
 
Thyme X Table presents:

Cocktails on the Fly:
A world tour in 12 cocktails.




  

“Without experimentation, a willingness to ask questions 

and try new things, we shall surely become static, 

repetitive, and moribund.”

- Anthony Bourdain

In the events of the last few years, it has been difficult to 

get away and live the sensory experiences that come with 

traveling. Lucky for us, food and drink can also offer that 

sort of escapism. The core of this menu is the concept of 

traveling from home, and we invite you to go nowhere, 

together, with us. Each cocktail on this menu is meant to 

evoke a sense of place, and has been inspired by intimate 

experiences across the globe. Today, the goal is the 

journey, not the destination. We hope you enjoy every 

step of the way.
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Life Is Beautiful
Venice, Italy

Prosecco, Select Aperitivo, Peach 
Sorbet - N/A Available

Light / Clean / Bittersweet / 11.

Wined & Dined
Barcelona, Spain

Antica Vermouth, Oloroso Sherry, 
Vodka, Paprika, Olive + Peppadew Brine

Savory / Briny / Aperitivo / 12. 

Just as Barcelona is waking up from its siesta, people are filling seats at 
the local bar for aperitivo hour. A tipple of house vermouth and a little 

skewered snack wet the palate and prime the belly for a delicious tapas 
feast that awaits on La Rambla. 

Aperitivo in the late afternoon. A blood orange sunset shines on your 
face. Sunlight dances off the canals and the polished stone of Piazza 
San Marco. Symphonies of poets and musicians fill the air.

Tart apples, the smell of fresh baked bread and dry white wines dot 
the culinary landscape of Northern France surrounded by Baroque 
churches and gentle rolling hills. Highly aromatic, with perfect 
balance between tart and sweet. Completely fruit based with glorious 
acidity and firm backbone.

French As F@!&
Normandy, France
Apple Brandy, Alpine Liqueur, 
Riesling Cordial, Acidified Apple - 
N/A Available

Tart / Apple / Refreshing / 12.



 

She Sells Seashells
Jaffa, Israel

Vodka, Blueberry Wine Amaro, Oloroso Sherry, 
Sesame, Pomegranate, Peychaud’s, 

Orange Flower

Red Fruit / Savory / Bold / 13.

Chasing Waterfalls
Waikino, New Zealand

Whey Vodka, Kiwi, Strawberry, Sauvignon 
Blanc, Soda - N/A Available

Savory / Briny / Aperitivo / 13. 

Take a walk through a lush green forest, with the chirping of birds, and 
the calming sounds of waterfalls. Sunny skies, fresh tropical fruits and 

clean air. 

After a sunset walk along the shore, waves brushing against your feet, you 
enter a little seaside restaurant. To start, you have some fresh hummus and 

tahini, sprinkled with pomegranate seeds and spices. The flavors swirl 
together on your palate, and as you close your eyes, the aroma of flowering 

trees nearby wafts through the restaurant.  

Perchè No?
Florence, Italy
Italian Gin, Cocchi Americano, Cachaça, 
Pistachio*, Olive Oil, Lemon, Saline, Rose 
Water - N/A Available

Bright / Rich / Nutty / 13.

You’ve just eaten a handmade pizza doused in olive oil and with fresh 
basil leaves while overlooking the Arno river in the hot summer sun. As 
you cross the Ponte Vecchio, you stop for a cooling dollop of pistachio 
gelato. It’s cold, creamy, and nutty; as it swirls around your palate it 
mixes with the bits of basil stuck in your teeth and the olive oil left on 
your tongue. 



  ¡Arranque La Rumba!
Bogota, Colombia

Rum, Guava, Cinnamon, Coffee, 
Vanilla, Plantain, Lime, Angostura

Tropical / Fun / Fruity / 13.

Stroll through the pink city of Jaipur in northern India. Take in the 
beautiful architecture among the bustling city of rickshaws. Cool off in 

the afternoon with this clarified milk punch version of the renowned 
Mango Lassi. Don’t you dare settle for fine.

Step Right Up
Iowa State Fair, U.S.A.
Bourbon, Fried Bread, Peanut*, 
Lemon, Dry Cider, Root Beer Bitters

Bready / Nutty / Full-Bodied / 12.

The hills of Bogota never stopped the city from exploding with music, 
flavor, and culture. Fresh fruit stands are at ever corner, and local 
delicacies at every shop. Salsa music fills the air at every turn, beckoning 
you to live your life like a party.

The smell of the local fair is unforgettable and distinctly Americana: 
apples and roasted peanuts, lemonade and corn, and, of course, funnel 
cake. This balanced cocktail pulls the essence of these and flavors 
aromas for a sip of nostalgia.

Ted Lassi
Jaipur, India

Rum, Gin, Mango, Darjeeling Tea, 
Garam Masala, Lactic Acid, Lime

Mango / Yogurt / Creamy / 13. 



One Time, At Band Camp…
Lake Champlain, Vermont

Irish Whiskey, Mezcal, Cacao, Toasted 
Marshmallow, Lactic Acid, Oats, 

Golden Graham

Silky / Balanced / Lightly Smoky / 13. 

The famed Watchmen—“Los Serenos”—of Oaxaca would roam the city 
with lanterns and alert that all was well after dusk. The flavors of 

Oaxacan mole compliment the agave spirits that shape this old fashioned. 
Take a sip and transport yourself to a sunset on the plaza, for indeed, all 

is well.

A crackling fire at night lights up friendly faces in shades of gold. The 
reflection of the moon shimmers on the rippling lake. You settle in for 

a ghost story, a s’more and a tin cup of whiskey. This clarified milk 
punch evokes the nostalgia of a classic campfire, while remaining a 

balanced and sophisticated cocktail. 

Don’t Cry For Me
Buenos Aires, Argentina
Bourbon, Yerba Mate, Vermouth Blanco, 
Herbal Liqueur, Celery Bitters

Herbal / Bright / Boozy / 13.

A classic gathering among loved ones in Buenos Aires almost always 
involves sharing Yerba Mate alongside stories and laughs. This summery 
take on a spirit-forward, stirred sipper brings the lighter and herbal 
qualities of Yerba Mate, while still being bold enough to accompany an 
Argentinian steak dinner.

The Night Watchmen
Oaxaca, Mexico

Añejo Tequila, Mezcal, Dried Chile, Cacao, 
Pepita, Agave, Angostura + Cinnamon Raisin 

Bitters

Deep / Spicy / Mole / 14. 


