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We believe a great menu tells the story of
you and your cocktails.




DESIGN CASE STUDIES

Welcome!

Thank you for requesting to see some examples of our design work. We are proud to have worked with
so many great clients in the past few years and see the vision for their logos and menus come to life.

This document is a brief introduction to our design capabilities and offers a look at a handful of projects
we have been a part of. If you would like to know more, then please contact us using the information
provided on the front page and we would be delighted to schedule a call with you.
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DESIGN CASE STUDIES

Our Services

LOGO & IDENTITY DESIGN:

Our approach to logo design is always to first
understand you and your target market. Then, we
focus on bringing your concept to life with a clear,
distinct identity that connects to your audience.

We offer a flexible logo design service and can
deliver anything from a concise logo suite to a full
identity that includes assets for print and digital use.

MENU DESIGN:

Having worked as bar consultants for over twenty
years, we understand the impact a unique and
creative menu can have. It is both the document
that sells your drinks and the companion to your
guests at the table, so it's design should be given
due consideration.

With this in mind, we strive to make menus that are
engaging for the reader, while remaining easy to
navigate. We offer a number of options to suit your
needs, from functional but sophisticated designs to
creative and story-driven pages.

FLING BAR SERVICES

PACKAGING & LABELLING DESIGN:

Engaging, impactful, and true to your brand. Our
focus on packaging design is to deliver on the
right experience and ensure that your product is
something memorable to interact with.

We are open to most any project, but our expertise
lies in drinks and cocktails. This has led us to design
labels and packaging for bottled cocktails delivered
as part of an in-room amenities service, served as
an elegant option tableside, or as part of a unique
interactive guest experience.
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DESIGN CASE STUDIES FLING BAR SERVICES 05

Case Studies 7

The next pages cover a handful of our projects that showcase what we do in more detail. They share some of the
challenges and requirements we had to meet, as well as discuss our thought process while undertaking the work.



DESIGN CASE STUDIES

Japanese Whisky Hakushu, Gyokuro Tea, Mint

Inspired by the fresh greenery of the hotel’s garden, Shakusui-
en, this aperitif cocktail offers a refreshing and calming
experience. It evokes a serene landscape where stillness,
greenery, and fragrance come together in harmony.

The base is Hakushu whisky, known for its gentle smokiness
and clean, refined finish. Layered with gyokuro—Japan’s
premium green tea, as the “garden scenery,” the cocktail
gains the tea’s natural sweetness and deep, nuanced flavor.

A touch of mint adds a cool, breezy impression reminiscent of
the wind passing through tea fields.

The smoky notes and the elegant aroma of gyokuro blend
beautifully, creating a drink that feels like a peaceful stroll
through the garden at daybreak.
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KOYOI

THE FOUR SEASONS, KYOTO /
Situated against the serene backdrop of Shakusui-en, an 800 year old heritage

pond garden, the lounge bar at The Four Seasons Kyoto wanted to redefine the

image and aspirations of this space.

The first steps were to establish a name, develop a logo and identity, and follow

DESIGN REQUIREMENTS:

up with a creative menu design to coincide with their new cocktail list.

. . . . . A J N7
We were asked to build a direction that respected timeless Japanese artistry, 54 ﬁ
while also reflecting a desire for modern innovation.

In addition, the cocktail menu itself needed to have plenty of space to present
information in two languages, as well as be simple to update.



Manhattan

NIKKA WHISKY
UMESHU SAKE
IRCASTED SESAME
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KOYOI (58) is the literary word for “tonight”, used in poetry, haiku, and traditional song to evoke the special quality of this particular evening. It aligned with the desire to focus
on an experience-led approach to service. Every visit is special. Every cocktail tells a story.

The goal was to step away from the previous identity of the lounge and towards becoming a destination venue that would draw in the local community as well as hotel guests
and travellers. Koyoi encompassed the full guest experience through: the promise of tonight, the experience of tonight, and the reflection on tonight. Messaging and marketing
would build excitement, creativity and craft would deliver joy, and exceptional service would leave fond memories.




CARVING OUT THE STORY

The icon design was inspired by the wood carving process used in traditional ukiyo-e printing and Japanese
business seals.

Flowing water leads to a bridge, referencing Shakusui-en pond garden and serving as a symbol of connection.

It also subtly references a guiding pillar for service: ichigo ichie. This Japanese principle encourages us to
appreciate the passage of time and the ephemeral beauty of the present moment.




HIGHLIGHTING THE COCKTAILS

For each of the cocktails on the menu, we created hand-painted
representations of the drink based on photos provided by the team at The
Four Seasons. Using digital watercolours and solid, minimal frames, we
sought to blend modern and traditional aesthetics.

CONNECTING TO KYOTO

This approach allowed for the signature cocktails to stand out against
their backgrounds, which connected to the local landscape of Kyoto and
elements that the drinks themselves were inspired by.
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The Bazaar, Mosaic & a Nameless Speakeasy

The launch of an ambitious endeavour aboard the Celebrity Xcel led to the creation of several incredible spaces. Beginning with the
Bazaar - a multistory venue and marketplace hosting festivals, live acts, experiences, and dining. This includes the signature Bazaar

bar as well as the premium destination restaurant, Mosaic, which has an ever-changing menu to showcase the best of local flavours
wherever the ship lands. Then, hidden behind a secret entrance, a nameless speakeasy bar offers an evening of showstopping cocktails,
drawing inspiration from the roaring 20s to build an unforgettable experience for guests.

