
Charles “Dana” Gibson
Charles Dana Gibson 
(1867–1944) was an 
American illustrator 
best known 
for creating 
the “Gibson 
Girl,” an iconic 
representation of 
the ideal American 
woman in the late 
19th and early 20th 
centuries.

The Gibson Girl, with her 
graceful elegance, beauty, and 

independence, became a 
symbol of the evolving 

role of women during 
the Gilded Age, 
embodying both 
sophistication and 
athleticism. Gibson’s 
illustrations 
popularized this 

ideal in magazines 
like Life and Harper’s 

Weekly, influencing 
fashion and societal 

standards.



Fall 2024



“Stirred not Shaken”

The Gibson Martini
1908 À la Charles Dana Gibson 
The World’s Drinks, William Boothby, San 
Francisco 

Salted Butter Tanqueray
Gibson’s Edition Savoury Vermouth
Double-Pickled Onion
Lemon Oils
Parmesan Shavings
18

Signature Martinis



The Gibson Girl

Sandalwood Enhanced Grey Goose
Ume Plum
Crème De Yvette
Yellow Chartreuse
Levander White Port
18

1903, Daly’s Bartender 
Encyclopedia, Tim Daly, NYC

The Sea Sparkle

Wasabi Gin 
Green Tea Sake
Umami Vermouth (Plankton, Sea Purslane, Red Algae, Sea Rosemary)
Absinthe
Green Pepper Brine
Smoked Sea Salt
19

1908, À La Martin Raggett 
The World Drinks, William Boothby, San Francisco
Our Version is the Winner Of The World’s Best Martini 
Competition, London, 2017

Aged For 100 days In 
Balsamic Solera Cask

The Aged Gibson Martini

Old Tom Gin
Sweet Vermouth
Green Walnut Bitters
Chocolate & Coffee 
Balsamico 
Truffled Onions
21





Calendar 2025

Flavour
in colours

bitter - herbal

savoury - umami

tropical - sweet - creamy

smokey - hot - spicy

sour - citrusy - refreshing



January
(Chinese New Year)  

(Octopuses’ breeding season)  

(Baby peas season & peacocks’ 
mating season starts)

(“Rocket Man” song was 
released, 1972)

Magic Calabash
Green Szechuan Peppered Don Julio
Baijiu  
Jujube Jam  
Chinese Red Cardamom Honey  
Super Citrus  
18

February

Mr.Octopussy
Electric Le Freak Vodka
Fresh Oyster Leafs  
Plankton Sugar  
Sea Salt
Lemon Sorbet 
Balsamic Caviar
Lallier Champagne 
19

March

Don’t be a Peacock
Mezcal  
Fresh Mint  
Absinthe  
Agave  
Baby Peas  
18

April

Rocket Woman
Patrón Tequila
Orange Liqueur  
Aperol  
Rosehip Jam  
Hibiscus and Pink Pepper 
Vermouth  
Agave  
Pink Grapefruit  
19



(Birch tree blossom)  

(Lemon season in Amalfi)  

 (28th July Banksy’s birthday)  

May

Hobby Mule
Sweet Grass Horse With no Name
Oak Moss Mead  
Pumpkin Spiced Purée  
Cucumber Juice  
Pale Ale  
19

June

Amore Limone
Savoia Aperitivo  
Mandarine Liqueur  
Green Fig Jam  
Yuzu Sharbat  
Basil Leafs  
Creamy Peach Wine  
19

July

Banansky
Csakara Coffee infused Zacapa
Amaretto  
Manifest  
Chocolate Stout Reduction  
Guanabana Juice  
Brazil Banana  
Pandan Water  
18

August

Deviled Egg
Golden Berry Enhanced Johnnie Walker Black
Jalapeño Liqueur  
Gibson’s Rakomello Spice  
Blood Orange  
Gooseberry Jam  
Honey Water  
Kewra  
Decarbonized Champagne  
21

(Summer in the northern hemisphere)  



September

Claytoni
Bombay Sapphire Premier Cru
Savoia Aperitif  
Apricot Kernel Vermouth  
Edible Clay  
Truffle Balsamic  
Orange Blossom Water  
18

October

All that Buzz
Purple Shiso Gin  
Earl Grey Tea Enhanced 
Italicus  
Pink Grapefruit Juice  
Timur Pepper  
Citrus Grasses & Tonic Cordial  
Electric Flower  
21

November

Geisha, that’s nuts!
Bacardi 8
Jasmine Amaretto  
Vanilla Chestnut 
Purée  
Orange Blossom 
Honey  
Yuzu Juice  
19

December

Cocaine Bear
Vanilla Vodka  
Elderflower Liqueur  
Lychee  
Citron Tea Marmalade  
Passion Fruit  
Woodroof Honey  
19

(World Negroni Week)  

(1879, Light bulb invented)

(Chestnut season in Japan)  

(Last harvest of magic mushrooms, 
bears go into winter hibernation) 



Tickle my Pickle
Tanqueray 0.0
Smoked Pickle Juice
Dill Honey
Bacon Jam
Preserved Lemon Juice 
7 Mushroom Bitter
Shiso Vinegar
16

Don’t Bee Mad Honey

Fennel Pollens
Yellow Pepper Juice
Vetiver Cordial
MAD Honey
Osmanthus  Tea
White Balsamico
18

(Max 1 Per Guest)

Afrodisiac
Gibsons Energy 
Tonicum
Labdanum Cordial
Pink Grapefruit J
Damiana & Ginseng
16

