
WHITE MULE    €6
coconut milk, fresh lime juice, cardamon & turmeric syrup, 
ginger beer  
   
BUDHA FAUJ ITO   €6
lime, mint, brown sugar, lychee puree, macha sugar syrup, 
soda water  
  
ASIAN ICE TEA    €6
asian tea infusion, fresh lime juice, sugar syrup, lychee puree  
  

OUR SOFT SIDE
The real deal, without the hangover. For everyone, but not everybody.

A PERFECT SERVICE

TENJAKU G & T   € 12
tenjaku japanese gin, indian tonic, dried lemon, toasted 
sansho peppercorns, mint 
     
YUZU G & T    € 12
etsu double yuzu gin, yuzu tonic water, indian tonic water, 
dried lemons 

PONDICHERRY G & T      € 10
lemongrass & kaffir lime leaves infused gin, indian tonic 
water, dried lime, lemongrass     
   
EYE DRAGON G & T      € 10
lemongrass & pink peppercorn infused gin, indian tonic, 
lychee, lemongrass, pink peppercorn    
    
JASMINE G & T     € 10
jasmine tea infused gin, indian tonic water, dried apple, 
cinnamon stick, dried lime      
  
ASIA MUKT     € 10
five spices infused rum, coca cola, fresh lime juice, 
angostura bitter, dried lime, orange zest    
   
SKINNY B    € 12
tokyo nights vodka, fresh lime wedges, soda water   
 

Simple perfect combinations 

HAMMETT ’S  MULE   € 10
chilli & coriander infused vodka, fresh lime juice, ginger 
beer, ginger syrup  

T WISTED MOJITO    € 10
white rum, apple, vanilla, mint, sugar, lime, soda   
   
SPICY MANGO MOJITO     € 10
chili infused rum, mint, sugar, lime, soda, mango puree   
 
TAIWAN ICE TEA     € 12
lemongrass infused five white mix, fresh lime juice, 
ginger ale 
     
WEST BENGAL MULE     € 10
cucumber infused gin, fresh lemon juice, ginger syrup, 
ginger beer 
  
THAI  DAIQUIRI     € 12
pineapple infused rum, fresh lime juice, basil syrup, 
pineapple juice 
   
TATO RODDY €10
spiced rum, five spices & cinnamon syrup, lemon juice, 
hot water 
   
ASIANTUCKY MULE   € 1 1
cinnamon infused japanese whiskey, fresh lemon juice, 
ginger syrup, ginger beer 

TWISTED CLASSICS
The best-known cocktails with the Asian twist 

A SWEET TOOTH PLEASURE

MATCHA ESPRESSO MARTINI    € 10
matcha, espresso, vodka, vanilla

LEMON PIE  MARTINI   € 10
vodka, lemon curd, fresh lime juice, simple syrup

BUTTERSCOTCH CHEESECAKE  € 12
vodka, matcha cheesecake, butterscotch liquer, coconut 
milk, sugar syrup

Little pleasures for after dinner

MASAALEDAAR MARGARITA €12
chilli infused tequila, triple sec, fresh lime juice, lychee 
puree, agave syrup   
   
KYOTO GARDEN  €12
jasmine tea infused gin, fresh lime juice, yuzu puree, 
cinnamon syrup, sake, rose bitters    
  
SINGAPORE P IRATE    € 1 1
pineapple infused rum, fresh lime juice, egg white, 
ginger syrup, angostura bitters    
    
TARMARINKA RUM    € 12
spiced rum, dark rum, fresh lime, pineapple juice, 
turmeric & cinnamon syrup, honey, cloves, cardamon 
seeds    

GASTRO SIGNATURES
Our vintage Asian signatures. Spiced and Iced. Spicy and Icy.

LET’S GO TO CREATE

FAR EAST MULE     € 10
spiced rum , turmeric & cardamon syrup, fresh lime juice, 
ginger beer, coconut milk    
 
NAGPUR      € 10
spiced rum, vanilla, fresh lemon, butterscotch liquer, 
orange juice, sansho pepper    
    
CAISHEN 75    € 1 1
jasmine tea infused gin, fresh lemon juice, yuzu puree, 
prosecco     

GREEN MASTER    € 10
cucumber infused gin, fresh lime juice, ginger syrup, 
basil, lemongrass, cucumber    
    
AMARETTO YINGTAO     € 10
cherry infused amaretto, fresh lime juice, egg white   
 
SAKIMI     € 10
wakame infused sake, vodka, fresh lime juice, ginger 
syrup, mango puree 

Our creative corner. Mixed with Asian mythology and flavours. 

The Hammett’s Happy Hour
Mon to Thurs 17:00 - 19:00  • Fri to Sun 15:00 - 19:00
 2 FOR 1 on cocktails marked  ,  draught beers, 
prosecco by the glass and most classic cocktails 

(kindly enquire with your server regarding t
he selection included)* In addition to our signature concoctions, we also serve classic 

cocktails. Kindly enquire with your server



COCKTAIL MENU

BAR BITES
A selection of nibbles to accompany a drink. Or more...

Half Price 
on all

Bar Bites
Monday to Thursday 

17:00 - 19.00

Friday to Sunday
15:00 - 19:00

EDAMAME (vg)  €9
soya, salt, togarashi

FRIED CALAMARI €13
ginger mayo, chili

THAI CRISPY PORK BELLY  €10
chili, garlic, shallots, coriander

KOREAN BBQ WINGS €12
hot korean sauce

MUSHROOM TEMPURA (v)  €11
mix mushroom, nori, spicy japanese mayonnaise

ASIAN HUMMUS (vg) €9
chickpea, pickled cabbage, mushroom, pita bread


