART, HEBE10%IRSS B SBAFITHE,

All prices are in RMB and inclusive of a 10% service charge and prevailing government taxes.

9PN v Sanfml, a bartender in New Orleans RS B O
Sugar at his bar, Jewel of the South. (erry Thomas)
i Jerry Thomas was the first )
128/FF topublish the recipe in his 1862 18625 A RMEREFH
cocktail manual. BHRAM,
o \©

—

BB H=1FFA=1V.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

MFERE
Peach Bitters

ABV. 19.44°

y 148/

Savory Crusty:
R P 07 1%

Tasting Note
FAER IR T — MR EN TIRMARIRE, AEEOBEINT
—LFESHRE, TEA=MNRBESSEFNVIEROR
BFHE, AEAORERT-MERMIENRRZ,
BHZEHCROENDENERNE NEREREENERX,
EE SR it T — MR MO R, FiEF BN E MEREHTIE
HAE R 7T FENER, ABAORERENNHRENHEN
Bk, EREAOREMFEESH,
SZEMs, FFENORBEFENER, HHERENTIZEMNA
FBF, XENTEE, BE. BHNTEHENTER, tAZRE
Bt RES 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 EMEINART, HFEBE10%RSS S BRI THE,

All prices are in RMB and inclusive of a 10% service charge and prevailing government taxes.



Hemin gway Daiquiri

{ﬁﬂﬂ EE{% iﬁ] —RERBRE,
WS BIXEEF AR,

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

Grapefruit Juice SRR RE S R HA A,
[T 2T 2 5 A R A B AR
Lime Juice — HBEEREHEF
Epit (Floridita Daiquiri) [F3:
¥y 128/ “BRERIE,

A Hemingway Daiquiri is an EREAEZRIAAIE.
BONFR 4% BE 48 E AR A o 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.

FRXRER GRS EE
BRI A BEARSHF
g¢Papa Doble,
XA A ER i —FE#,

Ernest Hemingway, who lived in Cuba, tried the Floridita's signature drink, the Floridita MANT 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 “SEBRRE IR

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

5

Ernest’s Elixi
JEZE Wi 2 K

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

. - Bacardl Carta Negra rum blends perfectly with black
FRERRAISER & AR S RZ RIS sesame extract, forming a unique
SHERS, FRERMISNES 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

FRABGREERFTAROOL, 5 Coconut Liqueur

A XK S FE R R S KRB B AR BR

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

SRS R RERE RN 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
- . o aroma of black sesame juice, the

BREHE. RZHNES. BFKNE 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.

o, EFBENERKI. HZRIEREH
KMMEEEE, A ANFERFEMLAR
ERAREL,

Q\» ¥138/FF
©Qo ek

UENRIIHART, HEB210%IRS 25 BAITHE,

All prices are in RMB and inclusive of a 10% service charge and prevailing government taxes.

ABV. 16.72°

Ramos Gin Fizz sosmiese

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.

YREFEA—RISEER, m—FhL
BRI, RN BEAR—FRR
ALK, BAR— (SR IUMEE
I, EMEREXFRENNZHIEE
B XFBENFERIEEFPEZIE, F
1888FHMBURR, RIEHIAAFFZHYE
PE—Imperial Cabinet Saloon Hift
&, HEHMERXRERZEREGENRY
AN, ALt ERT—4A

‘BRI, —ME—, BARIRE
EOM. —FREEMNIRATEIE
AHFZRE/LHMEEL, MEEEE
BT ENFE (EENRK) , H1ES
Z IR R ERBUKIR,

!
J == \
AINMA-S, TG, BT BE, ¥, IhH, EB, 547K
Tanqueray NO.TEN | Lemon Juice | Lime Juice | Vanilla | Sugar Syrup | Cream | Egg White | Soda
yI12
X 8/FF J

Bombay Sapphire
w SRR A

Poire William
A H2MH
Luxardo Maraschino
B PRSI

Lemon Juice
et

Strawberry Syrup
R

Milk
4

Laksa Leaf
Wb

ABV. 16.76°

yI138/F%

ad

AN Unusual Ramos
INEE T Ena

Tasting Note

XMABEEEZNHERSHENOR,
k, ZEESMENRREXNL, RFAZM N EFN—TIRK
KREBE, BRIEHRENRK, BEFHMALEBERNNOR,

WHAHAERFERNEESE,

EBEED, XETHENASHOREFT—MIER. BROREN,
SENAREESEE. B8, HFa=tt. BREFIHAKEE
R, SOREMEZT S, R, BFFDLEORMMDH
HEMEXRSEABRFRORE R —MHRMNEEHHBRR.

