
 

 
Please always inform your server of any allergies or intolerances before placing your order. Menu items are subject to change due to availability. All prices 

include VAT at the current rate 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

Lot-14 Lust 13 

In-house infused gin with basil and kaffir lime leaves.  

Herbaceous, crisp, and quietly elegant — this cocktail unfolds with layers of green tea 
earthiness, citrusy lift, and the garden-fresh bite of basil. A calm yet confident sipper. 

Pleasant Kiss 14 

In-house infused tequila with basil, red scuds, cucumber, kaffir lime leaves, elderflower 
liqueur, agave, fresh lime juice, and Peychaud’s bitters. 

 Bright, bold, and flirtatiously fiery — a balance of herbal cool and chili heat with floral 
sweetness tucked beneath. It lingers like a kiss that dares you to come back. 

Crimson Bloom 14 

House-infused vodka with lemongrass and pomegranate seeds, topped with fig and 
orange soda.  

Lively, light, and gently exotic — tangy pomegranate meets fragrant lemongrass, 
softened by the honeyed fizz of fig and orange. A sparkling garden in a glass 

Smoke Ceremony 14 

House-infused dark rum with lapsang tea, fresh lime, homemade lemongrass syrup, and 
egg white. 

Deep, smoky, and softly mysterious — lapsang tea’s campfire whisper entwines with 
bright citrus and lemongrass lift, all wrapped in a silky egg-white cloud. 

Root & Flame 15 

Mezcal with homemade galangal syrup, fresh lime, topped with ginger beer. 

Earthy, zesty, and warmly spiced — mezcal’s smoky soul dances with the gingered heat 
of galangal, brightened by lime and given a sparkling kick from ginger beer. 

Mocktails 
Quiet Garden 7 

Sencha cold brew tea mixed with homemade lemongrass syrup and fresh lime juice, 
topped with soda 

Fresh, crisp, and serenely herbal — green tea’s gentle earthiness blends with citrus 
brightness and lemongrass perfume, finishing with an effervescent lift. 

False fire 7 

Livener Three Spirit mixed with homemade galangal syrup, fresh lime juice, topped with 
ginger ale. 

Bold, warming, and playfully spicy — galangal’s aromatic heat waves through zesty lime 
and herbal complexity, softened by the mellow sparkle of ginger ale 

 

All Classic Cocktails available on request 
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