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VEGETAL 001

HERBAL, GREEN, FRESH

Alcohol | —P— il
Intensity — % ———
Herbal — —_ 9 &
Fruity | 'f | 4
Fresh e —§—
INGREDIENT FUNCTION IN THE COCKTAIL FLAVOR PROFILE
TARRAGON- Alcoholic base Herbal, aniseed, fresh
INFUSED GIN
PEA CORDIAL Sweetness / body Sweet, vegetal, smooth
GREEN APPLE .
Sweet-sour balance Sweet, fresh, fruit
SYRUP !
VERJUS Acidity Acidic, fresh, fruity
SOUR BEETROOT Texture / visual Earthy, slightly sweet,
FOAM TOP aromatic layer acidic

14.00
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, @ SWEET, INTENSE, CREAMY
>
Alcohol B
Intensity ; +——
Sweet 7 L 3
Acidic — .
Creamy - j +—3
INGREDIENT FUNCTION IN THE COCKTAIL FLAVOR PROFILE
WHITE RUM Alcoholic base Warm, light, vibrant
CLARIFIED Complex sweetness Molasses, dark, cola
COCA-COLA SYRUP ?
MOSCATEL ORO Aromatic and wine-like Fresh, deeply sweet

Acidity and balance

Creamy texture and aroma

Elegant acidity, dry 'y %
)

Sweet, smooth, sophisticated
with spiced notes '
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Alcohol
Intensity
Toasted
Creaminess

Depth

INGREDIENT

VODKA

WHITE AND BLACK
SESAME SYRUP

AMONTILLADO
SHERRY

COFFEE COLD BREW

VERJUS

SEMILLA 00

TOASTED, CREAMY, DEEP

FUNCTION IN THE COCKTAIL

Alcoholic base

Sweetness / body

Aromatic and wine-like

Balance / bitterness

Acidity and freshness

14.00

FLAVOR PROFILE

Neutral, clean,
structural

Creamy, toasted,
deep

Dry, nutty,
elegant

Coffee, dry,
slightly acidic

Elegant acidity,
dry, vibrant




Alcohol

Intensity
Citrusy
Salty

Umami

INGREDIENT

PISCO

CEVICHE
CORDIAL

SMOKED CHIPOTLE
LIQUEUR

SALINE SOLUTION

" GODELLO WINE

| m—

SALT-CURED SEA BASS

SLICE WITH PICKLED

~ ONION AND KALAMATA
OLIVE SOIL

y

| 8
|
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FUNCTION IN THE COCKTAIL

Alcoholic base

Acidity / umami

Depth / smokiness

Flavor enhancer

Roundness / balance

Garnish / texture,
contrast and umami

4-00

FLAVOR PROFILE

Dry, clean, fruity

Citrusy, saline, umami

Smoky, spicy, seasoned

Saline, enhancing,
balancing

Dry, fruity, elegant

Marine, saline, acidic,
umami with earthy
and olive notes




Alcohol

Intensity B e i N ]
Sweet " ~— i
Acidic - I | i
Bitter | — * e

INGREDIENT FUNCTION IN THE COCKTAIL FLAVOR PROFILE

MEZCAL Alcoholic base Smoky, earthy, deep

Citrusy, herbal,

APEROL Aromatic / bitter : ,
slightly bitter
‘SNYII:IIJIE CHOCOLATE Sweetness / body Sweet, creamy, smooth
SUPERSOUR MIX Acidity and balance Elegant acidity, dry
/- \ CITRUS CAMOUFLAGE Cit i
A% 7\ GARNISH (PEELS OF Garnish / final aroma et
A%/ | VARIOUS CITRUS FRUITS) Vgt

s

14.00



Alcohol
Intensity
Sweet
Acidic
Bitter

INGREDIENT

CIROC PINEAPPLE
VODKA

RHUBARB PUREE

SALINE SOLUTION

SUPERSOUR MIX

SOUR RHUBARB
GUMMY (GARNISH)

