
 LILLA E. COCKTAILS 
 17.00€ 

 NORDIC GARIBALDI 
 Absolut Vodka, Campari, Aperol, 
 Peychaud´s Bitters, Orange 
 Cordial & soda water, Absinth 
 Mist 
 Still feeling the last night party? This 
 twist will keep you going and make you 
 ready for next night! 
 Fresh & Bitter Enough 

 BRAMBLE ROYAL* 
 Tenuta Brian Prosecco, Galliano 
 Vanilla, Bramble, Lemon & Sugar 
 Tired of Mimosa or Bellini? This 
 Sparkling will kick the ass of old 
 classics’ 
 Bubbly & Stylish 

 PISCO SHANGRI-LA* 
 Pisco,Chartreuse Verte, DIY 
 Limoncello, Lemongrass, Ginger, 
 Lemon, Sugar, Egg white, 
 Angostura Bitters 
 Tuned up Pisco sour which makes you 
 feel like being in the Paradise of 
 Shangri-La 
 Fresh & Sexy 

 COCODRILO MULE* 
 Lagrimas de Cocodrilo, DIY 
 Golden Falernum, Pineapple, 
 Pandan Leaf, Tomarchio ginger 
 beer 
 Moscow Mule’s Spicy cousin will take 
 you to the next level… 
 Twisted & Spicy 

 BUCKTHORN 
 MEZCARITA* 
 Mezcal Ilegal Joven, Lemon 
 induced Cointreau, Sea 
 buckthorn berry, Sugar & Lime 
 Something delicious comes when you 
 combine Mexican classic with Nordic 
 super berries. 
 Fresh, Easy & Treacherous 

 KENTUCKY MARTINI 
 Maker´s Mark Bourbon, Gran 
 Marnier, DIY Coffee Liquer, 
 Espresso, Lemon peel  oils 
 Perfect start for late morning, or 
 nightcap 
 Full-bodied & Eye-opening 

 ROBA’S BILLIONAIRE 
 Wild Turkey 101 Bourbon, 
 Chartreuse Jaune, Amaro di 
 Angostura, Orange Bitters, 
 5olution & Maple Syrup 
 We started to twist The Billionaire 
 cocktail our way and ended something 
 very different. 
 Robust & Boozy 

 DAIQUIRI THREESOME 
 Pink grapefruit infused Havana 3 
 YO Rum, Luxardo Maraschino 
 Liqueur, pink grapefruit super 
 juice, pink grapefruit marmalade 
 & Sage Salt rim 
 Essentially a friggin’ great Hemingway 
 Daiquiri with pink grapefruit in three 
 ways. 
 Tangy & Fruity 

 MAI TAI, MAI WEI 
 Plantation Xaymaca Special Dry 
 Rum, Discarded Banana Peel 
 Rum, Plantation Pineapple Rum, 
 Pierre Ferrand Dry Curacao, 
 Golden Falernum Liqueur, lime, 
 orgeat syrup, nutmeg, Absinthe 
 mist 
 This version of the Tiki classic has a lot 
 of ingredients, but it just works like a 
 charm! 
 Aromatic & Ice-cold 

 BLOOMING BLOSSOM 
 2.0 
 Arctic Blue Pink Gin, 
 St. Germain Elderflower, lime, 
 sugar, egg white, 
 Jane Ventura Cava 
 Our absolute original classic, always on 
 the menu. 
 Silky-Smooth & Glamorous 


