
Additional non-alcoholic beverages available on the wine menuCash payments not accepted after 22.00

SEASONAL DRINKS

From light to full-bodied

CABARET - “Fruity, Fresh, Toasty”								        150
Altos Tequila • Amaretto • Mandarine Melba • Verjus 

PAPILLON - “Fresh, Earthy, Silky”								        150
Absolut Vodka  • Lillet Blanc • Beetroot • Ginger • Yuzu • Citrus Clarified Cream 

SAKURA - “Stiff, Fruity, Hint of Smoke”							       150
Martell VS • Bianco Vermouth • Cherry • White Miso 

VELOURS NOIR - “Boozy, Berries, Hint of Bitterness”				    150
Four Roses Bourbon  • Sweet Vermouth • Suze • Blackberry Liqueur • Cardamom Bitters

ESMÉE SIGNATURE COCKTAILS

From light to full-bodied

SWING & MISS - "Light, Savory, Bubbly”						      150 
Plymouth Sloe Gin • Cocchi Americano • Red Currant • Olive • Prosecco

JUST JADE with Odd Balance Matcha - “Herbal, Citrusy, Fluffy” 		 150  
Altos Tequila • Dry Curacao • Odd Balance Matcha • Bergamot • Egg White  

PRULINA - “Fruity, Botanical, Exotic”							       150
Havana 3 • Litchi • Umeshu • Vetiver Liqueur • Verjus • Egg White 

NOISETTE OLD FASHIONED - “Boozy, Smooth, Hint of Nutiness”	 160 
Hazelnut Infused Armagnac • Swedish Punsch • 
Woodruff Syrup • Coffee & Chocolate Bitters

BARREL AGED NEGRONI - “Oaky, Smooth, Elegant”				    185 
French Gin • Esmée Vermouth Blend • Campari

VIRGIN

From sour to sweet

KYOTO SOUR with Odd Balance Matcha - “Herbal, Citrusy, Refreshing”	 95
Bergamot Cordial • Odd Balance Matcha • Shiso • Lime • Soda 

MYRTILLE - “Tart, Nutty, Berries”			   					     95
Alcohol-Free Amaretto • Alcohol-Free Aperitif • Blueberries • Verjus


