The Kitchen

by korsan —

cocktails beers

Figroni Efes 33(;1 220

fig infused gin, sweet vermouth,

clarified campari and smoked fig
Guinness Draught socl 350
Spring Sour
lum i d vodka, cold brewed
plum infused vodka, cold brewed sage Carslberg Draught 50Cl 300

tea, fresh lemon juice and bitters

After Dark Tuborg Gold 33¢l 230
bergamot infused whiskey, ciarified

baileys and vanilla

Bomonti Filtresiz 50cl 280
Island Flower
hibiscus infused vodka, skinos mastic
liqueur and fresh lemon juice Corona 355C1 310
Glasshouse Collins Cider 22cl 0
dill infused gin, elderﬂower liqueur, 33 >
fresh cucumber juice and fresh lemon
juice Peja 0% 33¢l 280
Sunburn y \
chili infused tequila, orange liqueur, Bar Snacks
agave and fresh tangerine juice
Grilled Padron Peppers
with Sea Salt & Olive Oil
aH 650 tl 480
Homemade Paprika & Sea
should you wish to go off menu, our Salt Potato Crips
bartender will be happy to serve you any 320

classic cocktail ~\ Ve




	cocktails
	Figroni
	fig infused gin, sweet vermouth, clarified campari and smoked fig

	Spring Sour
	plum infused vodka, cold brewed sage tea, fresh lemon juice and bitters

	After Dark
	bergamot infused whiskey, clarified baileys and vanilla

	Island Flower
	hibiscus infused vodka, skinos mastic liqueur and fresh lemon juice

	Glasshouse Collins
	dill infused gin, elderflower liqueur, fresh cucumber juice and fresh lemon juice

	Sunburn
	chili infused tequila, orange liqueur, agave and fresh tangerine juice

	all 650 tl

	beers
	Efes 33cl
	220
	Guinness Draught 50cl
	350
	Carslberg Draught 50cl
	300
	Tuborg Gold 33cl

	230
	Bomonti Filtresiz 50cl
	280
	Corona 35.5cl
	310
	Cider 33cl
	320
	Peja 0% 33cl
	280
	Bar Snacks


