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v . sweet and sour, close to sour / GIN
©/ KUZU KUIagl - Ye,Sll Elma tatl eksi, eksiye yakin / GIN N £680
18 / sweet and sour / GIN ?
Tarhun Otu tatlieksi/ GIN £680
sweet and sour, close to sweet / RUM
20/ ROSG H()ﬂ€y tatl eksi, tatliya yakin / ROM ? £680
o sweet / RUM
=/ Vanllya Nane¢ tatl/ ROM S £ 680
sour / GIN
=/ Satsuma S \| 60
R . sweet and sour / WHISKEY
*/ Ahududu VlSkl tatl eksi / VISK] X £ 680
ole o . sweet and chili / Spiced RUM
#/ Targin Chili Biberi a1/ Baharatl ROM [l eeso
R sweet and sour / RUM
©/ Karadut Visne tat eksi/ ROM 8 £ 680
sweet and sour / WHISKEY
32 / S £ 680

Balli Eksi

tatli eksi / VISKI
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acidic, fruity / GIN £ 680
%/ Gin Mandalin asidik, meyvemsi/ GIN D
R sweet/TEQUILA [( £ 680
»/  Coconut Margarita ot/ TEKILA
s sweet and sour, umami / Spiced RUM Q £ 680
0/ |nCiI' Z€ﬂC€ﬁl tath eksi, umami / Baharatl ROM
oo umami, close to sweet / WHISKEY £ 680
a2 Subye umanni, hafif tatl / VISK U
sourish / VODKA £ 680
44 4 Za hter eksimsi, mayhog / VODKA |:|
strong, sweetish / GIN 4, 680
e Sel't Olan - VOl 3 sert, tathmsi / GIN D
oo . sourish, acidic / DOUZICO (Uziim Kizi) N £ 680
“/ Uziam Kizi - Douzico Paloma eksimsi, asidik / DOUZICO (Uziim Kiz)
° sweet and sour, smooky / WHISKEY D £ 680
©/ |sli Balkabakl - Viski Sour ot cksi, s/ VISK
spicy, herbal / VODKA N 80
=/ Salgamh Bloody Mary 2o bsharat / VODKA 66



what is?

oencerative
Taste Art

Nedir?

Generative Taste Art is a parametric design system that transforms flavor
datainto three-dimensional form.

Each cocktail is analyzed through key attributes such as sweetness, acidity,
bitterness, and aromatic intensity, and translated into numerical values.
These data points are processed within an elastic deformation system
inspired by Armin Hofmann’s Rubber Band principle.

The structure begins on a two-dimensional grid and algorithmically evolves
into a three-dimensional, sculptural object. Each formis a direct output

of a specific flavor balance. Each object is a data-driven map and visual
fingerprint of taste.

Every form you see in this menu is a measurable and reproducible visual
representation of a cocktail.

Generative Taste Art, tat verisini Ug boyutlu forma dénistiren parametrik

bir tasarim sistemidir.

Her koktey/; tatllik, asidik, bitterlik ve aromatik yogunluk gibi bilesenler Gzerinden
analiz edilir ve sayisal degerlere geuvrilir. Bu veriler, Armin Hofmann'in Rubber
Band prensibinden ilham alan elastik bir deformasyon sistemiicinde islenir.

Ortaya ¢ikan yap, iki boyutlu bir grid Uzerinde baslar ve algoritmik olarak tig
boyutlu, heykelsi bir objeye donusir.Her form, belirli bir tat dengesinin dogrudan
ciktisidir. Her obje, veriye dayali bir tat haritasi ve gorsel bir parmak izidir.

Bu menude gordiguntz her form, bir kokteylin dlgutlebilir ve yeniden
Uretilebilir gérsel temsilidir.




Within a system shaped by Hofmann's elastic
geometry and Ladopoulos’ generative works,

form emerges through tension and balance.
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how to read?

THE
TASTE
VISUALS

Each cocktail in this menu is translated into a visual form generated
fromits flavor profile.

The structure of each cocktail is analyzed through four primary and four
secondary taste attributes. Key components such as sweetness, acidity,
bitterness, and DNA representing Improvement’s unique touch are assigned
measurable values. These values are visualized through a radar chart.