ACIDIC, FRUITY, BALANCED

FUNCTION IN THE COCKTAIL
Alcoholic base
Texture and body

Enhances and balances

Acidity and freshness

Garnish / sensory
experience

14-00

FLAVOR PROFILE

Smooth, clean,
slightly tropical

Fruity, acidic,
slightly sweet

Saline, enhancer

Acidic, youthful, fruity

Acidic, fruity, refreshing 3.
with Blue Sugus notes ~ JFA@Rsv



SMOKY, HERBAL, DEEP

Alcohol

——

-+

o
—

Intensity

——
——

Sweet
Acidic
Bitter

e
—¢ -

—&

—

INGREDIENT FUNCTION IN THE COCKTAIL FLAVOR PROFILE

TOKI JAPANESE WHISKY  Alcoholic base Smooth, balanced,
slightly fruity

HOMEMADE IBIZAN Arafnatic Jiaiba] Herbal, fresh, wild,
HERBS SYRUP aromatic

PEDRO XIMENEZ Depth / sweetness Sweet, dark, with raisin
and fig notes

SUPERSOUR MIX Acidity and balance Elegant acidity, dry
and balanced

SMOKED GLASSWITH  Garnish / sensory Smoky, woody, earthy,
PALO SANTO experience spiritual

14-00
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SURPRISING, UNEXPECTED, SENSORY EXPERIENCE

Alcohol ?

Intensity ?

Sweet ?
7 S\ ""»Z'" T _ Acidic ?

Bitter ?

INGREDIENT FUNCTION IN THE COCKTAIL FLAVOR PROFILE
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*OUR CLASSICS -

CHINGADA WEY .00

TEQUILA, ELDERFLOWER LIQUEUR,
PASSION FRUIT, MINT, GINGER BEER

Alcohol =

Intensity =

Sweetness i}

Acidity |

Bitterness ||

Ingredient Function in the cocktail Flavor profile
Tequila Alcoholic base Dry, herbal, agave
Elderflower Liqueur Floral aroma Floral, delicate, sweet
v
Passion Fruit Fruit and acidity Tropical, acidic, juicy
Mint Freshness Fresh, herbal
Ginger Beer Texture and effervescence Spiced, citrusy, bubbly
‘ ................................................................................................................................................................................................ .

JACK SPARROW z3.00

RUM BLEND, TRIPLE SEC,
ORGEAT, ANGOSTURA

Alcohol [

Intensity il

Sweetness O

Acidity &

Bitterness [}

Ingredient Function in the cocktail Flavor profile
Rum Blend Alcoholic base Warm, spiced, deep
Triple Sec Citrus and sweetness Orange, sweet, citrusy
Orgeat Texture and body Almond, smooth, velvety

Angostura Aromatic and bitters Herbal, spiced, complex e ®



PUSSY MARTIN] 0

VODKA, LYCHEE, COCONUT,
DRAGON FRUIT

Alcohol &

Intensity &

Sweetness H

Acidity ]

Bitterness =l

Ingredient Function in the cocktail Flavor profile
Vodka Alcoholic base Smooth, neutral
Lychee Fruit and sweetness Tropical, sweet, floral
Coconut Texture and creaminess Smooth, creamy
Dragon Fruit Acidity and freshness Exotic, fresh, light
@ e e O L T O S @

FRENESI FOAM 500 «

WHITE TEQUILA, MELON SUPERSOUR MIX,
MANGO WASABI FOAM, AND
FREEZE-DRIED RASPBERRIES

Alcohol &l

Intensity 54l

Sweetness 2]

Acidity ]

Bitterness n

Ingredient Function in the cocktail Flavor profile

White Tequila Alcoholic base Smooth, fruity
Supersour Mix Acidity and freshness Acidic, vibrant
Melon Syrup Sweetness and balance Melon, sweet, fresh
Mango Wasabi Foam Texture and balance Tropical, spicy, umami

Freeze-Dried Raspberries Garnish / contrast Acidic, fruity, crunchy
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.COCKTATLS CLASTCOS:

PALOMA DE TEQUILA (ASAMIGOS 14-00
MULE (MEZCAL, MOSCOW, MEXTCAN, | ONDON) 12-00
APEROL SPRITZ

MOJITO (PASSTON, FRESA, ARANDANOS, FRAMBUESA, MANGO).  12-00
CAIPIRINHA 12-00
DAIKIR] 11-00
NEGRONT, NEGRONT SBAGLIATO Y AMERICANO 13-00
MARGARITA DE TEQUIL A (ASAMIGOS 14-00
PORNSTAR MARTINI 11-00
ENPRESSO MARTIN] 11-00
bl ooDy MARY 12-00
PINA (OLADA

SOuR (WHISKY, P1S(0, AMARETTO) 12-00
OlD FASHIONED

‘MOCKTATLN:

(HINGADA WEY 9-00

PASSTON, MENTR, GINGER BEEK
MOJ 170 DE SABORES (PASSTON, FRESA, ARANDANCS, FRAMBUESA) 11-30
PINK POJION 1-30
= AGUADE (oo, FRESA, 2uMo DE LTMA, PINJA

