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CULTIVAR

Benvenuti in Cultivar.

Una cultivar & una varieta selezionata e coltivata per esprimere il meglio delle proprie
caratteristiche. E da questa idea che nasce il nostro nuovo cocktail menu.

Ogni drink & il risultato di un percorso che parte dalla materia prima e passa attraverso
tecniche come distillazione, chiarificazione, carbonazione, infusione e correzione acida,
con l'obiettivo di esaltarne aromi, consistenze e personalita.

Frutta, erbe aromatiche e botaniche vengono reinterpretate attraverso la tecnica senza
perdere la loro identita, dando vita a cocktail che uniscono natura, ricerca e creativita.

Cultivar & un invito a scoprire nuove espressioni del gusto, un sorso alla volta.

Welcome to Cultivar.

A cultivar is a plant variety that has been carefully selected and cultivated to
express the very best of its characteristics. This concept is the inspiration behind
our new cocktail menu.

Each drink is the result of a journey that begins with raw ingredients and evolves
through technigues such as distillation, clarification, carbonation, infusion, and acid
balancing, all with the aim of enhancing aromas, textures, and personality.

Fruits, herbs, and botanicals are reinterpreted through technique while preserving
their identity, creating cocktails that bring together nature, research, and creativity.

Cultivar is an invitation to discover new expressions of flavor, one sip at a time.




SON OF DIRTY

INGREDIENTS
Grey Goose Vodka Olives Redistilled
Dirty Onion Brine

Noilly Prat Dry Vermouth & Thyme

TECHNIQUES

[NFUSION DISTILLATION

PROFILE
Savory

Strong

14
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COCO & SAGE NEGRONI

INGREDIENTS

Bacardi Heritage Sage Redistilled
Bitter Fusetti Cacao

Martini Riserva Rubino Sweet Vermouth

Ruta Maya CocoLime & Coconut Water

TECHNIQUES

DISTILLATION

PROFILE
Bitter
Aromatic

14



EL SAQUITO

INGREDIENTS

Dewar’s 12 yo Reserve Scotch Whisky
Mint & Pear

C02

TECHNIQUES

&%

CLARIFICATION ~ ACID ADJUST ~ CARBONATION

PROFILE
Refreshing

Sparkling

14




MILLE+]

INGREDIENTS

Martini Riserva Speciale Bitter
Black Pepper & Fennel

Evo Oil

Orange

TECHNIQUES

INFUSION TEXTURATION ACID ADJUST

PROFILE
Bitter

Sour

14




EL VERDESITO

INGREDIENTS
Patron Silver Tequila

Santa Spina Cruda
Kiwi & Basil

TECHNIQUES

++

TEXTURATION ACID ADJUST

PROFILE
Creamy
Sweet / Sour

14




PEACH & BOUBBLES

INGREDIENTS
Bombay Premiere Cru Gin
Peach & Elderflower

C02

TECHNIOQUES

5 4 o
4%

CLARIFICATION ~ ACID ADJUST ~ CARBONATION

PROFILE
Refreshing
Sparkling

14




MELAMALE

INGREDIENTS
Grey Goose Vodka

Apple & Celery
Green Charteuse

TECHNIOQUES

A &
2 &

CLARIFICATION  ACID ADJUST

PROFILE
Bitter

Sour

14
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BAR AL SANDOMINGO
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