The data is then positioned within an 8x8 grid system. Inspired by Armin
Hofmann's Rubber Band principle, these points are connected through an
elastic structure, forming the basis of a generative shape.

Our custom software transforms this structure into a three-dimensional
object, producing a unique visual for each cocktail. In this system, the main
color represents the natural tone of the cocktail, while the nodes indicate
the intensity of each taste attribute. Each formis not anillustration, buta
data-driven portrait of taste.

Bu menide yer alan her kokteyl, kendi tat profilinden Gretilmis bir
gorsel forma sahiptir.

Her kokteylin yapisi, dort ana ve dort yan tat Uzerinden analiz edilir. Tatlilik,
asidik, bitterlik ve Improvement'a 6zgl dokunuslari temsil eden DNA gibi
temel bilesenlere dederler atanir. Bu degerler, bir radar grafik Gizerinde

gorsellestirilerek dlgulebilir hale getirilir. Ardindan, bu veriler 8x8'lik bir grid
sistemiiginde konumlandirilir. Armin Hofmann'in Rubber Band prensibinden
ilhamla, bu noktalar elastik bir yapriginde birbirine baglanir ve generatif formun
temelini olusturur.

Gelistirdigimiz 6zel yazilim, bu yapiyi Gi¢ boyutlu bir objeye donusturerek her
kokteylicin benzersiz bir gorsel Uretir.Bu sistemde ana renk, kokteylin dogal
tonunu temsil eder. Renkli noktalar ise her tat bilegeninin yogunlugunu gosterir.
Ortaya gikan her form, bir illistrasyon dedil; veriye dayali bir tat portresidir.
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TATLI ASIDITE DNA BITTER o
SWEET ACID o5 /8 (@) O

8/8 8/8 SOURISH GS/B‘NEﬂ
4/8

PRIMARY TASTES / BIRINCIL TATLAR

SECONDARY TASTES / IKINCIL TATLAR

® | @ <) O D A

. ASIDITE
ACI EKSI MAYHOS TATLIMSI DNA ACID
SPICY SOUR SOURISH SWEETISH 5/8 8

8/8 8/8 8/8 8/8

This system makes each cocktail’s flavor structure readable and @ o @
comparable. The flavor profile is shaped by the balance of primary and SOUR i SPICY
secondary components. Each taste is positioned along an axis and s e e
assigned a value based on its intensity. B v

BITTER

Primary tastes define the core character, while secondary tastes add
depth. DNA brings all components together, forming the cocktail’s unique
identity. As aresult, each drink can be read not only by taste, but also
throughits visual language.

1/8

Sweet | s | ———]

Asidik

e e e £o
Bu sistem, her kokteylin tat yapisini okunabilir ve karsilastirilabilir hale getirir. BiD:: _:_:_:_:_: . : . Z%( z
Tat profili; ana ve yan bilesenlerin dengesi Uzerinden sekillenir. Her tat, belirli bir
eksende konumlanir ve yogunluguna goére deger alrr.

/—\ Spicy e

Birincil tatlar temel karakteri belirlerken, ikincil tatlar derinlik kazandirr. DNA ise e Glass leons Sour ] o z
tUm bilesenleri bir araya getirerek kokteylin kendine 6zgu kimligini olusturur. T Visual cue ][‘7’” ﬂ}é Sourish sl s %( @
Boylece hericki, hem tadiyla hem de gorsel diliyle okunabilir hale gelir. S@'”'/“«j shle Sweetish e e e % 2




This section presents Improvement’s signature cocktails.

Each drink is carefully composed around a balanced flavor structure, where
botanicals, fruits, herbs and spirits meet in harmony. These recipes are
designed not to surprise with extremes, but to reveal the elegance of well-
constructed taste.

Every cocktail in this collection has its own flavor map, translated into a
visual form through our Generative Taste Art system. The shapes you see
alongside the drinks are generated from their taste values, turning each
recipe into a unique sensory portrait. Refined, expressive and distinctive,
these cocktails represent the core identity of Improvement.

Bu bolum, Improvement’in imza kokteyllerini bir araya getirir.