~ PINA (OLADA 12-00
= 2uMO DE PINA. LECHE DE (0g0, PURE DE (0(0 Y STROPE VINTL) A

~ 1CED TEA (PASSTON, ARANDANOS, FRESA, FRAMBUESA, MANGO)  9-00
R TEHENIA Limn



F BONSAI

30 m
G IN-
Seqgram's 9 1 4
Mohkey 20 25 1
Hendrick's 12 10 6
Tangyeray 7 1 4
Bulldog 12 10 6
Gin mare 12 10 6
Gvine 12 10 6
Pyerto 4e indigs 9 1 4
Puerto 4e indigs melon 9 1 4
Nordés 12 10 6
Martin miller's 12 10 6
beefegter 9 1 4
Bombay 4y | 1 4
Bombqy saphire 9 1 4
Akori gih) 12 10 6
BroCkmans 12 10 6
Lothidon Nl 12 10 6
Mombasq 12 10 6
Law 12 10 6
-AGAVE-
Herenciq 4e platq cafe 12 10 6
Gusano rojo 12 10 6
Jalisco 9 1 4
Jalisco reposqdo 12 10 )
Amores 22 20 10
Doh julio silver 21 20 10
Doh julic reposqdo 22 20 10
Padre qzyl silver 25 30 10
Padre gzy) reposqdo 30 33 15
Mezcqgl verde 27 20 10
Te9uilg cqgsamigos 25 30 10
(lase gzul plataq 30 33 20
(\gse gzyl reposqdo (D) 0 40
.RON.-
2gcqgpq xo 20
Z2qcapq 25 10
Santg Teresq gram reservg
dJiplomqtico
doh pqpa bgroko
havang club 7 giies
negritg
krqken

plantation 3 stars

€l Jorado 3 ghios
bgcardi cartq blgnecag
vagragdero 3 ghos
brugal giie jo

bagrcelo

—— N o
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74 BONSAI

CERVEZA-

CANA ESTRELLA DAMM

JARRA ESTRELLA DAMM
ALHAMBRA 1925

KIRIN

ESTRELLA DAMM 0°0 TOSTADA

REFRES( 0N

AGUA LANJARON 1/2 LTTRO
AGUA SAN PEREGRINO (ON GAS
COCACOLA

(OCACOLA ZERO

FANTA LIMON

FANTA NARAN]A

SPRITE

AQUARTUS L IMON
AQUARTUS NARANJA
TONTCA SHWEPPES
GINGER BEER

ZUMO PINA

ZUMO NARANJA

SANGRIA-

o™

SANGRIA DE CAVA (1'51)

SANGRIA DE TINTO/BLANCO (1'31)

SANGKIA MOET TMPERIAL (1'51)
COPA SANGRIA DE CAVA

COPASA SANGRIA DE TINTO/BLANCO

TINTO DE VERANO (1'31)
COPA TINTO DE VERANO




L BONSAI

29Cqgpg xo

29cqpq 2)

sgntq Teresq gragn reservg

Jiplematico

Joh pQpQq baroko

havang club 7 gbies

negritg

, Krgke

S5 plantation 3 stars
&2l ¢l Jorqdo ) Qhios

bgcardi cqrtq bigneq

varqgdero ) ghos

brugal aiie o

bgrce)s

LICORED-

Hierbgs ibicencgs
Limohcello

(remq ruqvieq
Ory ) ryqvie )9
Kahlyg
Jagiermeister
(ampari

Ricgrd

Aperol

ANis 4€) mohe
Pacharan Etxeko
Ceintreqy
Disqronno
baileys

PisCo
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-WHIAKY-

MACALLAN 12
GLENROTHES 10
GLENROTHES 12
BUCHANAN'S
MACALLAN TERRA
Jokl

TENJAKUY
HIBIK]

WHITE LABEL
PEWARS
PEWARS 12
DEWARS 18

Jw RED LABEL
Jw BLACK LABEL
JACK DANTELS
MAKER'S MARK
BALLANTINES
].B

JAMESON

-VODKA-

Grey goose
belvedere
Evistoff

Jite's handmade
(iroeC

(ireC pinegpple
(ireC maghyo
Belyga

(ristal heqd
Roberto cqvalli

4 anlaiba

ANticq formulg
Martini bignco
Martini rosso
Mysugorni
~ostrgs pedrin
-~ Petroni

60 m|

26
12
27
17
40
12
12
40
12
12

23

12

12

-_— e -l

12
12

12
12
12
12
12
12
12

50
20
20
20
43
20
10
43
10
10

50
10

10

10
10

10
10
10
10
10
10
10
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