ORANGE BAR

SIGNATURE COCKTAILS

KC
JACK SPARROW 235

Aged Brugal rum, balanced by the lush sweetness of pineapple and
freshlime. Woven together by the botanical spice of Velvet Falernum,
the cocktail is finished with a whisper of absinthe drops—giving this
tropical treasure a dangerously sharp, aromatic edge.

THE ALCHEMIST 245
Named for the ancient masters of transformation and the art of
the unknown. To achieve a perfect liquid balance, we've fused the
smoky soul of Mezcal with the exotic citrus of Yuzu and the piguant
heat of ginger syrup. Enhanced by lime and green apple, this cocktail
is a modern elixir designed to turn bold, contrasting elements into
aharmonious and golden experience.

THE GATSBY SOUR 235
Inspired by the legendary parties of West Egg, this sophisticated
reimagining of a Gin Sour pairs the crisp structure of London Dry Gin
with the vibrant energy of orange and passion fruit. Finished with the
silky elegance of egg white, it is a bright, velvet-smooth cocktail. (3)

ARSENE LUPIN 225
Based on the fictional character Arséne Lupin, also known as the
Gentleman Thief. For a cocktail to truly deserve its name, we've
combined French dry vermouth, pink grapefruit, Lillet Blanc, plum
bitters, and home-infused gin, asit needed to capture a majestic and
mysterious essence. (12)

THOMMY SHELBY 235
A great combination of Scotch whisky, Irish liqgueur Shanky's Whip,
and a golden-colored liqueur made from Scotch whisky, heather
honey, herbs, and spices. A tribute to the Peaky Blinders crime gang
and TV series, which originated in Birmingham, England, in 1919. (1)
»Whisky’s good proofing water—it tells you wha's real and who isn't.«
Thomas Shelby

THOR 255
A tailored cocktail born from a visit by the God of Thunder himself,
Chris Hemsworth. To capture his request for a bold yet refreshing
spirit, we crafted this formidable member of our Tiki family. We
have fortified spiced rum, vanilla, Falernum—layering notes of clove,
nutmeg and the tropical sweetness of coconut with a vibrant citrus
spark. It is heroic, majestic, spirited, and worthy of Asgard.

SPECIALITIES K¢

LEMON PIE 245
Creamy-textured cocktail with an intense lemon and hazelnut flavor,
made with simple ingredients including egg white, character, and
simplicity. (3)

TEXT YOUR EX 255
Carefully consider if doing so is the most appropriate decision.
Vodka, Peach liqueur, Lychee liqueur, lime and cranberry juice.

JALAPENO W 230
For this cocktail to truly live up to its name, we've fused the strength
of Tequila and Absolut Tabasco with the spicy sweetness of jalapefo
liqueur, balancing the fire with the acidic freshness of green apple
and lime to capture an electric and sophisticated essence.

THE BLUSH 225
We have elegantly layered Vanilla Vodka with the playful sweetness
of watermelon liqueur and cherry soda, topping it with Prosecco
for a crisp, effervescent finish. It is a bright, shimmering tribute to
elegance and charm.(12)

POISON 245
A dangerously seductive potion crafted to captivate the senses.
A mix of Vodka, blackberry, jammy sweetness of guayaba and fig
syrup, pierced by a sharp twist of fresh lime, it is a beautifully
balanced, velvety elixir with a hypnotic finish.

NON ALCOHOLIC COCKTAILS

SOBER PALOMA 165
Blue Agave spirit 0. 0., pink grapefruit, lime, syrup, grapefruit soda
SOFT MARGARITA 165
With distilled Blue agave spirit non-alcoholic, refreshing fresh lime
and orange,

salt and organic agave syrup

GARDEN SPRITZ 0.0 165
Elderflower, green apple, mints, lime and soda water

PASSION FRUIT LEMONADE 165
Passion fruit, Cranberry juice, lime, sugar and sparkling water
MANGO LEMONADE 165
Mango Puree, Guayaba, lime, sugar and soda water

RHUBAR & GINGERG & T 0,0% 175
Non Alcohoalic Gin and Tonic with rhubarb and ginger(12)
RASPBERRY GIN & TONIC 0,0% 175
Non Alcoholic Gin and Tonic with a touch of Scottish raspberry(12)
SPRITZ 0.0 165

Bitter aperitif with orange and tonic water

GIN BASED K¢

FORBIDDEN FRUIT 235
The prohibition or difficulty of accessing something can increase its
appeal, making it even more desirable. Gin, raspberry, lime, vanilla
sugar, ginger beer, creme de cassis.

MISTAKEN MARTINI 195
It came about by chance on a busy night when one of our bartenders
mistakenly added passion fruit puree to a classic dry martini, but the
resulting combination was exquisite.

PINEAPPLE EXPRESS 215
Delightful mix of pineapple with London dry gin and yummy apricot
liqueur. Refreshing and flavourful.

