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MIRIAM’S MARGARITA PINA COLADA PINK FRAMBOISE CHARTREUSE TANGERINE
A signature creation made A tropical classic reima- DREAM MOJITO MEZCALITA
with 100% agave Centenario gined - fresh coconut, lightly A sparkling harmony An elegant fusion A smoky artisanal

Reposado tequila, fresh lime toasted to reveal a nutty
juice, and a touch of orange, caramel note, blended with
citrus cane sugar syrup. Bacardi Rum, juicy pineapple

of créme de framboise, of the Rum classic mezcal shaken with
Cointreau, fresh grape-  Cuban cocktail and  fresh tangerine juice,

$180 a touch of lime zest, and a ferwce, topped with  the herbal complexity lime, and a hint
) dash of Angostura bitters chilled Champagne. of Green Chartreuse. of agave nectar.
Pitcher (1 free drink) ’ $220 $220 $190
$220
$595
Other Flavors P PY
Strawberry or passion fruit.
$190
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GREY GOOSE MARTINI  APEROL SPRITZ NEGRONI KIR ROYAL OLD FASHIONED
Grey Goose Vodka, Aperol, Prosecco, Beefeater gin, Creme de cassis, Bulleit Bourbon,
Vermouth, Olive juice. sparkling water, Campari, Rosso, champagne, cane sugar and
$230 orange slice. orange peel. lemon twist. Angostura bitters.

$195 $220 $220 $220
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COSMOPOLITAN CHERRY DAIQUIRI HOLA PALOMA WILD TURKEY RYE ESPRESSO MARTINI
Vodka, Cointreau, Bacardi white rum, 100% agave Cascahuin MANHATTAN Absolut Vodka, coffee

cranberry juice, freshly organic housemade reposado, fresh red Wild Turkeu Rue. sweet liqueur, espresso, and
squeezed lime juice. cherry syrup,fresh lime, grapefruit, citrus bitters, Vermouth Su %r'bitters simple syrup.
$190 soaked cherries. lime, grapefruit soda. $22% ' ’ $220
$220 $220
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LEMON DROP MARTINI CARAJILLO FRENCH 75 MOJITO $110

Vodka, Cointreau, Liqor 43, espresso. Gin, Champagne, PINA COLADA $110
Lemon, sugar, Syrup. $195 Lemon juice, Syrup. PINA TEPACHE $110

$220 $220



