Singles/Pitchers 110/375,-

Sparkling Sangria
Sparkling wine, calvados, yuzu, elderflower,
agave, apple juice

Paloma
Pink peppercorn-infused Olmeca tequila,
agave, lime, grapefruit soda, salt

Dark 'n' Ginger
Havana Club Especial, molasses, lime,
ginger beer, Angostura bitters

Mango Bubblz
Havana 3 Rum, mango, passionfruit,
prosecco, lemon & ginger tea, vanilla

Hugo Cello Spritz
Lillet Blanc, Limoncello, Elderflower, Lemon,
Prosecco

Signatures 125-

Espresso martini
Vodka, vanilla vodka, Kahlua, Créme de
Cacao, hazelnut, cold-brew coffee

Bigin Japan
Vodka, aloe vera, yuzu, lemon, apple juice

Mojito-Smash
White Rum, Sugarcane, Lime, Mint,
Angostura Bitters

Cucumber Gin Sour
Cucumber/Lemon-infused Gin, Italicus,
Elderflower, Egg-whites Peychaud's Bitter

Latin Specials 125,

Mariachi’s Margarita
Jalapefio-infused tequila, mezcal,
Mangalore, agave, lime

Horchata Daiquiri

Rum 3 years, Sakeé, lactose-free cream with
Falernum, pineapple, cinnamon, coconut,
lime

Guava Sling
Gin, Pink Grapefruit, Coconut, Guava, Mint,
Lime

Canonita Spritz
Canonita, prosecco, Luxardo Maraschino,
Tajin, grapefruit, agave, lime

Agean Blush
Lillet Rosé, Everleaf Mountain, Raspberry,
Triple-Sec, Lime, Agean Tonic

Seasonal 125-

Who Loves The Sun

Rose-pepper infused Tequila Blanco,
Coconut-cream, Passion-fruit, Vanilla,
Maté-tea, lime

Only-Fans Martini

Vodka, Dolin Chamberyzette, Passion-fruit,
Vanilla, Maté tea, Strawberry, Rhubarb,
Egg-whites, Italicus, Mancino Sakura

WE ALSO SERVE A RANGE OF CLASSICS - ASK YOUR BARTENDER



	COCKTAILS
	Singles/Pitchers
	110/375,-
	Sparkling Sangria    Sparkling wine, calvados, yuzu, elderflower, agave, apple juice
	Paloma  Pink peppercorn-infused Olmeca tequila, agave, lime, grapefruit soda, salt
	Dark 'n' Ginger  Havana Club Especial, molasses, lime, ginger beer, Angostura bitters
	Mango Bubblz  Havana 3 Rum, mango, passionfruit, prosecco, lemon & ginger tea, vanilla
	Hugo Cello Spritz Lillet Blanc, Limoncello, Elderflower, Lemon, Prosecco


	Signatures
	125,-
	Espresso martini  Vodka, vanilla vodka, Kahlua, Crème de Cacao, hazelnut, cold-brew coffee
	Big in Japan  Vodka, aloe vera, yuzu, lemon, apple juice
	Mojito-Smash White Rum, Sugarcane, Lime, Mint, Angostura Bitters
	Cucumber Gin Sour Cucumber/Lemon-infused Gin, Italicus, Elderflower, Egg-whites Peychaud's Bitter


	Latin Specials
	125,-
	Mariachi’s Margarita  Jalapeño-infused tequila, mezcal, Mangalore, agave, lime
	Horchata Daiquiri  Rum 3 years, Saké, lactose-free cream with Falernum, pineapple, cinnamon, coconut, lime
	Guava Sling Gin, Pink Grapefruit, Coconut, Guava, Mint, Lime
	Canonita Spritz  Canonita, prosecco, Luxardo Maraschino, Tajin, grapefruit, agave, lime
	Agean Blush Lillet Rosé, Everleaf Mountain, Raspberry, Triple-Sec, Lime, Agean Tonic


	Seasonal
	125,-
	Who Loves The Sun Rose-pepper infused Tequila Blanco, Coconut-cream, Passion-fruit, Vanilla, Maté-tea, lime
	Only-Fans Martini Vodka, Dolin Chamberyzette, Passion-fruit, Vanilla, Maté tea, Strawberry, Rhubarb, Egg-whites, Italicus, Mancino Sakura



	WINE
	Served from the bottle  - By the glass15cl
	Sparkling

	Husted Vin - Wines on tap
	L.A. Cetto, Champbrulé Blanc de Blancs Brut Green apple & pear, citrus spark, and delicate brioche; lively and elegant.  Baja California, Mexico
	Pérgolas Blanco, White blend 2024 Unfiltered Bio. Orange-blossom, peach/apricot, citrus peel; elegant and dry with a mineral lift. San Juan, Argentina
	Los Riscos, Semi-Sweet Rosé de Syrah 2024 Strawberry & raspberry compote, mandarin zest; touch-sweet yet balanced. Central Valley, Chile
	Pérgolas Tinto, Black Muscat 2024 Unfiltered Bio. Light red wine. Berries with jasmine, lavender lift and a herbal twist; graceful and lithe. San Juan, Argentina
	Toro de Piedra, Late Harvest –  Semillón 2014 (375ml) Peach & apricot drenched in honey and  nutty sweetness; rich but bright. Central Valley, Chile
	White-Amber
	...............85,-
	.......................................90,-
	................85,-
	.......................................90,-
	......................................................................75,-

	Rosé
	Red
	Dessert
	White
	Chardonnay | Occitanie, France Rich yet balanced Chardonnay with ripe orchard fruit and a smooth, creamy finish.
	Rosé NV | D.O. Manchuela, Spain Juicy and expressive rosé with ripe red berries, wild herbs and a fresh finish.
	Pinot Noir | Occitanie, France Elegant and smooth Pinot Noir with fresh red berries and subtle spice.
	Côtes-du-Rhône NV | Rhône Valley, France Smooth Rhône blend with ripe red fruit, gentle spice and a warming finish.
	........................................95,-
	.....................................90,-
	.............................................95,-
	..............95,-

	Rosé
	Red