Her koktey/; distilatlar, botanikler, meyveler ve aromatik bilesenlerin dengeli bir
uyum iginde bir araya geldigi rafine tariflerden olusur. Amag, asiri uglara gitmek
degil; iyi kurulmus bir tat dengesinin zarafetini ortaya gikarmaktir.

Bu koleksiyondaki her kokteyl ayni zamanda kendi tat haritasina sahiptir.
Generative Taste Art sistemimiz sayesinde bu tat degerleri gorsel bir forma
déntsUr ve her icki kendine 6zgU bir duyusal portre kazanir. Zarif, dengelive
karakter sahibi bu kokteyller Improvement'in 6zUni temsil eder.

mnn MUNHASIR —



BEIl MONHASIR

Kuzu
Kulagi
Yesil EIma

Sweet and Sour, Close to Sour
Tatl-Eksi, Eksiye Yakin

Bombay Sapphire Gin, Green Apple,
Fresh Sorrel, Lemon Sauce

Bombay Sapphire Gin, Yesil Eima,
Taze Kuzu Kulagi, Limon Sos

D° TS®
DNA TATL
— SWEET
6/8

4/8

A v
B’

ASIDIK
BITTER ACID

3/8 6/8

IMPROVEMENT

—— Sourish
ya Mayhos

Acid ——

Asidik N

Sweetish
Tathmsi

680%

1,7 % alc / vol
236 kcal




BEIl MONHASIR

Tarhun
Otu

Sweet and Sour
Tatli - Eksi

Bombay Sapphire Gin, Bols Orange &
Peach Liqueur, Tarragon

Bombay Sapphire Gin, Bols Portakal &
Seftali Likord, Tarhun Otu

D® TS®
DNA TATLI
- SWEET
6/8

5/8

B A
ASIDIK

BITTER ACID

3/8 5/8

680&

17,6 % alc / vol
307 kcal

VEGAN [@]

Acid ——
Asidik

IMPROVEMENT

_—— Sourish
1 Mayhos

Sweetish
Tathmsi
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BEIl MONHASIR

Rose
Honcy

Sweet and Sour, Close to Sweet
Tatl-Eksi, Tatliya Yakin

Bacardi Carta Blanca Rum, Safari Liqueur,
Tequila, Passion Fruit, Pineapple, Lemongrass

Bacardi Carta Blanca Rom, Safari,
Tekila, Passionfruit, Ananas, Limon Otu

D® TS
DNA TATLI
— SWEET
5/8

6/8

B A’
ASIDIK

BITTER ACID

3/8 4/8

680¢%

12,5 % alc / vol
240 kcal

VEGAN [@]

IMPROVEMENT

— Sourish
' Mayhos

Sweetish
Tatlimsi
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BEIl MONHASIR

Vanilya
Nanc

Sweet
Tatl

Bacardi Carta Blanca Rom, Bols Peach
Liqueur, Pineapple, Fresh Mint, Vanilla

Bacardi Carta Blanca Rum, Bols Seftali
Likort, Ananas, Taze Nane, Vanilya

D® TS®
DNA TATLI
— SWEET
5/8

7/8

A v
B~

ASIDIK
BITTER ACID

4/8 3/8

680%

12,2 % alc / vol
215 kcal

Bitter

IMPROVEMENT

Acid ——
Asidik

Sweetish
Tatlimsi

Sourish
Mayhos
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BEIl MONHASIR

Satsuma

Sour
Eksi

Bombay Sapphire Gin,
Fresh Satsuma Purée

Bombay Sapphire Gin,
Taze Satsuma Meyvesi Puresi

D® TS®
DNA TATLI
— SWEET
4/8

2/8

B A
ASIDIK

BITTER ACID

7/8 7/8

680%

13,6 % alc / vol
195 kcal

VEGAN [@]

