~ EL SALON -

Welcome to El Salén.

We are proud to feature our own collection of blended spirits and
a few additional gems for good measure. Our blends have been
created and intended exclusively focusing on flavor profile rather
than brand perception. We have developed unique verticals of
base spirits which elevate the drink’s experience.

Each recipe has been categorized with
direction for a particular style of drink:

TRADITIONAL EXTRAORDINARY
Highballs or Clean-sipping neat or
“one-to-one” mixed drinks “on-the-rocks”

We encourage you to experiment with different variations of your
favorite cocktails. There are no mistakes, only opportunities...
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COCKTAILS

RETRO SINGAPORE SLING
traditiona gin, orange liqueur, cherry liqueur,
bitter liqueur, angostura bitter, pineapple, grenadine
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SAZERAC
traditiona rye, versatile brandy, peychaud’s bitters,
angostura bitters, absinthe

BROWN DERBY

traditional bourbon, grapefruit, lemon, honey

CITRUS MEXICAN FIRING SQUAD

traditional mezcal, lime, grenadine, angostura bitters, spicy bitters
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SOUTHSIDE

traditional gin, lime, mint, sugar

MARGARITA
traditional tequila, orange liqueur, lime, salt

PENICILLIN

traditional blended scotch whisky, ginger, honey, lemon

TIKI MAI TAI
traditional white rum, extraordinary dark rum,
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orange liqueur, orgeat, lime

MISSIONARY’S DOWNFALL

traditional rum, peach, lime, pineapple, honey, mint

SATURN

traditional gin, passionfruit, oorgeat, falernum, lemon

HAND-SHAKEN PINA COLADA

traditional dark rum, versatile white rum, pineapple, coconut
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COCKTAILS

Wlerdins
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50/50

traditional gin, dry vermouth, lemon oil

ROSE VESPER
traditional gin, extraordinary vodka, rose lillet, lemon oil

GIBSON

extraordinary gin, dry vermouth, pickled onion

MANHATTAN

traditional rye, sweet vermouth, armarena cherry

MARTINI

traditiona gin
or
traditiona vodka

wet, dry, or dirty
lemon peel or olive
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HOUSE BLENDS

VODKA

TRADITIONAL 14
Smooth, Creamy, Peppery

EXTRAORDINARY 17
Buttery pear, stone fruit, floral aromatics

GIN

TRADITIONAL 14

Citrus, light bodied, light botanical,
lemon aromatics

EXTRAORDINARY 19

Honey, mandarin, oak, juniper

TEQUILA

TRADITIONAL BLANCO 14
Earthy, dry, peppery, light citrus peels

EXTRAORDINARY ANEJO 25

Roasted agave, vanillg, toffee, oak, tobacco

MEZCAL

TRADITIONAL 15
Mild smoke, vegetal, hard cheese, earthy

EXTRAORDINARY 25

Heavy smoke, blue cheese, grassy,
creamy, campfire

AGAVE JOVEN

EXTRAORDINARY 25
Grilled peaches, pineapple, subtle smoke, pine

RUM

TRADITIONAL 14
Light coconut, salinity, stone fruit, subtle vanilla, oak

EXTRAORDINARY 22

Pineapple, coconut, light smoke, spice, caramel,
tobacco finish

CACHACA

TRADITIONAL 17
Bright fruit, sugarcane, grassy, vegetal, dry

EXTRAORDINARY 19
Cinnamon, Passionfruit, Pineapple, Anise

BOURBON

TRADITIONAL 14
Brown sugar, vanillg, subtle rye spice, molasses

EXTRAORDINARY 25
Caramel, honey, toffee, raisins, toasted oak

TRADITIONAL STANDARD POUR ARE 1.50Z

EXTRAORDINARY IS 20Z




HOUSE BLENDS

RYE

TRADITIONAL 15
Spice, light fruit, vanilla, clove, caramel

EXTRAORDINARY 20
Burnt sugars, dark berries, oak, spice, pine
IRISH

EXTRAORDINARY 20

Dried fruit, citrus peels, vanilla, sherry oak

CANADIAN

EXTRAORDINARY 20
Honey, rye spices, candied fruit, toasted oak

SCOTCH

EXTRAORDINARY 25
Plum, raisin, sherry oak, peat, soft spice

BRANDY

TRADITIONAL 17
Vanilla, honey, dried fig & dates, apple

EXTRAORDINARY 25

Coffee, prunes, créme brilée, toffee apple

ITALIAN BITTER APERITIF

TRADITIONAL 10

Bright citrus, clove, gentian

EXTRAORDINARY 12

grapefruit, rhubarb, gentian, bitter orange

SWEET VERMOUTH

TRADITIONAL 10

Sarsaparilla, quince, sweet orange, spices

EXTRAORDINARY 12

Dates, dried currents, bright orange, spices



SPIRITS

VODKA RUM

TITO’S 16 RON ZACAPA 23YR 20
GREY GOOSE 18

IRISH

GIN MACALLAN 12 YR 30

THE BOTANIST 18 MACALLAN 18 YR 125

MONEKY 47 26

SCOTCH
TEQUILA

JOHNNY WALKER “ BLACK LABEL 18
DON JULIO BLANCO 18

JOHNNY WALKER “BLUE LABEL 85
DON JULIO REPOSADO 21

DON JULIO 1942 65 WHISKY

CASAMIGOS BLANCO 18 WOODFORD RESERVE 17

CASAMIGOS REPOSADO 21 S o
CASAMIGOS ANEJO 24
CLASE AZUL REPOSADO 65

MAESTRO DOBEL CHRISTALINO EXTRA ANEJO 50

MEZCAL
DESOLAS 18
ILEGAL ANEJO 32
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WHITE & RED

WHITE

CHARDONNAY, SCHALLER
Petit Chablis, Burgundy, France '19

SAUVIGNON BLANC, LES FONTENELLES
Sancerre, Loire Valley, France ‘20

GRUNER, LAURENZ V. “SINGING”
Niederdsterreich, Austria ‘20

RED

GRENACHE-SYRAH BLEND, PAUL JABOULET AINE
Cétes du Rhone, Rhéne Valley, France’18

MALBEC, SUSANA BALBO
Valle de Uco, Mendoza, Argentina ‘17

PINOT NOIR, JAFFELIN, BOURGOGNE
Burgundy, France 18

BEER

ESTRELLA DAMM, LAGER 9

DAURA DAMM, GLUTEN FREE LAGER 9

ESTRELLA DAMM INEDIT, SPANISH WITBIER 12
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SPARKLING & ROSE

SPARKLING

MACABEO, TORRE ORIA, BRUT 12/48
Cava, Valencia, Spain NV

TREPAT, CLOS LA SOLEYA,BRUT ROSE 17/64
Cava, Catalonia, Spain’19

PIPER HEIDSIECK BRUT CUVEE 28/112
Champagne, France NV

DOM PERIGNON 625

Champagne, France 10

ROSE

GRENACHE - SYRAH, LES VIGNOBLES GUIESSARD 15/60

Cotes de Provence, France ‘20
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