Olmeca tequila, Ginger & Lemongrass syrup, grapefruit, soda

Italicus Rosolio de Bergamotto, Tanqueray Sevilla, lemon

Rosé wine, Créme de fraises, coconut

Dark and spicy
Caleno Dark & Spicy, pineapple, lime,

Berry negroni
Puerto de Indias strawberry gin, Campari, Belsazar red

PATERNOSTER =g

GHOP HOUSE

SIGNATURE COCKTAILS

Amargo

12

Trop
13
Citrus wave

15

Frosé
Ketel One,

12

Non-alcoholic cocktails

Everlasting
Everleaf Forest, passion fruit, soda

ginger beer

Sparkling

Chandon, NV
9

Nyetimber Classic,
NV
13.5

Taittinger Brut, NV
14.5

Taittinger Rosé, NV
19.5

9

By the glass

White

Jean-Paul Gascogne Sec, 2020
(Colombard, Ugni Blanc)
8

Rosé

Jean-Paul Gascogne Rosé, 2020
(Tannat, Merlot, Cab. Franc)
8

M de Minuty, 2020
(Grenache, Syrah, Cinsault)
14

Principato, 2020
(Pinot Grigio)
9

Satyr, Sileni, 2019
(Sauvignon Blanc)
11

Chablis, Domaine de la Motte,
2020
(Chardonnay)

15

Rhubarb sour
Edwards Rhubarb gin, Gabriel Boudier rhubarb liquor, lemon, egg

white

15

ical old fashioned

Banana infused Bulleit, Angostura

13

Violet royale

Chandon, Créeme de mure

15

Watermelon Spritz

Aperol, watermelon, soda

13

Nojito
Caleno juniper&inca berries, mint,
elderflower, lime, soda

8

Red

Jean-Paul Rouge, 2020
(Grenache, Syrah)
8

Rioja ‘Monte Llano’, Ramon Bilbao,
2018
(Tempranillo)
11

Merlot, Mourvedre, Les Oliviers, 2019
9

Malbec, Nieto Senetier, 2020
12



