
WINE 
AND COCKTAILS

EVENTS PACK 
February 2025



«CRYSTAL RITA 
Tequila, Supasawa, Agave, 
habanero sauce, Tajin

«POMEGRANATE COSMO 
Absolute, lime, pomegranate 
juice, raspberry puree,  
caster sugar

«ZHOOSY MARGARITA 
Tequila, Passoa, Lime juice, 
passion fruit syrup, lime, tajin

«LULU DE LULU 
Tanqueray No. TEN, blood 
orange bitter, Martni Rosso, 
cardamom bitters, orange

«PALONE-OMI» 
Tequila, Mezcal, Lemon juice, 
sugar syrup, mint

«PEACH WHISKY SMASH» 
Buffalo Trace, peach liqueur, 
lemon, peach bitters, mint

«EARL GREY FLIP» 
Earl Grey gin, lemon,  
egg white)

«WARM LALLIES» 
Bourbon, ginger syrup, ginger 
bitters, orange zest

WHITE 
2023 BONFARO BRANCO, 
DFJ Vinhos, Lisboa, PT

2023 CATARRATTO, Contrade 
Bellusa, Sicily, IT 

2023 GEWURZTRAMINER 
Riserva, Paraiso Sur, Limari 
Valley, CL

2023 ALBARIÑO, Pazos de 
Mirasoles, La Mancha, ES

2023 SOAVE CLASSICO, 
Balestri Valda, Veneto, IT

2022 XAREL·LO 
CHARDONNAY, Xa Xa Xa, 
Finca Canvalles, Penedes, ES

2023 SAUVIGNON DE 
TOURAINE, Domaine Octavie, 
Oisly, FR

RED 
2023 CABERNET MERLOT, 
Fleurs de Terre, Pays d’Oc, FR

2023 GAMAY, Les Classiques, 
Vignerons Ardechois, 
Ardeche, FR

2020 VEGA TINTO, DFJ 
Vinhos, Douro Valley, PT

2022 PRIMITIVO DOPPIO 
PASSO, Puglia, IT

2023 GRENACHE SYRAH, 
Tranquille Pinard, Vin de 
France, FR

2021 MENCIA ‘VIERNES’ 
Bodegas Godelia, Bierzo, ES

2023 MALBEC, E’s Vino, 
Gualtallary, AR

ROSÉ 
AND
ORANGE
2023  ROSE VDP DU VAR, 
Vénus de Pinchinat,  
Dom Pinchinat, FR

2023  CÔTES DE PROVENCE, 
Tomares Ballus Rosé,  
Château Aspras, FR 

2022  EKATO 
MOSCHOFILERO,  
Troupis Winery, GR 

SPARKLING
2023 Pet-Nat Brut Nature, 
Famille Fabre, Languedoc, FR

NV Cremant de Loire, 
Domaine Thierry Amirault, FR

«HORCHATA COCO LATTIE» 
Horchatta, coconut cream

«AGUACHILE FILLY»  
Cucumber, coriander,  
jalapeño, lime

«PIÑA FANTY»   
Spiced pineapple, tamarind 
syrup, lime, soda

*A 15% discretionary service charge 
will be added to your bill

COCKTAILS SOFT COCKTAILS 

BISTROTHEQUE EVENTS


