
through this collection of cocktails,
we invite you to take a trip in your 
childhood memory.

sweets, cakes and treats from our 
collective memory have inspired each of our 
creations.

COCK TAILS MENU

the menu

is entirely

plant-based

and designed with an

eco-friendly

approach,
thanks to

zero-waste

recipes

that every sip awakens in you a

madeleine de proust…

welcome back to childhood

Childhood memories

did you know ?



14€

gummy

rosemary

and thyme

infused

tidal rum

O1

O2 honey syrup

O3 lemon juice

O4 verjuice

O5 aquafaba

COCKTAIL N°01/11

like a revisited grandmother's potion,
this childhood grog heals in its own way: 

honeyed sweetness, lemony freshness and floral herbal aromas 

description



14€

PIM'S

vodka

infused with 
mandarin and 
tonka bean

O1

O2 mandarin

soda

O3 bitter 
cocoa

COCKTAIL N°02/11

a reinterpretation of the famous biscuit

that marked so many childhoods. 
the delicacy of a moist sponge cake coated in chocolate

and enhanced with a touch of tangy orange 

description



shagima
COCKTAIL N°03/11

14€

sake 
infused 
with nori 
seaweed

O1

O2 vermouth dry 
dolin blanc

O3 saline solution

O4 roasted

sesame syrup

like the little treat that rounded off meals

in your favourite asian restaurants 

description



flavigny
COCKTAIL N°04/11

a culinary journey to the confectioneries

of yesteryear  

description

14€

gin romeo 
infused 
with dill, 
tagete, 
liquorice 
and mint

O1

O2 almond

syrup

O3 skinos



brownie beetroot
COCKTAIL N°05/11

an astonishing dessert

that combines the earthy sweetness of beetroot

with the rich chocolate flavour of brownie   

description

16€

beetroot

infused 
mezcal

O1

O2 cocoa

fusetti

O3 homemade 
vermouth



tarte tatin
COCKTAIL N°06/11

like a stunning dessert :
the caramelised richness of apple meets the depth of cocoa.

between sweetness and acidity, a beautiful tribute

to tarte tatin. 

description

14€

granny

smith

apple

fatwash 
tequila

O2 double juice

3O & 4O

O3 giffard

white 
cocoa

liqueur

O1



carrot cake
COCKTAIL N°07/11

14€

carrot

and

celery

infused 
gin

O1

O2 sage

syrup

O3 carrot

and celery

soda

O4 verjuice

a surprising pastry memory:
between the roundness of the carrot,

the liveliness of the celery and the herbaceous delicacy 

description



ricola
COCKTAIL N°08/11

a sip that transports you to the mountains: 
fresh vegetation, a hint of mint and fruity roundness,

like the famous swiss sweet. 

description

14€

salicornia 
pisco

O1

O2 shochu

O3 giffard

menthe

pastille

O4 pineapple 
tepache

O5 giffard

pineapple

liqueur



jamaïca
COCKTAIL N°09/11

16€

hibiscus

infused

vodka

O1

O2 vermouth

sec dolin

blanc

O3 giffard

elderflower 
liqueur

between acidity and sweetness,
a sunny balance where the floral liveliness of hibiscus

blends with the roundness of white vermouth

description



gingerette
COCKTAIL N°10/11

like a little ginger sweet,
this cocktail plays on the spicy warmth of rum

and the creamy sweetness of coconut milk.  

description

15€

ginger 
infused 
brugal rum

O1

O2 coconut

milk

O3 amaretto

O4 no low

ginger



chouchou
COCKTAIL N°11/11

like a fairground ride,
this cocktail is reminiscent of the little caramelised

sweets enjoyed while strolling down an alleyway.   

description

15€

maker's

mark

peanut 
fatwash

O1

O2 frangelico 
hazelnut

liqueur

O3 pechaud's 
bitter



enchiladas
COCKTAIL SANS ALCOOL N°01/03

inspired by a cult lollipop from

mexican school playgrounds, a tangy, fruity

and spicy blend.  

description

9€

non-alcoholic 
elderflower

liqueur

O1

O2 lemon

juice

O3 cordial

jalapeño

O5 aquafaba

O4 passion 
fruit

purée



spaceship
COCKTAIL SANS ALCOOL N°02/03

9€

apple 
juice, 
verbena 
and CBD 
infusion

O1

O2 mandarin 
syrup

O3 lemon

juice

O4 passion

fruit purée

an interstellar journey in a glass : 
tangy freshness, airy sweetness and vegetal notes 

description



vosgiennes
COCKTAIL SANS ALCOOL N°03/03

like a stroll through the heart of the vosges mountains,
this cocktail blends the subtle sweetness of roasted sesame

with the freshness of verjuice. 

description

9€

roasted 
sesame

syrup

O2 original osco

O3 éclat brut 
osco

O4 aquafaba

O1



all our prices are in euros, including VAT and service.

@rehabsainthonore

Tell us about
your experience


