
C U C U M B E R  &  
E L D E R F L O W E R  H I G H B A L L
Dry gin, cucumber l iqueur, elderflower, citrus,
Fever Tree Mediterranean tonic and fresh cucumber

T O K Y O  S O U R
Vodka, umeshu, yuzu, fresh lemon, Hundreds and
Thousands, fresh lavender and edible flowers

S A L A R Y M A N
Vodka, elderflower, pressed yuzu, lychee and prosecco, 
served straight up with an edible dollar bil l

F I E S T A  E S P R E S S O
Tequila, choc-cookie syrup, coffee, vanil la and flaky salt,  
served straight up with M&M sprinkles

Z E T A  C O L A D A
Spiced rum, passion fruit,  falernum, pineapple, l ime and 
roasted coconut foam

K O L A  S P R I T Z
Sous vide cola vodka, pressed l ime, kola bitters, spice
syrup, champagne syrup and prosecco-falernum foam
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R E N A I S S A N C E
Welcome to the Zeta Bar renaissance, where creativity and
imagination redefine the classics with a new, playful, and edgy glory.

Curated by international mixologist Grant Collins using seasonal
ingredients, our Renaissance menu welcomes delight, enchantment
and pure theatre with each sip.

STAY IN THE LOOP
@zetabarsyd
#ZetaBar



S P I C E D  A P P L E  S O U R
Sous vide apple vodka, apple l iqueur, mead, lemon,
spices served with a bee-pollen infused apple cider ice
sphere

P O P C O R N  M A N H A T T A N
Salted popcorn washed rum, Cinzano Rosso, dry
Vermouth and bitters, served with salted popcorn

M A R S H M A L L O W  C O L A D A
Sous vide marshmallow rum, vanil la, pressed pineapple
and coconut cream, served smoked and topped with
toasted marshmallows

Z E N  M A R T I N I
Belvedere vodka, Ardbeg 10-year wash and lemon twist,
served with a scented candle and burning incense to
excite the senses

1 7 6 4
Dry gin, green chartreuse, pineapple cordial,  citrus and
apricot

C H O C O L A T E ,  V A N I L L A  &  
C H E R R Y  N E G R O N I
Sloe gin, Campari,  maraschino, white cacao, orange and
torched rosemary
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