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MOCKTAIL HIGHLIGHT

Enjoy the Spring and Summer with our seasonal mocktails,
crafted by our bartenders using fruits, teas, and fresh blends!

LYCHEE DRAGON 10

Lychee berry puree, dragon
fruit puree, lemonade

Flavor Profile: bright, sweet, fruity

PASSO-JACK MOCKTAIL 10

Passionfruit puree, jackfruit
puree, simple syrup, sprite

Flavor Profile: sweet, tangy, tart

CLOUD8 10
Coconut cream, ube syrup, spirulina

Flavor Profile: creamy, rich, nutty

WATERMELON NO-JITO 10

Watermelon puree, lime
juice, mint leaves, soda

Flavor Profile: refreshing, light, crisp

BLUEBERRY LAVENDER LEMONADE 10

Blueberry lavender puree
Lemon juice, water

Flavor Profile: floral, tart, fruity
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G.58 CUISINE’S
SPRING AND SUMMER COCKTAILS

BLACK FOREST OLD FASHIONED

Bourbon, Disaronno, chocolate bitters,
black walnut bitters, cherry juice

18

=

Profile: nutty, chocolate, rich

18

OAXACA OLD FASHIONED

Mezcal, Tequila Anjeo,
walnut bitters, simple

Profile: smokey, smooth, nutty

PASSO-JACK DAIQUIRI 15
Rum, passionfruit puree,
jackfruit puree, simple

Profile: sweet, tangy, fruity

HUGO SPRITZ 15
St. Germain, mint leaves, prosecco
Profile: bright, floral, cooling

WATERMELON MINT MARGARITA 15

Tequila Blanco, watermelon puree, | il

lime juice cointreau, mint leaves

Profile: citrusy, refreshing, fruity

HONEY BEE MINE 15

Rum, hibiscus rose tea,
honey syrup, lemon juice

Profile: sweet, tart, floral

LYCHEE MARTINI 15 #

Vodka or Gin, St. Germaine,

lychee puree, lychee fruit
Profile: clean, fresh, delicately sweet

EMPRESSION 15 ;

Empress Gin, lemon juice,
lavender syrup, luxardo

Profile: floral, bright, citrusy

LEMONGRASS GIMLET 15

1000 Piers gin, lemongrass syrup,
ginger syrup, lime juice, chili oil

Profile: herbal, tart, spice




