Cocktails

Apple Bun 14

Dulce de leche distillate, butter distillate,
apple juice, cream soda

~ fizzy; slightly sweet; refreshing; ABV: 6.36%

Pear Garden 14
Pear distillate, vetiver, honey, mint soda

~ fizzy; slightly sweet; refreshing; ABV: 6.36%

Buckwheat Milk Punch 14
Buckwheat infused rum, vanilla, muscovado syrup, milk

crunching between teeth. This punch is both familiar and grown-up — a
reimagined breakfast for dreamers who never stopped playing.

~ sweet & sour; creamy; ABV: 16.67%

Barberry 14

Gin, barberry, St. Germain, barberry foam

class, bright and unforgettable. The cocktail is playful yet floral, like giggles
behind the schoolyard fence.

~ sweet & sour; ABV: 13.4%

Please ask about allergies and dietary requirements.



Apricot Cream 14
Vanilla vodka, apricot, cream sherry

Compote jars cooling on windowsills, golden apricot halves floating inside.
Creamy and sun-drenched, this drink is a slow summer with sticky lips and no

~ sweet & sour; creamy; ABV: 11.0%

Plum Martini 15
Pear distillate, vetiver, honey, mint soda
Harvest season — hands stained purple from helping grandpa make varennya.

The sweet-smoky note of sugar catching on the pan, laughter, and burnt fingers.
A sleek, grown-up version of childhood’s messiest joy

Vodka, plum liqueur, burned sugar

Hay 16

Prunes infused bourbon, honeycomb, smoked hay
distillate, sherry, noix de la Saint Jean

the clouds move. This deep and earthy drink smells like freedom and fields —
the soulful quiet of dusk in the countryside.

~ sweet & dry; strong & smoky; ABV: 19.7%

Evocative concoctions by Ana Reznik,
translating Ukrainian memories into
avant-garde serves
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