
‘A Menu of Lumen’
 

This menu features our signature 
cocktails, which reflect 8 unique 

units of lumen, inspired by 
different gradients and intensities 

of visible light and warmth.

COCKTAIL 
MENU

COCKTAIL 
MENU

‘On Air’



CHINOOK
ROCKY MOUNTAINS, USA

 

SOUR | EARTHY | RICH

 
INGREDIENTS

Horse With No Name 
Corn 
Miso 

Habanero 
Smoked Paprika

€ 18

ZERO 
Fluère Spiced Cane 

Corn 
Miso 

Habanero 
Smoked Paprika 

 
€ 14



ZONDA
LA PAMPA, ARGENTINA

                    

BITTERSWEET | FRESH | BUBBLY

INGREDIENTS
The Duppy Share White 
Bacardi Carta Blanca

Fernet-Branca 
Strawberry

Mint 
Mate

 
€ 17



TRADE WINDS
ATLANTIC OCEAN

                

TROPICAL | SWEET | SMOOTH

 
INGREDIENTS

Flor de Caña 12 
Apricot

Coconut 
Pineapple 

White Chocolate 
Lemon Balm

€ 19

ZERO 
Rumamis 
Apricot 

Coconut 
Pineapple 

White Chocolate 
Lemon Balm 

 
€ 15



THE HAAR
SCOTLAND

           

STRONG | COMPLEX | BERRIES

 
INGREDIENTS

The Dalmore 12 
Martini Riserva Speciale Rubino 

Blackberry 
Balsamic 

Chocolate & Ardbeg An Oa Cloud

€ 22

ROYAL SERVE 
The Dalmore King Alexander ||| 
Martini Riserva Speciale Rubino 

Blackberry 
Balsamic 

Chocolate & Ardbeg An Oa Cloud 

Served with a 10 ml tasting of 
The Dalmore King Alexander ||| 

€ 82
 
 
 



ZEPHYR
MEDITERRANEAN

                   

ELEGANT | BUBBLY | HERBAL

 
INGREDIENTS

Bombay Sapphire Premier Cru 
Italicus 

Pommery Brut Apanage
 Basil

Black Pepper 
Perrier 

€ 20

ZERO 
Ceder’s Crisp

Floral Sparkling Tea
Basil

Black Pepper
Perrier

 
€ 14



SHAMAL
ARABIAN PENINSULA

            

SPICED | AROMATIC | TANGY

 
INGREDIENTS

The Lost Explorer Espadín
 Olmeca Altos Plata 

Sesame
Saffron
Sumac 
Agave

€ 20



MONSOON 
SOUTHEAST ASIA

                

EXOTIC | SILKY | DELICATE

 
INGREDIENTS
Absolut Elyx 

Lychee
Pandan 
Coconut 

Chai
Almond 

€ 19



YAMASE
NORTHEASTERN JAPAN

            

BRIGHT | FLORAL | BUBBLY

 
INGREDIENTS

Roku
 SŌTŌ Sake
Purple Shiso 
Elderflower

€ 18
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