COCKTAILS



COCKTAILS

SPARK

The first flame awakens

Cazcanez Blanco #7 Tequila, St Germain, ginger, lime
CITRUS - SPICED

EMBER
A steady glow begins to build

Condesa Gin, bianco vermouth & mint, lime

HERBAL - REFRESHING

WILDWOOD

Untamed, alive, and cver—changing
Agavc Lcchuguilla, applc & lcmongrass kombucha
FERMENTED - VEGETAL

GLOW

A soﬁer, more intimate expression
Eminente Rum, Lillet Blanc, lacto-fermented pear shrub
FLORAL - DELICATE

ASHES
What remains long after the fire fades
The Lost Explorer Tobasiche Mezcal, Yellow Chartreuse,

Campari, red wine & rooibos tea, Mayan lime

BITTER - STRUCTURED



NON-ALCOHOLIC COCKTAILS

BREEZE

A pause bCl’"UUC’CTL movements
Hoja santa, tonic water

ANISE - EFFERVESCENT

ROOT

The emotional depth of the composition

Purple corn, mustard shrub, Chaya juice, sour orange

EARTHY - BRIGHT

DAWN

The rhythm accelerates and energy takes shape

Saffron, white tea, lime
AROMATIC - VIBRANT



WHERE EVENINGS UNFOLD
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