Acid
Asidik

IMPROVEMENT

Sweetish

Tathmsi T

Sourish
Mayhos

Bitter




BEIl MONHASIR

Ahududu
Viski

Sweet and Sour
Tatl-Eksi

Jack Daniel’'s Whiskey, Chambord

Raspberry Liqueur, Lemon Sauce, Thyme

Jack Daniel's Viski, Chambord Ahududu Likor(,
Limon Sos, Kekik

) ( 17,5 % alc / vol
B- — A° 275 keal

ASIDIK
BITTER ACID

3/8 3/8

~

-

IMPROVEMENT
Sweet
Tath

; Sweetish

. r Tathmsi

Sour
Eksi

Bitter T

Acid
! Asidik

N

L Sourish

L Mayhos
DNA

Spicy
Aci
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BEIl MONHASIR

Tarcin
Chili
Biberi

Sweet and Chili
Tatl - Acl

Bacardi Spiced Rum, Bols Peach Liqueur,
Pineapple Juice, Cinnamon, Mint

Bacardi Baharatli Rom, Bols SeftaliLikord,
Ananas Suyu, Targin, Nane

D® TS
DNA TATLI
—_— SWEET
7/8

6/8

B A’
ASIDIK

BITTER ACID

5/8 1/8

680%

12,8 % alc / vol
277 kcal

VEGAN [@]

Spicy
JaYe]

»

>
.

Asidik

IMPROVEMENT

—— Sourish
Mayhos

Sweetish J

Tatlimsi
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BEIl MONHASIR

Karadut
Visne

Sweet and Sour
Tatl-Eksi

Bacardi Carta Blanca Rum,
Chambord Raspberry Liqueur,
Blackberry & Sour Cherry Purée

Bacardi Carta Blanca Rom, Chambord
Ahududu Likérd, Karadut ve Vigne Piresi

D® TS
DNA TATLI
— SWEET
7/8

5/8

A v
B~

ASIDIK
BITTER ACID

4/8 78

Acid —
Asidik

680¢%

L DNA

12,9 % alc / vol
241 kcal

IMPROVEMENT

— Sourish
Mayhos

L Bitter
Sweetish

Tathmsi
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BEIl MONHASIR

Balli
Eksi

Sweet and Sour
Tath-Eksi

Jack Daniel’s Honey, St-Germain
Elderflower Liqueur, Martini Fiero,
Caper Brine, Lemon Sauce, Basil Leaf

Jack Daniel's Honey, St. Germain Mirver
Cicedi Likort, Martini Fiero, Kapari Suyu,
Limon Sos, Fesleden Yapragi

D® TS®
DNA TATLI
SWEET

4/8

78

B A’
ASIDIK

BITTER ACID

6/8 5/8

680%

17,5 % alc / vol
190 kcal

Acid
Asidik

IMPROVEMENT

Sourish
Mayhos

Sweetish J

Tathmsi

L Bitter




This section explores the more experimental side of Improvement.

Here, familiar cocktail structures are pushed beyond their usual boundaries.
Unexpected ingredients, bold contrasts and unconventional pairings create
drinks that challenge traditional flavor expectations.

Local elements, botanical infusions and surprising textures appear
throughout the recipes, producing flavor profiles that are sometimes
intense, sometimes unusual, but always intentional.

Just like in the Miinhasir collection, every cocktail is translated into a visual
form through our Generative Taste Art system. The shapes accompanying
these drinks are generated from their taste values, revealing the complexity
behind each composition. Curious, unconventional and exploratory these
cocktails represent the experimental playground of Improvement.

Bu bolum, Improvement’in kesif alanidr.

Burada klasik kokteyl yapilarini aligiimis sinirlarinin 6tesine tagiyan tarifler yer alrr.
Beklenmedik malzemeler, cesur kontrastlar ve sira disi eglesmeler tat algisini
farkli bir noktaya tagir.

Yerel UrUnler, botanik dokunuslar ve aligiimadik aromalar, kimi zaman yogun,
kimi zaman sagirtici tat dengeleri olusturur.

