SIGNATURE COCKTAIL

Discover The Bar’s Latest Signature Cocktail.
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POISON APPLE = At} <rw 31,000
BOKKENHYANG (SCENT OF SESAME) ==& <cw - 31,000
CHEESE POPCORN X|= EZ krw 29,000
OREUM R2E krw 29,000

SAKURA BLUSH A2 &S24 krw - 29.000



POISON APPLE

A cocktall inspired by the tale of Snow White.

The addition of green apple juice reveals a magical transformation of color,
while delicate mist andfloral accents evoke the enchantment of a hidden forest.

(Dry Gin, Dry Vermouth, Apple Juice, Passion Fruit Syrup, Spirulina)
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BOKKENHYANG (SCENT OF SESAME)

A high-end cocktall crafted with Andong Jinmac Soju infused with Nurinmaeul Hanbeon Deo Makgeolli,
roasted barley, and Solomon’s seal tea.

Finished with a tableside performance of flame and freshly ground sesame garnish,

It reimagines the charm of Korean ingredients in a modern expression.

(Andong Jinmaek Soju, Makgeolli, Soymilk, Solomon’s Seal Tea, Barley tea)
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CHEESE POPCORN

A sensorial cocktall combining popcorn

and cheese as delicate smoke rises the moment the pouch Is opened.
A playful creation that blurs the line between snack and cocktall,
offering a uniquely memorable experience.

(Bourbon, Pineapple Juice, Whipped Cream, Caramel Syrup, Blue Cheese)
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OREUM

A gentle pause for those seeking a moment of rest after a long day.

Inspired by the ascent of a mountain trall,

Oreum Is a cocktall crafted with Sojudaum Rose Gold from the Paju-based distillery Mieumnet.
't combines the refreshing taste of an 1on beverage, the fruity aromas of banana and peach,
and a touch of umami from sun-dried sea salt.

(Paju Sojudaum, Sports Drink , Fruit liqueur, Fresh Lemon Juice, Salt)
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SAKURA BLUSH

A refined cocktall with a clean, sake-like flavor and a subtle hint of cherry blossom fragrance.
The smooth harmony of gin, peach,and banana is enhanced with milk washing, delivering a crisp finish.
Each sip leaves a subtle, lingering trace of spring’s gentle essence.

(Dry Gin, Peach Liqueur, Banana Liqueur, Clarified Milk, Salt, Fresh Lemon Juice)
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MATCHA

MOJITO

COCKTAIL

Choice of Lime, Raspberry, Apple, Lychee,

ESPRESSO MARTINI

Choice of Espresso, Hazelnut,

CAIPIRINE

A

Cachaca, Fresh Lime, Brown Sugar

CASSIS FRAPP.

COSMOPOLITAN

LONG ISLAND ICE

Gin, Rum, Vodka, T

krw 28,000
D.F Flavoured Roolbos Tea Infused White Rum, Fresh Lime Juice,
Sugar Syrup, Apple Juice, Matcha, Apple Pucker
krw 25,000
Havana Rum, Apple Mint, Fresh Lime, Brown Sugar, Tonic Water
krw 25,000
Absolut Vodka, Coffee Liqueur, Espresso Coffee
krw 25,000
C krw 25,000
Creme de Cassis, Peach Tree, Malibu, Fresh Lemon, Orange Juice
krw 25,000
Absolut Vodka, Cointreau, Fresh Lemon, Cranberry Juice, Simple Syrup
D TEA <krw 25,000
‘equila, Cointreau, Fresh Lemon, Simple Syrup, Coke
krw 25,000

PEACH CRUSH

Peach Tree, Fresh Lemon, Cranberry Juice, Simple Syrup

NON-ALCOHOLIC COCKTAIL

VIRGIN MOJITO
Apple Mint, Fresh Lime, Brown Sugar, Ginger Ale

SMOQOTHI
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Choice of Pineapple, Yuja, Raspberry
Pina Mix, Pineapple Juice, Orange Juice



A SIP OFAUTUMN

COCKTAIL (CHOOSE D) | ZHHY (e 1 =) ww - 28,000

HONEY EMBER

A sip as smooth as honey, with a smoldering, ember-like warmth.
This cocktail combines the gentle sweetness of honey

with the lingering fire of autumn’s final blaze.

Subtle herbal notes settle gracefully on the palate,

evoking the serene air of an autumn evening.

(Rye whiskey, Pernod, Lychee Liqueur, Fresh Lemon Juice, Honey Syrup)
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WASABI MARY

A distinctive twist on the classic Bloody Mary,

subtly infused with the aroma of wasabi.

Its bold, spicy character harmonizes with a lingering savory umami,
creating a unique and memorable flavor.

A limited-edition autumn fusion cocktail that delivers an unexpected allure.

(D.F White Tea infused Gin, Tomato Juice, Orange Juice, Fresh Lemon Juice, Soy Sauce Syrup, Wasabi)
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