


ur dear and beloved Guest, we are delighted to
welcome you in 1515 West Bar!
Like classic movies, music, and painting, world-famous
classic cocktails will never age, except times when they
are aged in barrels to deliver new flavors, aromas, and
experience. With time, they will give birth to new modern
and experimental creations that will respect and be
continuations of their original essence. The following
menu is the result of our quest for the perfect balance
between ages and experiments.
Every cocktail in this menu is crafted with love and
passion by our team specially for You.

With love,
1515 West Bar team
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| Our Signature Cocktail

“In memory of the Black Pearl” ................... 108

Bombay Sapphire gin washed with Italian black truffle oil, citrus,
vanilla, homemade deep black cordial, and yogurt.

The Black Pearl is a fictional ship in the Pirates of the Caribbean,
captained by Captain Jack Sparrow, she is said to be "nigh
uncatchable". She is noted in At World's End as being "the only
ship that can outrun the Dutchman."

We created this cocktail as a twist on legendary New Orleans Fizz
that was originally invented by Henry C. Ramos the Imperial
Cabinet Saloon on Gravier Street, New Orleans, in 1888.
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| Our Signature Cocktail

“From Palomatillthe Dawn™..................... 108

Bell pepper, jalapeno souse-vide Patron Silver pure agave tequila
and mezcal, clarified grapefruit, and lemon juices, steam
distilled grapefruit essential oil.

Light and refreshing cocktail with acidic citrus notes, that come
from local pink grapefruits, compliments fruity and citrusy
aromas of silver tequila, combined with young unaged mezcal,
bell pepper and green jalapeno, delivers long smoky and fresh
aftertaste.

Paloma is Spanish for 'dove' and this well-known cocktail in
Mexico was created by the legendary Don Javier Delgado Corona,
owner / bartender of La Capilla The Chapelin Tequila, Mexico
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| Our Signature Cocktail

“GuesswhereisAlice ”. . ..o, 108

Bacardi 8 Y.O. rum sous vide with passion fruit, mango and pine-
apple puree, Remy Martin VSOP, fresh citrus, Habanero shrub,
house mix spices bitters, vanilla, syrup and banana puree.

Light cocktail full of tropical fruit notes with mild spiciness and
lemon acidity complimenting sweet, oaky, and winter spice notes
of aged Puerto Rican rum.
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| Our Signature Cocktail |
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“American Beauty”. ......... ... i 108 g 108
Grey Goose vodka infused with citrus zest, rose and lychee puree, l
egg white syrup, nitro hydrated berry powder. | FINE G S, BORIRE HECRVE, B B
Soft, light, and creamy drink with fresh and fragrant floral aroma |
complemented by aweet and sonkiiychee Haxors. FFH BB IER QG TORG ST RR, MK, TR
| A e A R 5 /
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| Our Signature Cocktail

o BTN T 112 B ot ooy (o e AT LT S P T ot 108

Michter’s Kentucky Straight Rye Whiskey souse-vide with rasp-
berries and white chocolate, Mancino Rosso Amaranto
Vermouth, Campari, Averna, New Orleans Bitters, inhouse
distilled orange essential oil.

Strong cocktails with sweet flavors of white chocolate combined
with sour notes and floral aromas of raspberry complimenting
citrusy, peppery and oaky notes of American Rye Whiskey with a
soft herbal and citrusy bitterness
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Gimlet | 1515 West recipe -« ccorrerecrecaenaas 88 Clover Club | 1515 Westrecipe -+ «:crrvvreeeeess
1515 West Signature Gin, fresh lemon and Raspberry distilled gin, fresh citrus juice
lime juices, Syrup rose-raspberry-lychee pure, syrup,
15155032 30 ket iy i | fresh citrus juice, Carpano Dry vermouth
| PHE T, DA, BB %557 Bl & SR, W3R, Rnis TIR3ER
Eastside Gimlet --------cvvvveeniiaiiiiian, 88
Cucumber distilled gin, Mint leaves, fresh | Charlie Chaplin “““““““““““““““““
cucumber, fresh lime juice, syrup, splash of soda Hayman's Sloe Gin, Apricot du Roussillon,
HREE A HUL A R AT | Freshly squeezed lime juice
i BN A A2
Corpse Reviver | 1515 West recipe -+ ----«---- 98 |
The Botanist GinGin, Cointreau, Cocchi Rosa, fresh | HankyPanky -« -ccovvviriniiieni,
lemon juice, La Maison Fontaine Absinthe Tanqueray #10, Fernet Branca,
SR TE B IrarEE#2, smirt, Fala iy | ﬂ;n;i;l](:) Rosst; A:nara{flto V:an::f)uill i
BRAI0S, JERM 2 £, S HLKIEL
Bee'sKnees - v rriniinininininacanasanans 98 |
The Botanist Gin, fresh lemon juice, GINTFEIYT i viaciinioiele oo vnleiis el sieiiaiviaias
honey syrup, fresh orange juice | Beefeater 24 Gin, fresh lemon juice,
1153 S0 HehP T RE MR 10T | Sy, st
i N . 98 * Please let us know if you would prefer to
French 75 | Difford’s recipe - ----ococcoeeeeenees | have Silver fizz - with addition of egg white
House of Botanicals Old Tom gin, Rémy Martin VSOP, Golden fizz - with addition of egg yolk or
Chateau du Breuil Calvados, citrus, syrup, | Royal fizz - with addition of whole egg
Gr‘t.l.nadln‘e,r La Ma’lson Fontaine Absinthe, Champagne TS, EE B STk
EHRSH, REEZE, ALBVSOP, Hil, fE. | FAE-CUME / & 3E2-OUME S, / 2 A PR
LU HRRER. Y s 0. b |
i : : P 1Ay RN
Bijou| Difford’s recipe ---------c---.. T 98 | Farmer’s Botanical Gin, Laird’s Applejack,
Farmers Botanical Gin, Green Chartreuse, ile % 3
bi - th lemon juice, sugar syrup, grenadine, Egg white
a0 I B G, F/RBERE . HHF B, 4
i SERE AT AR R @ arinak e . i
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— Part: Gin —

