
~ MENU ~
Cocktail



¬ ABERRANT & BEAUTY ¬
Tanqueray Slowly Cooked With Blueberries, Homemade Ginger Syrup,

Citrus Oleo-Saccharum, Fresh Green Apple Juice, Cranberry Bitter 10€

¬ H&S ORANGE FIZZ ¬
Tanqueray, Citrus, Macadamia, Italicus Liqueur, Whipping Cream, Albumin,

3 Cents Gentlemen’s Soda 11€

¬ BUBBLE COSMO ¬
Ketel One Vodka, Bubble Gum Syrup, Citrus, Orange Curacao Liquer,

3 Cents Cherry Soda, Albumin 10€

¬ FERDINADO ¬
Ketel One Vodka, Amaro Liquer, H&S Tiramisu Cream, Citrus 10€

¬ BANANA&COFFEE COLADA ¬
Pampero Especial, Coconut Cream, Banana Liqueur Cooked With Espesso Beans,

Pineapple & Banana Chutney, Citrus 12€

¬ #LET’S PLAY 2019 ¬
Zacapa 23 And Spiced Rum, Passionfruit, Cacao Dark Liqueur,

Citrus, Speculus Syrup, Albumin 12€

¬ SPICY GREEN VELVET ¬
Don Julio Reposado, Clarified Milk With Chili & Cucumber, Melon Liqueur,

Spicy Syrup, Citrus 12€

¬ GARDEN MELODIES ¬
Don Julio Blanco, Citrus, Watermelon & Coconut Cream  12€

¬ SUMMER PENICILLIN ¬
Johnnie Walker Gold Label, Honey Syrup, Citrus, Smoked Oak,

3 Cent’s Ginger Beer 11€



Handcrafted by the Bar Manager Lykourgos Christothanopoulos
Bar Team: John Roussos, John Karapas  |  General Manager: Effie Kostaki

¬ GIN TONIC ¬
Seedlip Garden 108, Tonic 7€ 

¬ NO MULE ¬
Seedlip Groove 42, Lime, 3 Cent’s Ginger Beer 8€

¬ ALEXANDER ¬
Seedlip Spiced 94, Whipping Cream, Macadamia Syrup 8€

No: 0% ABV

¬ ESPRESSO MARTINI ¬
Seedlip Spiced 94, Cafe Liqueur, Vanilla Syrup,

Citrus Oleo-Saccharum, Albumin 8€

¬ STILL A NEGRONI ¬ 
Seedlip Spiced 94, Muscat De Lemnos, Campari Salt -

Garnished with Campari Jelly 8€

¬ LO COLADA ¬ 
Agricole Coconut Liqueur, Honey & Pineapple Syrup,

Citrus, Coconut Milk 8€

Lo: 10% ABV

~ No |o ~ 

¬ SMOKING MERINQUE ¬
Bulleit Bourbon, Citrus, pineapple, Maraschino Liqueur, Tonka Syrup,

Italian Merinque With Mezcal 12€

¬ RED RED ROSE ¬
Luxardo Bitter Bianco, Belsazar Rose Vermuth, H&S Rose Soda  10€




