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BSOLUT EVENT MENU
CHICAGO/LA

LEMON luxardo amaro, luxardo bitter, frozen and chewy
APPLE laird’s apple brandy, grenadine, thyme
SQUASH cynar, carpano antica, flor de cana 7 year

STEELHEAD ROE

coconut, licorice, pineapple

COCONUT Absolut Vodka, Pineapple, Distilled
YUBA shrimp, miso, togarashi
GINGER Absolut Peppar, Lime, Swizzle
LOBSTER maitake, chestnut, rosemary vapor
APPLE Absolut Kurant, Absolut Citron, Champagne, Apple Spherification
PHEASANT green grape, walnut, burning leaves
RYE Absolut Vodka, Pernod, Lemon Ol
WAGYU SHORT RIB guinness, peanut, broccoli
MARTINI Absolut 100, Noilly Pratt, House Orange Bitters, Barrel Aged

BLACK TRUFFLE explosion, romaine, parmesan

PEAR Absolut Pear, Poire Williams, Creme de Cassis, Hot/Cold
WHITE TRUFFLE chocolate, hazlenut, salt
-~
CHOCOLATE blueberry, honey, peanut
TOM & JERRY Absolut Vanilla, Averna, Amaro Abano, Coffee Aroma
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