MUnhasir bolimiinde oldudu gibi, burada yer alan her kokteyl de Generative
Taste Art sistemiyle gorsellestirilir. Tat dederlerinden Uretilen formlar, her igkinin
arkasindaki karmasik dengeyi gorindr hale getirir. Merakli, sinirlari zorlayan ve
kesif odakli bu kokteyller Improvement’in deneysel tarafini temsil eder.

denefsel —
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Il DENEYSEL

Gin
Mandalin

Acidic, Fruity
Asidik - Meyvemsi

Bombay Sapphire Gin,

Fresh Mandarin, Lemon Sauce
Bombay Sapphire Gin,

Taze Mandalina, Limon Sosu

Rf TS®
BN e
%
(@)
2
ge S——" A®

4/8 6/8

680¢%

U

12,2 % alc / vol
217 kcal

Acid

Asidik

IMPFROVEMENT

_——— Sourish

Mayhos

Sweetish J

Tatlimsi
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Il DENEYSEL

Coconut
Margarita

Sweet
Tatl

Patron Silver Tequila,
Batida De Coco, Lime

Patron Silver Tekila,
Batida De Coco, Lime

D° TS*
DNA TATLI
— SWEET
6/8

A 6/8

| @ |
2 = A’

B ASIDIK
BITTER ACID

2/8 2/8

680¢%

L

17,5 % alc / vol
190 kcal

IMPFROVEMENT

Acid
Asidik

Sweetish
Tatlimsi

Sourish
Mayhos
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Il DENEYSEL

Incir

Zencefil

Sweet and Sour , Umami
Tatli-Eksi, Umami

Bacardi Spiced Rum,
Dried Figs Purée, Ginger

BacardiBaharatliRom,
Kuru incir Puresi, Zencefil

D* TS
N e
>
(@)
S
e S—— A®

4/8 6/8

680%

U

17,5 % alc / vol
190 kcal

IMPROVEMENT

Acid
Asidik

Bitter Sourish
Mayhosg

Sweetish
Tatlimsi
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Il DENEYSEL

Subye

Umami - Sweetish, Clarified
Urmami, Hafif Tatli, Seffaflastirimig

Aberfeldy Whiskey, Baileys,
Bacardi Spiced Rum, Melon Seed Milk

Aberfeldy Viski, Bailey's,
Bacardi BaharatliRom, Kavun Cekirdegi Sttu

Bj TS®
e e
G
((<@))
—2
e S—— A®
e e

680%

U

15,4 % alc / vol
245 kcal

VEGAN [@]

Bitter W

Sourish
Mayhos

L Spicy

Acl

IMPFROVEMENT

Sweetish
Tathmsi




44

Il DENEYSEL

Zahter

Sour - Sourish
Eksimsi, Mayhos

Grey Goose Vodka,
Za'atar, Grapefruit

Grey Goose Vodka,
Zahter, Greyfurt

D° TS*
DNA TATLI
— SWEET
4/8

A a/8

| @ |
2 = A’

B ASIDIK
BITTER ACID
5/8 6/8

680¢%

12,1 % alc / vol
210 kcal

VEGAN [@]

Sourish
Mayhos

:

Acid
Asidik

IMPFROVEMENT

Sweetish
Tathmsi

Bitter
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Il DENEYSEL

Sert
Olan Vol 3

Strong , Sweetish
Sert Tatlimsi

Bombay Sapphire Gin,
St-Germain Elderflower Liqueur,
Martini Fiero

Bombay Sapphire Gin,
St. Germain Murver Likort, Martini Fiero

D® TS®
DNA TATLI
— SWEET
4/8

6/8

B A
ASIDIK

BITTER ACID

1/8 2/8

680¢%

U

24,8 % alc / vol
171 kcal

VEGAN [@]

Bitter

IMPROVEMENT

Acid
Asitdik

Sourish
Mayhos

Sweetish
Tatlimsi
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Il DENEYSEL

Uzim Kiza
Douzico
Paloma

Sourish - Acidic
Eksimsi, Asidik

Uztim Kizi (Douzico),
Greyfurt Soda, Lime

Uztim Kizi (Douzico),
Greyfurt Soda, Lime

RAG’ TS®
o
(@)
>
e S—— A®
e &

680%

13,2 % alc / vol
208 kecal

VEGAN [@]

IMPFROVEMENT

Sweetish
Tathmsi
Acid —
Asidik N

Sour ‘
Eksi i
Sourish

Mayhos

Bitter

-
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Isli
Balkabakli
Viski Sour

