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Mixologism Summer Tour 25



Coquetels

COZO/" fﬁ%

Wines & Fortified Wines

Various appetizers

Bitters

Fruit puree & syrups

Sodas / Soft drinks

Vermouths & Quinquinas

Spirits

Liquor

Acidifiers

Cream & Egg White
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For this new Summer 2025 Collection, we have
chosen a theme that is dear to us, the
“cornerstone” of our profession and passion:
HANDS.

This tool, often the most important in our daily
lives and with multiple functions, is for us
Bartender essential in the creation of our

Cocktails, in the desired quality of Service as
well as in our vision of Hospitality.

As Colin Field (legendary Head Barman
at the Ritz) said with humor,
“some bartenders do ready-to-wear,

Here we make Haute Couture” (&

Enjoy your tasting!







Miss Yvelle

< Fresh, Rancio, Aromatic & Fruity >

Dry Rancio IGP
“Dom Brial”
(noise notes)

\ Giffard

Roussillon
Apricot Liquor

Toasted organic sesame
(Distillerie Charbon / Rhéne)

Lemon Ginger Ale

Drim's

. Orange blossom water

IT euros (11%) / 18cl



French Marcel
< Fresh & Fruity Mule -

Cap Corse
Mattei white

Mango liquor

Pastis de Provence
Henri Bardouin

Benedictine .
Ponthier

passion
fruit puree

Lime

_  Ginger beer
Drim’s

. Passion fruit

12 euros (10%) / 2lcl









—— The Butterily Effect —

< Sweet, Complex & Delicate Fruity Hint>

Duo of White & Dry
Vermouth “Quintinye
Royale” infused with radish

White Rum (Blend)
Veritas. Barbados

Manguin melon liquor

Himalayan Pink} Cordial Paragon
Salt Saline

' with Penja
Solution Pepper

. Radish Slice

12 euros (15%) / 12c¢l



—— BBO a la Monsieur ——
< Dry, Powerful & Smoky hint >

Oregano-infused
Rubino Martini

Rye Whiskey

Oloroso
sherry brandy

Xeres Pedro Ximenez

. Glass rinsed with liquid smoke

. Served with a slice of dried bacon

1% euros (20.5%) / 1lcl









Perfect Thyming

< Iresh, Fruity & Delicate ~

Rinquinquin
Peach

Bigallet Thyme
Liguor

Bombay dry gin

\ “Maquis” syrup

(savory-rosemary)

. Mediterranean Bitters

. Glass rinsed with Pastis H. Bardouin

12 euros (13.5%) / 16¢l



— Belle ’ N Coolers ———

< Fruity, Sweet & Marine Floral hint >

Monbazillac wine

——— Belle de Brillet
Pear Liquor

Pisco Waquar
Lemon

Egg white —&—

Fentiman's
Elderflower
Lemonade

. Samphire

12 euros (11%) / 18cl









Inferno Vulcano
< Sour, Bitter & Fruity >

Vulcain
Blueberry wine

Vermouth rosso
9Didante IGP

Campari infused
with peppers

Lemon .— Gum arabic syrup

. Pepper pickles

Il euros (10%) / 13cl



Anablanca
< Fresh, Fruity & Thirst-Quenching >

Chambéryzette
strawberry
vermouth

Tomato Spirit

Benedictine Liquor

Shrubb
Pineapple Sparkling
Giffard water

. Lime bitter

1.5 euros (9%) / 18cl









Houpalooza N°5
<Soft, Fruity, Sitky & Clarified >

Pineapple liquor

Andresen White
Port infused with
Victoria pineapple

Cachaca (Brazilian rum)
Germana umburana “aged”

