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@7 The South
Zacapa 23, Espresso, Coffee Amaro, Walnut Bitters,
Bourbon Barrel Matured Maple Syrup
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"The South" is the theme cocktail, using bitter and fragrant espresso as the main
flavor, paired with 23-year Guatemalan rum, coffee amaro, bourbon barrels matured
maple syrup and black walnut bitters. The rich bitterness of coffee and amaro well
balanced with the sweetness of aged rum and maple syrup, Serving with Comté
cheese together.

B4RIEE Purple Sunset
Perfume Trees Gin, Homemade Purple Tonic, Grapefruit Bitters
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"Purple Sunset" cocktail inspired by the purple sunset glow in the south. In order to
make the purple color of the sunset, we use butterfly pea tea and fresh citrus
homemade purple sunset tonic water, paired with Hong Kong Perfume Tree Gin and
grapefruit bitters, presents you with a beautiful cloud of purple sunset in wine glass.

&K R Ecstasy of Gold
Akori Cherry Blossom Gin, Monkey 47 Sloe Gin, Chambord,
Billecart-Salmon Rosé Champagne, Cranberry Bitters
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"Ecstasy of Gold" inspired by people's first impression of Macau. Based on the classic
champagne cocktail, we chose rosé champagne paired with sloe gin and cherry
blossom gin, a hint of Chambord and cranberry bitters. Cocktail has refreshing taste
with rich red fruit flavors, will be presented with chocolate and black walnut together.

FRE B LURPIE St E 5 I110%MR TS &

All prices are in MOP and subject to 10% service charge
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BEEEEH Patua Hot Toddy
Hennessy VSOP, Pei Pa Koa, Lemon, Clove, Hot Water
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"Patuad Hot Toddy" replaces the whiskey with VSOP brandy on the basis of the classic
Hot Toddy and adds the southern characteristic Pei Pa Koa. After burning the brandy
and cloves, add the Pei Pa Koa and hot water, serve in Chinese teacup with lemon and
cloves together.

E HERE{®E Pu-er Negroni
Beefeater 24 Gin, Carpano Antica Formula, Amaro Abano,
Aged Pu-er tea
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Pu-er Negroni uses Yunnan's most famous Pu-er tea cold brewed Negroni cocktail.
On the basis of Negroni's herbal taste, it combines the rich Pu-er tea fragrance, and
the taste is richer. As the most popular Negroni cocktail returns for a limited time this
winter.
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All prices are in MOP and subject to 10% service charge
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