PINK FRENCH 75 220
Rose Gin and bubbles will help you stay classy. (12)
AVIATION 220

Might give You wings. (No guarantee though)
Infused violet gin, maraschino, lime, violet ligueur.

VODKA BASED K¢

ORANGE IS THE NEW BLACK 225
This striking blend centers on the citrus synergy of Cointreau and
arange juice, energized by the tropical allure of Passoa and the clean
strength of Vodka. Brightened with a sharp touch of fresh lime, it is
a brilliantly balanced, fruit-forward cocktail that is as unforgettable
asits name suggests.

LADY MARMALADE 220
This is a vanilla vodka mix with homemade jam and rouge Vermouth
inspired by the song “Lady Marmalade” performed by Christina
Aguilera in the 2001 film Moulin Rouge. (12)

HARLEY QUINN 225
From Gottham City Sirens, Harley is the henchwoman behind
supervillain the Joker. Mix of Vodka with two more different flower
flavours lending their perfumed aromas - Lychee liqueur and rose
syrup with silky egg-white to add a dreamy finish to this enticing
elixir. (3)

RASPBERRY MULE 225
Fruity and sour with ginger, special one!

MOSCOW MULE 220
Like ginger and spices? This drink is made for you.

MAVERICK MARTINI 230

Better known as PornStar Martini! Vanilla vodka with passion fruit,
sweet, orange and a shot of prosecco on the side. (12)

ESPRESSO MARTINI 235
Feeling sleepy? This cocktail will deliciously wake you up.
BLOODY MARY W 230

Spicy or mild but always bloody good.

HOUSE OF NEGRONI K¢

NEGRONI 195
One of the most iconic cocktails in the world. (12)
NEGRONI NO. 7 245

A quest for the perfect balance. Named for the number
of harmony and perfection, Negroni No. 7 is a meticulous
evolution of the world’s most iconic classic. We have
reimagined the tradition by blending the botanical structure
of Gin with the bergamot brightness of Italicus and the floral
grace of Lillet Blanc. Accented by Campari and grapefruit
bitters—and finished with the savory touch of a green
olive—it is a complex, seven-fold journey designed for the
discerning palate. (12)

STRAWBERRY NEGRONI 195
Fruity, smooth and floral with strawberry tones. (12)
ORANGE NEGRONI 195

We replaced each ingredient with an orange version. Smooth and
sweet, recommended for Negroni beginners. (12)

CHOCOLATE NEGRONI 195
Atwist on an Italian classic with créeme de cacao and chocolate
bitters, which provide added depth and complexity. (12)

ST. GERMAIN'S NEGRONI
Bright and floral with elderflower tones, light bitter with
asplash of prosecco on top. (12)

WHITE NEGRONI 195
Invented in 2002, France. Basically replaced Campari and Sweet
vermouth

for white options such as Lillet Blanc Vermouth and Suze liqueur
originale. (12)

MEZCAL NEGRONI 225
The mezcal puts a smoky spin on this classic cocktail. The way the
smoke of mezcal balances the bitter Campari makes an even better
drink.(12)

NEGRONI ANNIVERSARY 255
A toast to twenty-four years of passion and craft. To celebrate this
milestone, we've elevated the quintessential classic using a curated
selection of world-class spirits. By pairing the botanical precision
of Tanqueray No. TEN with the rich, vanilla-kissed complexity of
Carpano Antica Formula and the artisanal depth of Martini Bitter
Riserva Speciale, we've created a masterpiece of balance. This is
more than a cocktail; itis a tribute to our journey and the guests who
have shared it with us. (12)

225

RUM BASED K¢

MANGO TANGO 225
Spiced rum in combination with mango and passion fruit will provide
You with a true taste of the tropics. Best seller!

HEMINGWAY SPECIAL 225
When Hemingway tried a standard frozen daiquiri, he was quoted as
saying, " That's good, but | prefer it without sugar and with double
rum” - so the Hemingway special was born. Aged rum, maraschino,
grapefruit, lime.

OLD CUBAN 225
Simple and delicious combination of aged rum with a hint of mint,
vanilla flavour, lime and finished with a splash of prosecco on top. (12)

MAI-TAI 255
We bring you the king of tiki cocktails in this fabulous version.
Stronger than usually but keeping the traditional fruity and tropical
wave. Making a tribute for the Tahitian word for “good” or “excellence”
maita'i. (8)

DARK & STORMY 220

When the sweetness of dark rum meets the spiciness of ginger.

CAIPIRINHA MARACUYA 220
Invented in Brazil and made from Cachacga. Cachaga is a distilled
spirit made from fermented sugarcane juice. Refreshing, sweet and
sour, just perfect.

ZOMBIE 290
A combination of exceptionally smooth and fruity taste together with
extremely high alcohol ratio will take you on a zombie trip.