Sweet and Sour, Smokey
Tatl-Eksi, Isli

Jack Daniel's Whiskey,
Pumpkin, Egg White,
Fresh Lemon Juice

Jack Daniel's Viski, Balkabag,
Yumurta aki, Taze Limon Suyu

D’ TS

e TS
A 5/8
©)

8- v A®

3/8 4/8

680¢%

U

12,6 % alc / vol
245 kcal

Acid =\

Asidik

IMPFROVEMENT

— Sourish
Mayhos

Sweetish
Tatlimsi
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Il DENEYSEL

Salgaml
Bloody
Mary

Spicy- Herbal
Acl, Baharatli

Grey Goose Vodka, Turnip
Tomato Juice, Spices & Hot Sauce

Grey Goose Vodka, Salgam
Domates Suyu, Baharatlar, Aci Sos

D® TS®
DNA TATLI
— SWEET
8/8

2/8

B A
ASIDIK

BITTER ACID

6/8 5/8

680%

11,3 % alc / vol
166 kcal

VEGAN [@]

IMPROVEMENT

Acid
Asitdik ~—— Sourish
’ Mayhos

@

.
™,

Sweetish
Tatlimsi
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Sweel Vermoutt,

Moartrns” Rosso

o

I
P /201:4; G lass
T
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IMPRO—

_/szram s .~ VEMENT

1860

1915

1919

1927

1972

700 &

Negroni
Around

Milano-Torino / Mi-To
Campari, Martini Rosso
140 cal, 22 %vol

®

Americano Cocktail
Campari, Martini Rosso, Soda

130 cal, 12 %vol

Negroni

Campari, Martini Rosso,
Bombay Sapphire Gin

182 cal, 24 %vol

Boulevardier

Campari, Martini Rosso,
Bombay Sapphire Gin

220 cal, 32 %vol

®
Sbagliato

Campari, Martini Rosso,
Martini Prosecco

190 cal, 15 %vol

55



Klasikler
Classics
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B ALTERNATIVE CLASSIC COCKTAILS - ALTERNATIFLI KLASIK KOKTEYLLER

01 Vodka Martini -Grey Goosse 700 %
Grey Goosse Altius - 1300 &

02 | Paloma -patron Silver 700
Patron Reposado - 1300 & / Patron El Alto - 2600 &

03 | Margarita -Patron Silver 700 %
Casamigos Mezcal - 750 & / SE Busca Mezcal - 900 &

AzulPlata-1640 ¢

04 | Viski Sour -JackDaniel's 700 &
- Aberfeldy 16 - 1300 &

05 Old Fashioned -Gentlemen Jack 700 %
Macallan 12 Double Cask 1200 &

06 | Rob -Boy -Aberfeldy12 +MartiniRosso 700¢&
Aberfeldy 16 + Martini Rosso 1300 &

07 | Gin Basil Smash -Bombay Sapphire 700
Bombay Sapphire Premier Cru 950 &

08 | Espresso Martini -Grey Goosse 700 &
Grey Goosse altius 1300 & / Patron Anejo 1300 &

09| Bloody Mary -GreyGoosse 700¢&

Patron Reposado 1100 & / Grey Goosse Altius 1300 &

® BEER-BIRA | 1] |
01 Efes Pilsen 33cl- Pilsner-Lager, 5 %vol 280 %
02 Miller 33c¢l-LightLager, 4,5 %vol 300%&
03 Erdinger 33 ¢l - Weissbeer, 5,3 %vol 390%&
04 | Blanc 33cl-Witbier 5 %vol 300%
05 Bud 50cl-AmericanLager, 5 %vol 350%
06 Becks 50cl-German Pilsner, 5%vol 350 %
07 | EfesPilsen Green 50¢l-Lager, 4,1%vol 350t
08 Carslberg Luna 50cl-Llager, 4 %vol 350%&
09 Stella Artois 44cl-European Pale Lager, 4 %vol 350¢&