Combier cumin seed

Basil & Madagascar/
Vanilla Foam Mango-passion
fruit black tea

K

Lime Milk for
clarification

13 euros (13%) / 15¢cl



— Braquage a Montélimar —

< Sweet & Creamy >

Pineau des Charentes
Rastignac infused with hay

\ Marzado

Pistachio
Liguor

Mead

Adriatico White

Amaretto
Verjuice

. Penja white pepper

13 euros (13.5%) /15cl









—— Carré Seventy

< Powerful, Sweet, Rancio & Cocoa >

Green Velay Verbena
1963-71970

< Vintage cocktail, limited to 100 copies >

18 euros (18.5%) / 10cl



Sicilian Smash
< Fresh, Aromatic & Vegetal -

Verbena liguor

Gin Bombay

Dolin dry .
vermouth _Organlc
infused with Limoncello

Lachanenche from
the Ubaye Valley

Timur berries

Lemon
Verbena

syrup

. Fresh Mint

13 euros (13.5%) / 15cl









Coco Bitches

< Fresh, Delicate, Complex & Mineral -

Cap Corse Mattei
white (bergamot
notes)

Giffard Coconut
Liquor

The Blanche de
Drouin (apple EDV)

tLemon
‘7 Arbequina syrup

13 euros (11%) / 17cl

Limonade Tribute
lemon-olive




—— Smoky & Famous ——

< Fresh, Smoky & Spicy Bitter Hint >

Ratafia Sab’s
of Burgundy

Mezcal Nino
Sin Amor

.7Marsala 4a Florio
semi dry

Gentian Salers 25

“The Famous”

) agave spicy syrup
SUE (pepper, green tabasco,
Palo Santo & ginger)

13 euros (15%) /12cl









— Jungle Mule ———

< Sweet, Fruity & a hint of Roasted Bitterness >

Aperol infused Bacardi 4-
with verbena year-old rum

Scan me!

Ponthier
pineapple
puree
Lime

— Ginger Beer
Drim’s

Coffee Liquor

. Angostura Bitters

12 euros (8.5%) / 20cl



Ma - Sage !

< Sour, Fresh & Herbaceous>

White Vermouth
“’Amoroso”
Distillerie Sentema

Sake infused with

kaffir lime leaves

N

Arrack Ceylon

Nordic Etho (EDV of coconut
Organic Herbal flower sap)
Liquor
Lemon

\\ Monin Matcha

Green Tea Syrup

. Fresh Sage

13 euros (13%) / 15¢l









—— Scralch your Spritzz—
< Bitter, Refreshing & Fruity hint of Caraway >

Maraschino liquor

Bitter Select Rosehip Bitter

Aperitivo Dist.Magnenet

Aquavit
Nordic Etho
Prosecco

. Bitters Peychaud

12 euros (16%) / 17cl



Symphony \“2

< Floral, Refreshing & Delicate -

St Germain liquor

Chardonnay Otto's
Dom Brial Rose
Vermouth

Louise gin (Lyon 7)
Mauvaise Graine Distillery

/ Lychee syrup
Geranium soda
Drims

Lemon

13 euros (11%) / 17cl









Lipstick Glory

< Fruity, Sweet & Herbaceous Cocoa Hint>

AN

Xeres Pedro
Ximenez

Green Chartreuse

Tempus Fugit
cocoa cream

Ponthier
raspberry
puree

Lemon

Egg white

. Dash of absinthe

13 euros (11%) / 17cl



\omad’s Land
< Fresh & Vegetable (Mojito by Sauvage) ~

— White lillet infused
with Thai basil

. Grey Goose
Pear Vodka

Mastiha Liquor (sap)

. 4' ———— Sugar syrup
Lime

—— Carbonated water
Kampot black
pepper

. Cucumber

12 euros (12%) / 15c¢l






Floréale Martini (alcohol-free)
with notes of chamomile,
B()llqllet Odette organic lemon soda with
geranium, elderflower
lemonade, samphire and
cucumber slices

7 i Goun™

EHEEE Organic Apple Juice

fresh sage, Ponthier
raspberry puree, Giffard
pineapple shrubb, egg
white, hint of bitter spritz
syrup

Bissardon mango juice, Monin
matcha green tea syrup, toasted
almond milk (Vegan)




ocklaily

9 euros