GINGER BELL 225
Creamy cocktail made with yummy apricot brandy, rum, gingerbread
and cream with cinnamon tones. (7)

BRUGAL 1888 GRAN RESERVA OLD FASHIONED

The Rum Old fashioned pairs demerara syrup with black walnut

bitters to create a fascinated smoke- aged taste. 235
TEQUILA & MEZCAL BASED
EL SENOR DE LOS CIELOS 235

Lord of the Skies, is inspired by a Mexican cartel Boss, a delicious
mixture of smoky mezcal, grapefruit and bitters.

THE CARTEL 235
Combination of smoky mezcal with orange vermouth, herbal liqueur
andlime.

FRIDA'S LEMONADE 205
Inspired by Mexican painter Frida Kahlo, known for her self-portraits
and works influenced by the nature and artifacts of Mexico.

(tequila, watermelon, rose, lime, lemonade)

PALOMA 205
Paloma(Spanish for“dove”)is a tequila or mezcal based cocktail, with
lime and pink grapefruit. A classic one in Mexico.

CLASSIC MARGARITA 195
This iconic cocktail it's also made with love and respect for the
tradition. Tequila 100% blue agave, orange liqueur, fresh lime, hint
of sugar and salt.

LA CATRINA 225
Created in commemoration of the day of the dead. Mexican Catrina
isamakeup style thatis used to create the appearance of a skeleton
that people use during Mexican Dia de Muertos festivities. (Mezcal,
dry vermouth, herbal liqueur, lime, agave)(12)

MEZCALITA SPICY W
Mezcal from a sunny Mexico combined with pineapple and chili.
Smoky, sweet, spicy and full of Life.

SALT & PEPPER 225
A bold exploration between smoke, citrus, and spice. To give its
distinct character, we have paired the earthy depth of Mezcal with
the bright mandarin-bergamot soda and fresh lime. Accented
with salt and a crack of pepper to heighten every note, it is a crisp,
effervescent, and unexpected experience.

230

WHISKY BASED K¢

CASINO MONTE CARLO 255
To capture the smooth, calculated elegance of a night at the tables,
we have paired the velvety, grain-forward character of Teeling Irish
Whiskey with the honeyed, herbal complexity of D.0.M. Bénédictine.
Sharpened by Angostura bitters, this cocktail is a sophisticated
wager—Iluxuriously smooth, balanced, and impeccably refined.

PENICILLIN 235
This Scotch whisky based cocktail is guaranteed to cure
all your ailments - Scotch whisky, Laphroaig, honey, lime, ginger. (1)

THE ISLAY PROJECT 225
Made for Whisky lovers, the perfect marriage of herbs, peat and Oak,
richly flavored = Scotch Whiskey, Smoky Laphroaig, herbal liqueur,
Maraschino liqueur, fresh lime. (1)

WHISKY SOUR 235
The most iconic of the sour family, perfectly balanced for whiskey
beginners. (1)

OLD FASHIONED 225-265
Our old fashioned is mixed with homemade demerara syrup, bitters
and bourbon of your choice. Wild Turkey, Bulleit, Woodford Reserve,
Maker's Mark, Buffalo Trace, Jim Beam (1)

LAVENDER’S BLUE 225
Sophisticated combo of robust scotch, sweet and citrus, fruity
orange liqueur and a hint of Lavender, gives this cocktail an extra
zing. Wonderfully balanced. (1)

NOT CHOSEN YET? K¢

JAMES BOND MARTINI 225
This legendary blend of Gin and Vodka is unified by the floral grace
of Lillet Blanc, creating a profile that is famously crisp, powerful,
and impeccably clean. It is a cocktail of cold elegance and timeless
authority.

VIEUX CARRE 245
Meaning ‘old square’ in French, references to our neighborhood.
Cognac, Vermouth, whisky, angostura bitters and Dom Benedictine
makes this cocktail sweet, bitter, smooth and boozy. (1,12)

PISCO SOUR 235
One of the best South American cocktails and the best way of serving
grape brandy. (3)

PISCO SOUR PASSION FRUIT 235
Fruity variation of the Pisco Sour, but with wonderful passion fruit
flavors mellowing it out. Perfectly balanced. (3)

AMARETTO SOUR 235
Elegantand unique Italian style, sweet and sour with the distinctively
almond taste. (3)

LIMONCELLO SPRITZ 195
Limoncello, prosecco, soda water, lime (12)

APEROL SPRITZ 195
Aperol, prosecco, soda water (12)

CAMPARI SPRITZ 195

Campari, prosecco, soda water (12)

BEER, K¢

Kozel 11° Svétly Lezak 0,51 85
Kozel 11° Svétly Lezak 0,3 | 65
Pilsner Urquell12°°0,51 95
Pilsner Urquell 12°°0,3 | 75
Pilsner Urquell - bottle 0,33l 85
Kozel Dark - bottle 0,51 85
Birell non-alcoholic - bottle 0,33 | 65
Ginger Beer Premium 200ml 95
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