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.

TBEERBERMEER

X

UENRIHART, HEB 2 10%RS ZS B THE,

All prices are in RMB and inclusive of a 10% service charge and prevailing government taxes.
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Tommy’s Margarita "o
v M~ A
ORI RS NS
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.
HARBERWERJulio BermejoF1990FEEHEWRF
FH— %87357*5’]&)‘%*’]?‘.5@'“’%‘5525’]0 Bermejos|I \TRE=MEFNEH, REY
REE=RENEHE, EtRIFRXRACKREBCEENRE=K, MAE&HNES PR
EAMERF OERREHBORIK, 2008F, ERAE—TMRIANERBETDEF
MFETFIEREE. \
Don Julio Blanco Agave Syrup Lime Juice ¥ i
JEHH L B b 2 A Hhrit
y 128/¥
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Shang-Oaxaca t-uw
HEERRERE=S, SIEZBEIBHFR, IELERIEE, BRERS
Osmanthus Patrén Silver | Smoky Plum Doba-Yej Mezcal
Hawthorn & Plum Sauce | Sour Apple Juice
ABV. 19.49°  x138/t%
Sl \ Al .
7 A ST 5
Tasting Note Paired with a variety of sweet and
. . sour fruits and a unique tequila, the
ERRBRIEIR AT SMERE KRR drink should be complex and
HREZE, AREXRETE. 8%, & balanced. First, osmanthus tequila
R ELHRTRBNEEEES, & gives it a strong agave aroma, while
N smoky-plum Mezcal produces a mellow
el R RUEF T EERNREKE, and thick note. The sour plum sauce
B EMILIEIEHTRRNOR, 58 and hawthorn provide a sour taste
that contrasts with the strong
BORBRIRE XTI LE . &RIE, BRIt flavour of the drink. Finally, the
RIUIN N A BRI M T — 28 5Bk addition of sour apple juice may
i fresh hint of frui
B, HRT ORI ER ., Bk provide a fresh hint of fruity swe‘etness
to the overall bouquet, adding a
R, XRBRNBERHRE. EE. layer of delicious texture. The drink
B TR AT EH BRIk, 48 A S8 TR %I B9 ED is like‘ly to be fruity, mellow, §0ur
and slightly sweet at the same time,
£ leaving a strong impression.
7 ) 7 C
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All prices are in RMB and inclusive of a 10% service charge and prevailing government taxes.

Bombay Sapphire | Grey Goose Vodka | Lillet Blanc
d LR EASN L3NS IPIE|

¥ 128/%F

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.

XRBEEREHIRFE. REFMAFEHR. BFFEREERABES,
IRE RS ED /5 RAE (A ERAIMIKE,
WEERFIEAT Cocchi AmericanofEAE R,

19534, fERFER - F#BREABOTR TN Z—
(EXRWE) EXFEHEZRKRFAIAL,

Pz FBECE T XFEH G ELUFBLERVesper Lyndss&o
BREAMZ A “RFANDTXRE" , RETEMFTLAIET,
ERBEFRESREAX LIZENELE, BEHIMKARITALIIDXE,

0/ O
Tasting No
RAEFENFEREE REMBREMERBEROEBFSS, RARFTRENS S
Jasmine Botanist Gin ESSRE MBS, HOBHTF—L 0K, BEESE
EEECSeNTS WESSBHRFNOBEH, 1T LR BS AR MR
Thyme No.3 London Dry Gin i, PRGOS R R E R, KRS REEDFEIE
EEWMBRET, RAEKOKXH, UNBEESTHLEEH
REMERE—S
Floral Citrus Ketel One HMSEAS R, HamsE R A&,
Floral citrus vodka brings fresh citrus notes to the drink,
TEhFIE 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
v138/FF 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.
o) lo

U EMEINART, HEBE10%RSS S BFITHE,

All prices are in RMB and inclusive of a 10% service charge and prevailing government taxes.

Vesper swisinxe
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