
 
 

The Moon Menu  
(Select two cocktails per person) 

17:00 to 19:00 
 

New Moon 
 

johnnie walker black label Whisky, Banana Wine, Hinoki Fernet Hunter 
 

Waxing Crescent 
 

Rémy Martin VSOP Cognac, Bourgoin Pineau, Graham's Ruby Port, Tonka Bean, Labdanum 
 

First Quarter 
 

Nikka From the Barrel Whisky, Fig Leaf, raspberry, Benzoin, UHT Egg White 
 

Waxing Gibbous 
 

Grey Goose Vodka, Taro, Pandan & Coconut Vinegar, Tio Pepe sherry, Lychee, sandalwood 
 
 

Full Moon 
 

Star of Bombay Gin, Salizá amaretto, Sour Cherry wine, Aperol, sea buckthorn, milk 
 
 

Waning Gibbous 
 

Michter's Bourbon, Mancino Bianco Vermouth, Strawberry gum, Blend tea, palo santo resin 
 
 

Last Quarter 
 

Plantation 5-year rum, Michel Huard Fine Calvados, Ruby Chocolate, Apple, Shea Butter, London 
Essence Soda water 

 
Waning Crescent 

 
Ocho Blanco Tequila, Mr. Black coffee liqueur, Mancino Rosso Vermouth, Betroot vinegar, bitter 

campari, piripirioca 
 
 

Snacks 
 

Padron Peppers   


