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N

x

!

Hennessy XO Cognac, Yamazaki 12 Year Japanesé Whisky, Green Apple;

Shiitake Mushroom, Truffle, Lemon Twist.

‘Served with a custom Bad Luck chocolate from QUIX Chocolates.
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'  RADIANCE « MABIC
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Blanton’s Single Barrel Bourbon, Sazérac_: Rye, Black Garlic Honey,
Saline, Angostura Bitters, Orange bitters, Orange Twist.

Served with a spoonful of black vegén caviar. p
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Bad Luck Single Barrel Watershed Bottled in Bond Bourbon, Chicory Infused
Amontillado Sherry, Coffee Liqueur, Cascara, Cacao Nib Bitters, Orange Twist.

Served with a custom Bad Luck chocolate from QUIX Al_Chocolates.
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NOSTALGIA « COMFORT

Lot 40 Rye, Strega Italian Liqueur, Pistachio, ‘Pineap'ple, Lemon.

+ Adorned with (irops of piﬁacho‘oil and\ a
; pistachio pizzelle.
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- PROPHECY « PLEASURE
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i Coconut Infused Astral Blanco Tequila or Coconut Infused Valentine Vodka
‘, N ot _ With Tepache, Cinnamon, Lemon.
: i.'.“‘?:_} _“ ) » B A . -
i-j k. ;  Crowred with spicy pineapple popping candy.
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REINCARNATION « GROWTH - °

Norden Aquavit, Henri BardouiﬁéPastis, Strawberry,
Almond Orgeat, I.emon, Peychauds.

Served with chocolate covered fruit and berry
crunch cereal. ‘
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Smoked Gouda Infused Botanist Gin, Carpano Bianco Vermouth,
Celery-Spirulina, Mustard and Valerian Root Bitters.

Served with a bll}e cheese stuffed olive and
_a custom Sfumato fragrance.
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AUTHENTICITY .o STRENGTH

Toasted Cashew Infused Russell’s Reserve 6 Year Rye and Wild Turkey Barrel
Proof Rare Breed Rye, Spiced Muscovado, Savory Bitters, L.emon Twist.

- Served smoked With spiced cashews from Wright & Co.
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Pierre Ferrand Ambre Cognac, 20 Year Fonseca \Tawny Port, Amaro, Laphroaig
10 Year Islay Scotch, Spiced Flg, Whole Egg*; Hellfire Bitters.
. »
Adorned with edible’ artwork and an orange wafer cookie.
*Consurmng raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurlzed
(
m11k may increase your risk of foodborne illness. -
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CHARMONY « AEREEMENT
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" Bad Luck 6 Rum Blend, Rataﬁa Cordial, Amaro Nonino, Campari, Orange Twist.

Served with an amaretto cookie and a chocolate
s vapor aroma.
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POWER « SACRIFICE
| b ' ‘ ; -
’Tanqueray No. 10 Gin, Montelobos Mezcal Genepy, Splced Red Bell Pepper '
Coconut Ac1d Ad]usted Grapefrult Angostura Bitters.

Served with mango gumm1es and torched qmnamon.
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DESIAE « YEARNING = ,
Four Square Probitas Rum, LemonHart 151, Guava, Passionfruit,
Spiced Three Peppers Blend, Acid-Adjusted Orange, Absinthe.
" Torched thyme and a flaming lake of tea flower infused Wray & Nephew rum.
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 VENERATION o ELEMENTAL « LUCK
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Bad Luck El Mayor Masters Collection Single-Barrél Reposado Tequila,
Yaupon Tea, Cachaga, Nixta Corn Liqueur, Bee Pollen Honey, Lémon.
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Dusted with agave tea powder and servéd withirt a vapor argma:
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BAD LUCK







