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Cocktails 
It’s About Thyme

Thyme infused Bourbon Whiskey, Wolfberger Liqueur, 
Grenadine & Chili Liqueur, Grenadine, Lemon, 

Dr Adam’s Bokers Bitters
19

Aegean Harvest
Dry Mastiha, Cold Brew Coffee, Greek Dry Vermouth, 

Samos Vin Doux, Campari, Bittermens Burlesque Bitters
20

Café Americano
Coffee infused Campari, Wolfberger Liqueur, 

Greek Sweet Vermouth, Giffard China China Liqueur, 
Pink Grapefruit Soda, Bitter Truth Bogards Bitters

18

Smoky Salad
Mezcal, Olive Liqueur, Cherry Tomatoes, Green Pepper Cordial, 

Apple Balsamic Cream, Olive Bitters, Black Salt
23

Mediterrenean Elixir
Kumquat infused Greek Gin, Italian Bitter Aperitif, 

Honey & Grapefruit Foam
22

Symposium
Champagne, Bergamot Liqueur, Basil

33

Claritea
Milk washed Banana infused Bourbon Whiskey, 

Vinstanto, Earl Grey, Apple Vinegar, Ginger Ale Soda
22

Salt of Earth
Prickly Pear Sigalas, Mastiha Liqueur, Balsamic Cream With Honey, 

Passionfruit, Black Salt
20

Spiced Sazerac
Bergamot infused Dark Cave, Cognac VSOP, Bourbon Whiskey, 

Absinthe, Spices, Peychaud Bitters, a hint of Ouzo
23