1515 WEST Negroni  .............cviiiennninns

In 1515 West Bar we created our signature gin, especially for
Negroni. Our goal was to make a nice and pleasant, thick and
rounded Negroni with beautiful flavors and aromas that will
bring you to a new level of experiencing this amazing world-famous
cocktail.

We put together: Campari, Mancino Rosso Amaranto Vermouth,
Signature Gin, house-made hydrosol, and 3 drops of our
house-made orange essential oils.

A big part of combining all ingredients together plays Hydrosol
(herbal distillate that we get from distilling our own essential oils)
and of course orange essential oil. We use citrus zest that we can get
during operation and distill it to essential oils, it is one of our steps

towards zero waste operation.
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Rob ROY cccviniriiii it

Aberfeldy 12-Year-Old Scotch whisky, Johnnie Walker
Black Label, Mancino Rosso Amaranto, Bitters
SR 2E R = i, SRR 5, BaEL I, ¥

New York HighballSour ......................

Michter’s Kentucky straight bourbon, bitters,
citrus, Syrup, egg white, Cabernet Sauvignon

Rfiii i AL A L . R, MG, BESR. ST, ARk

Black Manhattan -+ -+ -rrrrerrrrrninrannnnanas

Michter’s Straight rye whiskey, bitters, Amaro Averna,
aromatic bitters, house-made orange essential oil

By A I, . HEFLER. J5 . B A R

Old Pal .........................................

Wild turkey, Campari, Select Aperitivo,
Mancino Bianco, Carpano dry vermouth
BUREEL B, 5 EF, 285 BT B,
SEHERED, RO THRED

Blood and Sand  ««vsseciiicivisscnisanasassaanne

Dewar's 12-Year-0ld Scotch whisky, Cherry liqueur,

Martini rosso, Islay single malt Scotch, orange juice

7 EA2EEIE 2 i B, MR 1, SR Bk 3E I8,
NEGHR—EFE R BT

Manhattan ... ..o it iieaaaann

Michter’s Kentucky bourbon, Mancino Vermouth, bitters
BT AR B SAERER,

Please let us know if you would prefer to have Dry,

Sweet or Perfect Manhattan

TR, FH, S22 QG L LI H S A W P
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Bolevartier o e e e et et el e et ettt
Wild turkey rare breed, Mancino Rosso
Amaranto vermouth, Campari

S RUEIZ A L . @ ANE LRI, AR LT S R

Paper Plane .........................................
Michter’s Kentucky straight bourbon,
Aperol, Averna, Fresh lime juice

BT AR L, BTRE, FEFLIS. it
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— Part: Rum, Cognac & Applejack

BetweentheSheets ... .o

Bacardi Carta Blanca light rum,
Rémy Martin VSOP, Grand Marnier,
fresh lemon juice, sugar syrup

TS B, A Sk THVSOP, i@ 4, St B

ElPresidente oot

Bacardi 8 and Plantation Trinidad 2003, Martini Bianco,
Grand Marnier, Mancino Secco and Rosso, Syrup, Bitters
B INF8AE, F5ar RiA2003pA 1, LR e (R ESE.,

&G, SE ST, A E . BRI

Dark 'N' Stormy | 1515 West recipe === --vvovennt

Equal parts of Appleton Estate Jamaican rum,
Plantation dark and Stiggins' Fancy Pineapple rums,
fresh lime juice, pineapple cordial, Aromatic bitters
Pl RS SE TR A, R el SR R

