
COCKTAIL CONNECTION

WELCOME TO ÀTIC!

For the summer seave we’ve created a selection of refreshing 
cocktails, inspired of fresh fruits and vegetables, combining every spirit 

with every of these ingredients for enhancing there flavors.
We would like you to enjoy every drink and let go far far away!

If you have any questions, don’t doubt asking our waitress!

STRAWBERRY
Smoky and little bit spicy
TEQUILA CURADO, STRAWBERRY SHRUB, TAJIN

CUCUMBER
Citrus and sweetie
ROKU GIN, CUCUMBER CORDIAL WITH ELDELFLOWER, MOLECULAR SPHERE
OF GREEN APPLE LIQUOR

WATERMELON
Spiced and fruity
INFUSED VODKA 3 PEPPERS TYPE, COINTREAU, ORANGE JUICE AND
WATERMELON FOAM

KUMQUAT
Citrus and fruity
LE TRIBUTE GIN, KUMQUAT AND ROSEMARY MERMELADE, CITRUS MIX

12€

12€

12€

10€



APRICOT
Sweet and fruity
WHISKY JACK DANIEL’S, COINTREAU NOIR, APRICOT MERMELADE, ROOIBOS
VAINILLA SODA

PEACH
Fresh and fruity
RON SANTISIMA TRINIDAD 3, PEACH AND BLACK TEA LEAVES CORDIAL,
GINGER BEER

GRAPEFRUIT
Citrus and herbal
TANQUERAY 0.0, BASIL AND GRAPEFRUIT CORDIAL, GRAPEFRUIT SODA

MELON
Saline and sweetie
MEZCAL, MELON AND PASSION FRUIT CORDIAL, JAMON SALT

12€

10€

10€

10€

CARROT
Slightly bitter and spicy
VERMUT 0.0, CARROT & SAFFRON CORDIAL, SODA

12€

Denise Coppola y su equipo

ALCOHOL FREE


