
CAPITAN - LAGER

254 NIAJE - LAGER

BILA SHAKA - STOUT

254 GOLDEN RUMP - IPA

HEINEKEN O.O NON ALCOHOLIC

MEXICAN MICHELEDA

369

695

699

759

695

200

BEERS

COCKTAILS

PASSION FRUIT SODA 

WATERMELON & BASIL SODA 

LEMONGRASS SODA

RASPBERRY & PEPPERMINT SODA

695

695

695

695

+

VIRGIN BLOODY MARY 

COCONUT ‘SHAKE’ LEMONADE 

PASSION VIRGIN MOJITO 

SHAKERATTO

ICED TEA

895

695

695

510

490

Are made in house through natural lacto

fermentation using real fruits, herbs,

roots, flowers, spices and time. 

No syrups pretending to be fruit. 

No fluorescent colors. No anonymous

ingredients you cannot pronounce.

Just living beverages with depth, acidity,

character, and balance.

OUR FARM SODAS

MOCKTAILS

Our kitchen handles nuts, shellfish and other troublemakers. If you are allergic, tell us!.

The FARM writes the menu. We just cook it. Availability is NOT negotiable.

 PRICING INCLUDES: 5% service charge & goes directly to ALL our staff. 

16% V.A.T. + 2% tourism fund “spiritually released”. 23% IN TOTAL OK!

Have you noticed that the richest drinks on earth exist because something was allowed to change, rot a little,

fight back, and become something else? Fermentation is rebellion.  

Time is an ingredient and “spirits” are only spirits because they once had a body, a field, a season, a farmer. 

No fixed formulas. No sacred recipes. No nostalgia without purpose. What’s in your glass today exists because the

ecosystem said yes and tomorrow it might say no. That’s not inconsistency. That’s honesty. 

So drink slowly, look around the table, toast to change, to love, to friendship, to the things that can’t be bottled.

Because the most important part of a cocktail has never been inside the glass.

CULTIVA NEGRONI 
Procera gin magically infused, campari, vermouth rosso, orange 

& rosemary.

“CLEAR” PIÑA COLADA
Rum, pineapple, toasted coconut, clarified milk serum & bubbles.

AMAZCAL
Convite mezcal, amazake, strawberry and basil cordial & sichuan

perfume.

SAFARI SOUR 
Procera gin, raspberry heaven scent & egg white.

FARM G&T  
Gin, homemade berry soda, grape fruit, lime & basil.

TOMATO NO.2 
Bourbon, pedro ximenez sherry, fino sherry & acidulated tomato.

ZENITH 
Gin, ginger, lime, turmeric & coriander seed perfume.

OUR DAWA 
Vusa vodka, honey, lime, cacao, raisins, rum, black pepper 

& rosemary.   

WATERMELON PALOMA 
Destilador tequila, watermelon, grapefruit soda, lime, chili & salt.

HERITAGE SPRITZ 
Elderflower liquor, campari, vermouth rosso, grappa, amarena

& bubbles.

ONLY PASSION “PORNSTAR COLLINS”
Destilador tequila, luxardo aperitivo, passion fruit & vanilla

cordial, bubbles & mint.

MAOMBI SOUR “8.6 VOL.”
Gin infused with tangerine and spices, vermouth bianco, lime, syrup,

egg white & lemon perfume.

ESPRESSO MARTINI 
Vusa vodka, cointreau, espresso, cold brew 221, cinnamon, gombo

&  sichuan.
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