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COCKTAILS

GREEN FIzZ
Génépi des Peres Chartreux, sirop de poire, citron jaune,
bitter céleri, soda water

Génépi des Peres Chartreux, pear syrup, lemon, celery bitters, soda water

MONT ATTAN
Whisky japonais Nikka Yoichi 10 ans, Antica Formula, bitter orange
Nikka Yoichi 10-year-old Japanese whisky, Antica Formula, orange bitters

NEW NORMANDY SOUR
Bourbon Buffalo Trace, Calvados Christian Drouin, vin chaud aux épices,
blanc d'oeuf, citron jaune

Buffalo Trace bourbon, Christian Drouin Calvados, spiced mulled wine, egg white, lemon

ZENITH

Rhum Planteray 3*, Planteray Cut & Dry, Tempus Fugit creme de cacao,
sirop de miel

Planteray 3* rum, Planteray Cut & Dry, Tempus Fugit créme de cacao, honey syrup

SPICY PALOMA

Tequila Don Julio blanco, sirop de pamplemousse et jasmin,

bitter jamaican jerk, soda water

Don Julio Blanco tequila, grapefruit and jasmine syrup, Jamaican jerk bitters, soda water

COMTE KUNEKENE
Whisky Rye Whistlepig 10 ans, Cocchi Barolo Chinatto, Savoia Americano
Whistlepig 10-year-old rye whisky, Cocchi Barolo Chinato, Savoia Americano

SMOKE VIN DE PAILLE

Sherry Manzanilla, Mezcal del Maguey Vida,

sirop de camomille romaine, verjus

Manzanilla sherry, Del Maguey Vida mezcal, Roman chamomile syrup, verjuice

OLD CUBAN
Rhum Havana Club 3 ans, cordial de gingembre, jus de citron vert,
menthe fraiche, Angostura bitter, champagne

Havana Club 3-Year-Old rum, ginger cordial, lime juice, fresh mint, Angostura bitters,
champagne
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NEGRONI
Gin Plymouth, Cocchi Americano Rosso, Campari
Plymouth gin, Cocchi Americano Rosso, Campari

ST GERMAIN
Gin Plymouth, liqueur St Germain, sureau, concombre, blanc d'oeuf

Plymouth gin, St Germain liqueur, elderflower, cucumber, egg white

EXPERIENCE 1850
Vodka Fair infusée a I'Edelweiss, basilic, sureau
Edelweiss-infused Fair vodka, basil, elderflower

CAFE ALPIN

Whisky Ardberg 10 ans, Liqueur Quaglia Pino Mugo,

Porto Quinta do Noval, Café (servi chaud)

Ardbeg 10-year-old whisky, Quaglia Pino Mugo liqueur, Quinta do Noval port,
coffee (served hot)

SALVIA RABA

Amaro Nardini Rabarbaro, tequila Don Julio reposado,

feuilles de sauge, tonic water

Nardini Rabarbaro Amaro, Don Julio Reposado tequila, sage leaves, tonic water

COCKTAILS 0,0

MEXICAN DIPLOMACY
Almarave, verjus, sirop de camomille
Almarave, verjuice, chamomile syrup

BREATHER
JNPR n°1, miel, citron jaune
JNPR, n°1, honey, lemon juice
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“JINGER SFOOD

Croque savoyard, oignons caramélisés, tomme de Savoie, jambon 12
Savoyard croque, caramelized onions, tomme de Savoie cheese & ham

Croquettes de beaufort, mayonnaise aux herbes 9

Beaufort cheese croquettes & herb mayonnaise

Crevettes croustillantes, condiment aigre doux 10

Crispy shrimps & sweet and sour condiment

Panier de legumes croquants, tapenade olive, creme artichaut, vinaigrette 14
Crispy vegetable basket, olive tapenade, artichoke cream & vinaigrette



