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A STORY IN EVERY SIP

Sweet Papa | 22
Brown butter & fig fat-washed BHAKTA 1928, Angostura bitters
The story begins with a warm embrace of autumn—a bold reimagination

of a classic, where Whiskey, Calvados, and Armagnac blend with brown
butter and fig to whisper secrets of nostalgia.

Velvet Espresso | 22
Tempt Gin, Kailua, Espresso
As evening settles and the room begins to buzz, this bold blend awakens

the night. Smooth gin, rich espresso, and a hint of sweetness come together
in a cocktail made for late conversations and lingering moments.

Frenchy | 22
Tito’s, Pineapple cordial, Black Infusion cherry liquor

Channeling the vibrant charm of French nights, Frenchy mixes Tito’s
vodka with homemade pineapple cordial and the deep allure of Black
Infusion cherry liquor. It’s playful, sultry, and undeniably chic.

Lemon & Roses | 22

ATIAN Rose Gin, Luxardo Bitter Bianco, Cocchi Americano,
Rosé Crémant

Inspired by journeys through cosmopolitan cities, Lemon & Rose is a
sophisticated medley of ATIAN Rose Gin, Luxardo Bitter Bianco, and
Cocchi Americano. Finished with Rosé Crément, it’s a drink that
whispers of timeless elegance.

Opa Fiss | 22
Otto’s Vermouth, Grapefruit soda, Crément Brut

Raise your glass and shout “OPA!” This sparkling blend of Otto’s
Vermouth, grapefruit soda, and Crément Brut is a tribute to the
exuberance of Greek traditions, capturing the spirit of festive gatherings.

“Hey Now!” | 22
Tequilefio Reposado, Italiscus, Strawberry syrup, Rectified tea

A playful ode to spontaneity, this cocktail marries Tequiileno Reposado,
Italiscus, and strawberry syrup for a sweet, unexpected twist. Rectified tea
adds depth, making it as exciting as saying “Hey Now” to life’s surprises.



Bubbly | 22

ATIAN Rose Gin, Acid Mix, Rosé Crément

This effervescent blend captures the essence of celebration. ATIAN Rose
Gin and Rosé Crément sparkle with life, while the Acid Mix adds a

vibrant twist. It’s the per.fect companion for unforgettable nights, where
laughter and good company flow as freely as the bubbles.

Scarlet |22

Mezcal, Aperol, Suze aperitif, Lime juice, Rosemary syrup,
Angostura bitters

A bold tale of contrasts, Scarlet unites smoRy Mezcal with the bitter-sweet
romance of Aperol and Suze aperitif. Rosemary syrup and lime juice add
an earthy brightness, crafting a cocRtail as vibrant and daring as its name.

Wicked Pam | 22

Tempt Gin, Celery-infused simple syrup, Grapefruit juice,
Lemon juice, Habanero tincture

Tempt Gin meets a zesty celery-infused simple syrup, grapefruit, lemon
juice, and habanero tincture in this fiery and citrusy creation. Wicked
Pam tells the tale of bold experimentation and a daring spirit.

Island Girl | 22
ATIAN Rose Gin, Lychee, Mango, Coconut syrup, Lime juice

Happy Malaka |22

Skinos Mastiha, Clarified Grape juice, Club soda, Angostura bitters

Skinos Mastiha and clarified grape juice create a refreshing harmony in
this cocktail, topped with club soda and a touch of Angostura bitters. It’s
a lighthearted nod to Greek island life, where happiness is as abundant
as the waves.

Inizio | 22
Appleton 8, Sweet Vermouth, Campari, Aperol

Mysterious and complex, Inizio is a cocktail for the daring. Appleton 8
rum, sweet vermouth, Campari, and Aperol come together in a drink
that’s smooth yet powerfully captivating—a true secret agent’s favorite.

Lavenda | 22
ATIAN Rose Gin, Homemade lavender lemonade

This calming concoction of ATIAN Rose Gin and homemade lavender
lemonade evokes a stroll through sun-drenched lavender fields. Its floral
aroma and refreshing sweetness are a serene escape from the bustle of
everyday life.

Temptress | 22
Tempt Gin, Tonic, Lime, Grapefruit

Crisp, bright, and effortlessly refreshing. Tempt Gin paired with tonic,
grapefruit, and lime delivers a lively citrus cocktail perfect for warm
nights and easy sipping.

At The Collab, each cocktail is more than a drink—it's a signature of passion and precision,
crafted under the vision of Vincent Fabris, Thesis Hotel Miami's esteemed Director of Beverage. Born
and raised in France, Vincent brings a heritage of fine craftsmanship, honed by years of dedication to

mixology and culinary artistry.
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