


Our vision:
Sue Tempore

Respeto por el tiempo
Respect for the time

Bibere album:
15€

       BACUS
Haran 18 whiskey, blueberry, vainilla, 
lime cordial

       CHRONOS
DYC 15 whiskey, yellow Chartreuse, 
cacao liquor, pear liquor, amontillado

       FUMO
Bikkum whiskey, smoke vermouth, 
Fusetti 

       MEMORIA
Don Papa Baroko rum, papaya, 
Kalani, Campari

Cócteles de autor

Signature cocktails



 NECTUM
Burla Negra rum, Gardeum, Nojae, 
roses, Supasawa

       TEMPO
Gebre gin, sherry wine, bitters

       TERRA
Tequila reposado, genever, mezcal, 
Humo, vainilla, orange bitter

       VICUS
Altaluz brandy, triple sec, sugar, 
Supasawa

A vision of the future,
based on our past,
to create a unique

and very own �avor. 

Maturation methods
of our cocktails:

Demijohn JarBarrel



Bibere album:
15€

 ANGEL FACE
Avallen Calvados, Corpen gin, apricot 
brandy

       BIJOU
Gin Mare, green Chartreuse, red 
vermouth, orange bitter

       GIMLET
Nordés gin, lime cordial

       GOD FATHER
Nomad whiskey, amaretto

       MANHATTAN
Few rye whiskey, red vermouth, 
Angostura bitter

       MARTINEZ
Tann´s gin, red vermouth, Maraschino 
liquor, Angostura bitter

       OLD PAL
Redemption rye whiskey, dry vermouth, 
Campari, Angostura bitter

       PRESIDENTE
Za�ro rum, triple sec, dry vermouth, 
orange bitter, granadine

Clásicos madurados en tinaja

Classic cocktails aged
in pot of baked clay



 RUSTY NAIL
Metropoli single malt whiskey, 
Drambuie

 SAZERAC
Mascaró brandy, Haran 8 whiskey, 
Pechaud bitter, absinthe

 SCOFFLAW
Don Papa rum sherry cask, cassís, dry 
vermouth, orange bitter, Supasawa

 TORONTO
Balcones rye whiskey, Fernet, sugar

 TUXEDO
Rawal gin, white vermouth, 
Maraschino liquor, orange bitter, 
absinthe

 VESPER MARTINI
Raw gin, Fair vodka, Lillet blanc

 VIEUX CARRÉ
Lustau brandy, DYC pure malt whiskey, 
red vermouth, Benedictine

 WHITE NEGRONI
Xoriguer gin, white vermouth, white 
bitter