Burned it Down
Burned Out Armagnac
Pear Puree
Galangal Concentrate
Timur Pepper
Red Cardamom Butter
18

Non-Alcoholic Creations

(Last harvest of magic mushrooms, 
bears go into winter hibernation) 



2015 Chambolle-Musigny, Digioia-Royer
2020 Beaune 1er Cru “Les Epenottes”, Domaine Du Pavillon
2021 Volnay “Le Village”,  Henri Delagrange
2022 Chassagne-Montrachet Vieilles Vignes, Gabriel et Paul Jouard

2016 Château Beau-Site, Cru Bourgeois Superieur, Saint Estèphe
2017 Château Batailley 5e Cru Classé, Pauillac
2016 Château d’Armailhac 5e Cru Classé, Pauillac
2013 Château Prieuré-Lichine 4ème Cru Classé, Margaux

2020 Riesling “Zeltinger Sonnenuhr” Spätlese, Markus Molitor, Mosel
2010 Riesling GG “Saarfeilser”, Nik Weis, Mosel

2022 Sancerre, Domaine de la Jolive, Loire
2020 Meursault 1er Cru “Les Charmes”, Domaine Du Pavillon, Burgundy
2018 Puligny-Montrachet 1er Cru “La Garenne”, Barthelmot, Burgundy
2022 Mercurey “Les Champs Michaux”, Domaine Adélie, Burgundy

Champagne Glass (0,1l) Bottle

Lallier Réflexion Série R.020
Lallier Grand Cru Rosé
Lallier Blanc de Blancs Grand Cru
Lallier Millésmé Grand Cru 2014
Ruinart Rosé
Dom Pérignon Vintage

18
22
25

105
135
160
190
250
520

Wines By the Glass Glass (0,2l) Bottle

Sauvignon Blanc, Von Winning, Mosel
Riesling Alte Reben “Mehringer”, Nik Weis, Mosel
Saint-Émilion Grand Cru, Château Grand Peyrou, Bordeaux
Bell’Aja Bolgheri, San Felice, Toscana

19
17

15
18

69
60
54
62

Special Reds

France

Burgundy

Bordeaux

Germany

105

120

170

140

78

125

190
150

Whites we Love

78
110

68
185
210
95



Vodka
Grey Goose	        16 
Discarded Chardonnay	        17
Le Freak		         17

Japanese
Hibiki Harmony 	 28
Yamazaki 12 	 64

Rye
Michter’s US*1 Rye 	    16
Stork Club (Germany) 	    17

Rum
Appleton 12 		  18
Bacardi 8 			   16
Bacardi Heritage		  15
Flor de Caña 18 		  24
Gunroom 2 ports rum 		 15
Pampero Aniversario 		  18 
Saint James VSOP 		  18
Zacappa 23 		  28

Agave
Casamigos Añejo 		  19
Don Julio 1942 		  42
Mezcal Bruxo 		  16
Patrón Silver 		  16
Patrón Añejo 		  18
Topanito reposado 		  15

Bourbon
Basil Hayden’s 		  19
Blanton’s Single Barrel 		  25
Even Williams in Bond 50% 	 16
Knob Creek 9 		  18
Michter’s US*1 Bourbon	 16

Cognac
Frapin Fontpinot XO 	   35
Henessy XO 	   52
Hine Rare	   	   18

Gin
Blackwood’s Vintage	 17
Bobby’s Schiedam 	 19
Bombay Premier Cru	 16
Gun Powder	 18
Humboldt Rye	 16
Kreuzbeg Mampe 61	 18
Needle Black Forest	 19
Roku Sakura Bloom	 19
Schrödinger’s Katzen	 19
Sipsmith	 16
The Duke Rough Bio	 17

Single Malts
Ardbeg Weebeastie 5	  	 18
Bunnahabhain 12 		  18
Copper Dog Blended		  16 
Compass Box Peat Monster 	 18
Connemara		   	 18
Dalmore Cigar Malt 		  28
Freud Distiller’s Cut (Germany) 	 19
Glendronach 12  		  18
Highland Park 18 		  36
Laphroaig 10		  17
Macallan 15 Double Cask   	 36

* Spirits (4cl)



Cigars

Valentino Siesto Premium Sun Grown Robusto, Dominican Republic
Medium-strength, creamy smoke with sweet earth, cedar and roasted aromas
35

Laura Chavin No. 88 Perfecto, Dominican Republic
Very creamy, pleasant and elegant taste with gentle pepper, delicate nuts, coffee milk, floral-grassy tones 
and cedar wood aromas
42

Davidoff Grand Cru No. 2, Dominican Republic
Complex yet delicate and harmonious taste, with tasting notes of woody and nutty flavors with refined 
spice
46

Arturo Fuente Opus X Belicoso XXX, Dominican Republic
Full-bodied and complex with smooth smoke, offering hints of gentle spice, rich robust flavors and tasting 
notes of earth, cedar, dried fruits, salt, peanuts and scotch whisky.
72

Perdomo 30th Anniversary Maduro Epicure, Nicaragua
Bourbon barrel-aged cigar with an oily body and dark chocolate undertones, delivering a complex smoke 
with leather, black coffee, woody pepper and lemon
48

Padron 1964 Anniversary Natural Presidente, Nicaragua
Limited production series, creamy smoke with a soft and balanced taste, offering notes of damp forest 
floor, spicy herbs, subtle leather, cedar, coffee and delicate peanuts
68

Trinidad Reyes, Cuba
Creamy and balanced with ripe tobacco, subtle spiciness and tasting notes of wood aromas, cacao, honey 
and dried fruits
74