59



60

Bl REDWINE - KIRMIZI SARAP

o Consensus 3000
Shiraz,Cabarnet Sauvignon,Merlot - 14,5 %vol

0o | Vintage 3400 &
Merlot - 14 %vol

0z | Monreve 2600+ /550
Marselan - 14 %vol

04 | BuzbagRezerv 2000 /420 &
Okugozu, Bogazkere - 13,5 %vol

H  WHITEWINE - BEYAZ SARAP

05 Consensus 3000
Chardonnay - 14,5 %vol

0p | Vintage 3400 &
Narince - 13,5 %vol

o7 | Monreve 26005 /550 &
Viognier - 14,5 %vol

og | Allure 22004/ 450 %
Sauvignon Blanc - 13,5 %vol

oo | BuzbagRezerv 2000 /420 %

Emir Narince - 12 %vol

B ROSEWINE-ROZE SARAP

Allure

09 2400& /450
Kalecik Karasi - 11 %vol

o | Cielo 1900 &/ 400
Pinot Grigio - 12 %vol

@® SPARKLING WINE - KOPUKLU SARAP

09 Martini Prosecco 30005 /500
Kalecik Karasi - 11 %vol

1o | Martini Asti 3000 % /500

Pinot Grigio - 12 %vol
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B TEQUILA - TEKILA

6cl | 3ol
01 | AzulPlata _ggcal, 40 %ol 1640+ /850%
02 | AzulReposado - 66 cal, 40 %vol 2600t/ 1400%
03 Patron El Cielo - 66 cal, 40 %vol 2190%/1100 &
04 Patron El Alto - 66 cal, 40 %vol 2600%/1300¢%
05 | Patron Anejo - 66 cal, 40 %vol 740%/370%
06 | Patron Reposado - 66 cal, 40 %vol 680t/340%
07 | Patron Silver - 66 cal, 40 %vol 610&/305%&
08 El Jimador - 560 cal, 38 %vol 400%/200%
09 | Casamigos Mezcal -66 cal, 40 %vol 660&/330%
10 Se Busca Mezcal Artesanal - 66 cal, 40 %vol 700+ /350%

Il VODKA
Ol | Belvedere -132cal, 40 %vol 750¢&
02 | Grey Goose  -132cal, 40 %vol 700%
03 | Grey Goose Altius -156 cal, 47%vol 1200 &
04 | Haku -132cal, 40 %vol 650
05 | Ketel One -132cal, 40 %vol 600
06 | Tito's -132 cal, 40 %vol 450%

H RUM-ROM
01 Bacardi Carta Blanca -123cal, 37,5 %vol 400
02 | Bacardi Spiced -116cal, 35 %vol 440%
03 | Ron Zacapa -132cal, 40 %vol 610%

H GIN
0l | Bombay Sapphire Premier Cru -156cal, 47 %vol 750 &
02 | Bombay Sapphire -132cal, 40 %vol 600 &
03 | Brockman’s -132cal, 40 %vol 650 %
04 | Hendrick's -132cal, 40 %vol 750 &
05 | Mosaik -132cal, 40 %vol 9504
06 | Roku -142 cal, 43 %vol 650 %
07 | Tanqueray -160 cal, 47,3 %vol 600%
08 | Tanqueray No:ten -160cal, 47,3 %vol 750
09 | Tanqueray 0.0 o0 %ol 350%
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® VERMOUTH - VERMUT

01 Martini Bianco - 48cal, 15 %vol 400%
02 Martini Extra Dry -57cal, 18 %vol 400%
03 Ottos Athen'’s -54cal, 17 %vol 400%
H COGNAC-KONYAK
01 Hennesy V.S -132cal, 40 %vol 450 %
02 | Hennesy V.S.0.P. -132cal, 40 %vol 610&
03 Metaxa 5 Stars -126 cal, 38 %vol 410%
04 | Metaxa 7 Stars -132cal, 40 %vol 450¢
+TONIC +61cal +0,04vyag +15,77karb +0,04 prot
+DRY TONIC +2cal +0yag +0karb +Oprot
+SODA +30cal +0,01yag +10,24 karb +0,07 prot
+KOLA +52cal +0,02vyag +9,92karb +0,07prot
+ZEROKOLA +lcal +0yag +0karb +Oprot

