


NO. 1. FORBIDDEN DRINK

VERMOUTH ROSSO, CAMPARI,
GRAPEFRUIT SYRUP & SODA

PAIRING: WITH BURRATA, AGED CHEESES, IBERIAN
HAM, CONFIT ARTICHOKES, ANCHOVIES,
TUNA TARTARE OR TATAKI.

NO. 2. PURE FLAVOUR

OUR BOLD BLOODY MARY: SPICY MIX,
ROKU GIN, TOMATO JUICE
& LEMON.

PAIRING: WITH GYOZAS, CRISPY CHICKEN,
BURGERS, BROKEN EGGS, MEATS,
AND RICE DISHES.

NO. 3. INSATIABLE

EGG WHITE, LEMON, ROKU GIN
& MANGO SYRUP.

PAIRING: WITH POKE BOWLS, TUNA TARTARE,
ASIAN CUISINE, PAD THAI, AND FRESH
DISHES WITH CITRUS NOTES.

NO. 4. THE BOSS'S

LEMON, ORGEAT, SUGAR SYRUP
& BRUGAL 1888.

PAIRING: WITH IBERIAN MEATS, BEEF-CHEEK
BRIOCHE, IBERIAN PORK CUTS, TENDERLOIN,
AND CARAMELISED FRENCH TOAST.

NO. 5. DARK NIGHT

VODKA, COFFEE LIQUEUR, COLD BREW
& PISTACHIO FOAM.

PAIRING: WITH LEMON PIE, CHEESECAKE,
GRANDMA'S CAKE, FRENCH TOAST, AND
LONG AFTER-DINNER CONVERSATIONS.



NO. 6. RESTLESS BUBBLE

BRUGAL 1888, MINT, LEMON,
ANGOSTURA & CAVA.

PAIRING: WITH SEAFOOD, GRILLED OCTOPUS,
SEAFOOD RICE DISHES, SEA BASS,
BLUEFIN TUNA & SHARING PLATES.

NO. 7. CLASSIC MOJITO

WHITE RUM, LIME, MINT, SODA
& CRUSHED ICE.

PAIRING: WITH CRISPY BURGER, CRISPY CHICKEN
POPCORN, FGG CLUB FOCACCIA, TUNA
POKE BOWL & ASSORTED GYOZAS.

NO. 8. MANGO
MOJITO

WHITE RUM, MANGO, LIME, MINT,
SODA & CRUSHED ICE.
PAIRING: WITH CAPRICHO DE LA JEFA, TUNA
POKE BOWL, PAD THAI WOK, CRISPY
CHICKEN POPCORN & AGED BEEF BURGER.

NO. 9. RASPBERRY MOJITO

WHITE RUM, RASPBERRY, LIME, MINT,
SODA & CRUSHED ICE.

PAIRING: WITH TOMATO TEXTURES & BURRATA,
GOURMET CHEESES, LEMON PIE, CHEESE
SUPREME, CARAMELISED FRENCH TOAST
& BLUEFIN TUNA TARTARE.