TR, AT SRR, DY

Dadquiri NOIL -« - oo s e e

Plantation Dark Double aged rum,
freshly squeezed lime juice, syrup
FEFEL A, Het, HR

Brandy Alexander ................ ...l

Rémy Martin VSOP, Dark créme de cacao,

Dutch White Créme de Cacao, cream, egg white

AL EVSOP, SETa] A CI9, [ RTATF] 1. 959, 3

BEAStITAIn NOID 2l v o0 5. 0 wsrese st oare 3 K03l £o
Rémy Martin VSOP, Orange Curacao liqueur, fresh pineapple juice,

Pineapple syrup, aromatic bitters
Ak T VSOP, 18 FF 10, 8 i S B iR, 95 7 v b

98

98

98

98

98

98
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classics &2 pitofa twists

— Part: Rum, Cognac & Applejack —

TJACKROSR | o oo a2 s Jah sl e s b e i e s als 98
Laird’s Applejack, fresh lemon juice, syrup,

Grenadine, egg white

SEARTEAER 250, BT, B 20 R, T

GLEETI SWITZLE - 2 iosi= s s el Ao oA e i S s e i 98
Bacardi Carta Blanca and Plantation OFTD rums,

La Maison Fontaine Absinthe, Falernum,

Créme de menthe, lime juice

BN E R, R g R B i, 7 sl i,

AN, M, P
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cJassics &a pitofa twists

—  Part: Aperitivo and White Spirits —

ANMETICANID. i h s s b e asis e wims s s wed et e
Campari, Select Aperitivo,
Mancino Rosso vermouth, sparkling water

SR LT BT . S A LRI JRTK

Select Spritz ........................................
Select Aperitivo, Ttalian Prosecco,

soda and cargonated hydrosol, citrus and olive,

local lime house made essential oil

PETRERNEIT HI . BRI, 7 AiEE AT,

A, BOBE, B R RIRE

Aperol Spritz ........................................
Aperol, Italian Prosecco, soda and cargonated

hydrosol, house made orange essential oil,

citrus and olive

P fia %7, BRI MUY, Fo S RITMTK.

il R R . A, R

BELNICE | - o=oeions it itiasstans snis salimssums e s tas
Grey Goose vodka, fresh lime juice,

Galliano L'Autentico liqueur, syrup
R REI. WTE, MR REA O, HE B

Cosmopo]jtan .......................................
Absolut Vodka, Grand Marnier,
cranberry juice, fresh lime juice

gt R, M. EiEH. Firi

Grand Mal-garita ...................................
Olmeca Altos Plata, Grand Marnier,
lime juice, lemon bitters

BLEmMBTREZE, HE @15, Hrrit, M

88

88

88

08

88

88

28



Iz

twists

classics &2 pitofa

—  Part: Aperitivo and White Spirits —

T B E O B o o S A B G SO SO o
Olmeca Altos Plata, Chambord, fresh lime juice,

ginger ale
LS Pl s 2, A PR 0, AT AR AR IUUR

BOSIER | -t e s e in il i i it
Olmeca Altos Plata pure agave tequila,

equal parts of Campari, Select Aperitivo and Aperol,

Mancino Rosso and Carpano dry vermouths

WL TR 2, 5 R B 5 ERATT I, BT
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| 1515 West Bar American oak
barrel aged cocktails

Escape death trap ..................................
Rémy Martin VSOP, Jasmine infused Vermouth,

Umeshu liquor, Grapefruit bitters
NLBVSOP, 3iERE -+ 2R A R IEA, M. Tl by

Breakfast at 'I‘iﬂ'any’s BD tiieiiiiiiiiiiii i
Botanist Islay dry gin, Grey Goose vodka,
St. Germain, lemon bitters

AR R SO BT IRMECRA I, 2597 & 1RV Y

MAREIIIEZE oo s v issiaie s e s e s e s e iaala
Botanist Islay dry and Old Tom gins,

P. F. Dry Curacao, Mancino Rosso Amaranto

and Martini dry vermouths, Luxardo Maraschino
AR S T4 EHB4W, 18R CE,

SAEARER, DRBTWIER, BEp= AR iH

Sazerac (sh) oo in s e e s
Rémy Martin VSOP, Michter’s small batch

Kentucky straight rye whiskey, La Maison Fontaine Absinthe,
Bruichladdich The Classic Laddie,

Creole and Aromatic bitters

AL EVSOP, Wi iR A wi-b B 0 5o S0, A it s —
FHE AR, T BADTE S

Caribbean Manhattan #2 - -« -« ccvoiiiiiiiia.
Rémy Martin VSOP Mount Gay Black Barrel and

Bacardi 8 Y.O, Oloroso Sherry, Punt e Mes, Aromatic bitters

AL VSOP B 1. 5 115 84 B, =5 FI3E,

148

148

148

148

148
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