Viskiler
Whisky
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H BOURBON

01 Bulleit Bourbon -148 cal, 45 %vol 510%

02 Knob Creek -155cal, 50 %vol 510%

03 Woodford Reserve -144cal, 43,2 %vol 520 &
B RYE

04 | Woodford Reserve Rye - 150 cal, 45,2 %vol 570 %
B TENNESSEE

01 Jack Daniel’s -132cal, 40 %vol 400%

02 Jack Daniel’s Gentleman -132cal, 40 %vol 450 %

03 | Jack Daniel’s Single Barrels -148cal, 45 %vol 650
B BLENDEDSCOTH

01 | Dimple Golden Selection -132cal, 40 %vol 400%

02 J.W. Black Label -132cal, 40 %vol 420%

03 | J.W. Black Ruby -132 cal, 40 %vol 470 &

04 | J.W. Double Label -132cal, 40 %vol 4506
B BLENDED SCOTH MALT

0l Monkey Shoulder -132 cal, 40 %vol 4405

02 | Teacher’s -132cal, 40 %vol 380%

Bl SPEYSIDE SINGLE MALT

01 Aberlour 12 -177cal, 54 %vol 705%
02 | Craigellachie 13 -153cal, 46 %vol 945
03 | Craigellachie 17 -153 cal, 46 %vol 1980 &
04 | Glenfiddich 12 -132cal, 40 %vol 640%
05 | Glenfiddich 15 -132 cal, 40 %vol 950
06 | Glenfiddich 18 -132cal, 40 %vol 1260 &

B HIGHLAND SINGLE MALT

01 | Aberfeldy 12 -132cal, 40 %vol 600 &
02 | Aberfeldy 16 -132cal, 40 %ol 1275 &
03 | Clynelish14 -132cal, 40 %vol 680%
04 | Dalmore Cigar Malt -144cal, 44 %vol 1600 &
05 | Glenmorangie The Original 10 -132cal, 40 %vol 540%
06 | Glenmorangie A Tale of Tokyo -130 cal, 43 %vol 740
01 Glenmorangie The Quinta Ruban 14 _151ca,46%0 790
02 | Glenmorangie Tale Cadboll Estate -151cal, 46 %vol 840%&
03 | Glenmorangie The Nectar 16 -142cal, 43 %vol 900 &
04 Macallan 12 -132cal, 40 %vol 1040 %
05 | ObanTl -189cal, 58 %vol 1400%&
06 | Singleton 12 -14scal, 50 %vol 410
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ISLAY SINGLE MALT

01 | ArdbegWee -157cal, 47,4 %vol 500
02 | ArdbegTen -154cal, 46 %vol 620 &
03 | Ardbeg AN OA -155cal, 46,6 %vol 680 &
04 | Lagavulin 8 -159 cal, 48 %vol 640%
05 | Lagavulin12 -179 cal, 56,4 %vol 880&
06 Caol ILA -142cal, 43 %vol 650%
B LOWLAND SINGLE MALT
01 Auchentoshan 12 - 132 cal, 40 %vol 520%
02 | Auchentoshan American Oak - 132 cal, 40 %vol 440%
03 | Auchentoshan Three Wood - 142 cal, 43 %vol 690t
B ISLAND SINGLE MALT
01 Jura 12 -132 cal, 40 %vol 540%
02 | Talisker 10 -148 cal, 45,8 %vol 690%
03 | Talisker Skye -148cal, 45,8 %vol 670t

Hl [RISH
o] Bushmiills Black Bush - 132 cal, 40 %vol 540%
02 Bushmills Single Malt -132 cal, 40 %vol 680%
03 Dubliner -132cal, 40 %vol 420%
04 Jameson -132cal, 40 %vol 410%
05 Jameson Black Barrel -132 cal, 40 %vol 480 %
06 Kinahan's B - 135 cal, 43 %vol 470 &
07 Kinahan'’s LL -145 cal, 46 %vol 400%
08 Kinahan’'s M -148cal, 45 %vol 570%
Il JAPANESE
o1 Kamiki - 157 cal, 48 %vol 740 %
02 The Chita -142cal, 43 %vol 690%
W TAIWANESE
01 Kavalan -130cal, 40 %vol 940¢&
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