
Boquete Garden 8
the everlasting taste of summer, sparkly, zesty, lively and delightful — 
crafted with fresh ginger, Gordon’s gin, tonic water, wild berries and 
edible flowers from local farms

Love 8
a light and refreshing cocktail prepared with Tanqueray gin, fresh 

watermelon, lemon juice, lemon peel extract and white wine

Amber Eclipse 9
as enveloping as a sunset at its brightest, a meeting of citrus freshness 

and herbal subtlety, with Tanqueray gin and Aperol, lime juice, diluted 
honey and a hint of rosemary and lemon

Coco Colada 7
a sweet yet boozy cocktail crafted with overproof rum, Malibu rum and 
fresh coconut milk

Pollera de Gala 9
Panamanian elegance in a cocktail, a creamy fusion of Ron Abuelo 
Añejo, coconut cream, artisanal chicheme and a touch of cocoa and 
vanilla — an homage to tradition with a sweet and sophisticated charm

Mo-Ají-To 8
 the essence of Panama served in a glass, absolutely delicious and 

refreshing — crafted with Bacardí Limón rum, Panamanian sweet 
peppers, pineapple syrup, spearmint and sugar cane

Skinny Paloma 7
fresh, vibrant, and delightfully citrusy. Silver tequila, grapefruit, lime, 
soda and a subtle touch of salt

Prices are subject to tax
Unpretentious food, great wines and craft beers

COCKTAILS

MOCKTAILS

Pineapple Spark 6
 pineapple and lemon juice with ginger, a touch of sugarcane

and soda. Tropical and refreshing, with a gentle ginger kick

Passion & Spice 6
tropical passion fruit meets aromatic chai, lemon tea and ginger ale for 
a refreshing blend with a gently spiced finish

Highland Bull 6
a lively blend of plantain, mango, banana, blueberries, and vanilla, with 
Red Bull and a splash of soda