DESIGN REQUIREMENTS:

Three unique menus were to be created, each with their own challenges. We were asked to create the design for all menus and menu
covers, including full story-led feature pages for the speakeasy, and simpler, more easily adaptable pages for the Bazaar bar and
Mosaic restaurant.

In addition to this, we were asked to support with producing and supplying the menu covers for the speakeasy.
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COVER TO COVER:

As part of the project, we were asked to further support by designing, producing, and delivering the menu covers for the speakeasy. We put together a dual design using debossing and foiling

pressed into a faux leather cover. The result was a menu with a luxurious feel that matched the venue concept, mirrored the style of the logo and created a uniquely interesting effect of details
hiding and reappearing in different lighing. For reference, the introductory slide shows our original mockup for the design, while the photos above are of the finished sample we received.




RED

LIGHT

SPECIAL

A Sharing Cocktail for Two

Cognac
Campari
Aperol
Limoncello

Cocchi Americano

A fresh interpretation of the
classic Boulevardier, this
ruby-hued elixir balances
tart citrus and smoky-sweet

notes. Smooth and complex,

it's an indulgence best
shared among two.

e served with a

ART DECO INSPIRED
ILLUSTRATIONS:

We were asked to create feature pages
for every cocktail, linking to the story of
the drink without giving the game away
as to what the cocktail itself looked like.
By doing this, the aim was to preserve
the surprise for the guest.

Stylistically, we were drawn to
elements of Art Deco posters and

illustrations and built images with
strong geometric shapes, bold colours,
and soft gradients.

For every page, we researched
historical links to prohibition and

the 1920s era to serve as inspiration.
We sketched ideas from this and
established a colour palette based on
key ingredients in the cocktail itself.
The final pages were put together in
Adobe lllustrator.




l |

“"QUEEN BEE"” colours: Fig & Orange “"BISCOFFEE" coiours: Espresso & Raspberry “SPLIT DECISION" colours: Banana & Sherry
A modern riff on the Bee's Knees cocktail. We discovered that During prohibition, coffee surged in popularity, becoming Though historians may be... divided... on the matter, the origins
American philanthropist Margaret Brown may well have been a the new, trending stimulant and alternative to alcohol. In jazz of the banana split most popularly stem back to David “Doc”
contributor to the original recipe and took inspiration from her clubs, “party biscuits” were served alongside cups of hot coffee  Strickler. He worked in a pharmacy as a soda jerk where he
journey aboard the titanic to create the illustration, with a nod to and gave us a little added imagery for this illustration, which created and served the dish for the steep price of 10 cents. It
Mont-Saint-Michel through the castle imagery in the background.  coincided with a biscotti-laced twist on the espresso martini. was a resounding hit that started a nationwide craze.

e ° J When it comes to creating feature pages and illustrations for a menu, we always look for the opportunities to build upon
Building on the narrative

the stories presented to us, being mindful not to overwrite or encroach upon the original ideas.



SIGNATURE COCKTAILS

I'ROPIC THUNDER 22
Papa’s Pilar Rum Dark,

Amaro Nonino, Amontillado,
Cardamom, Guava

S THIS

CELEBRITY SWIZZLI 19
Myers Rum, Wrs

White Overproc
Pistachio, Citrus, Absinthe

ezcal,

/AAR 1) _
Nz .

TAM LINES 22
Michter's, Tamarind, Averna,
Peach Ooleng Tea, Lemon

MINT CONDITION 19
Ketel One Vodka, Ginger, Citrus,
wildflower Honey, Spearmint

The Bazaar

A one-of-a-kind marketplace aboard a luxury cruise ship, changing with its destination and offering an
array of activities for guests to partake in. The bar offers a selection of vibrant, colourful cocktails and
a lovely environment to unwind in after perusing the market stalls. We were asked to create the menu
cover design and inner. The pattern on the front cover was designed to reflect the motifs appearing
on signature murals, presented as a pressed gold foil on a linen cover. Inside, loose and colourful
depictions of the drinks helped to capture the bright energy of the cocktails and bar space.
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An incredible restaurant nested within the Bazaar marketplace. With a continually
S changing menu, it was important that the actual menu be easy to update. So, we opted

111 O S aldc : . .

for a simple but elegant list-based design.

FROM THE BAR

As for the cover, we produced a design that could match the logo with multi-colour tiled
pieces accentuated with debossing and spot UV printing. The photo of the samples above
was kindly sent to us by the team at Celebrity, which can be compared to our original
mockup to the left. We think the final result looked excellent.



DESIGN CASE STUDIES
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BAY Bar

Overlooking the beautiful waters of Hakata Bay in
Fukuoka, Bay Bar is an elegant space to drink, dine,

and enjoy live music. With an interior inspired by the
intricate detailing of the ships that sailed the bay, the
cocktail menu naturally followed suit, telling the stories of
ingredients that once travelled the seas between Japan,
China, and South Korea to become local favourites.

DESIGN REQUIREMENTS:

For this design, the client requested we include reference
to a map, as well as elements of watercolour and ink to
represent traditional Japanese artworks.

MENTAI MARTIN

AT Tr—=

Grey Goose | Kome Shochu | Manzani
Mentaiko

JLA—=2 | *T%@ﬂ?‘/*)‘:—u;ﬂf

Dive into Fukuokas linguistic charm with an gre
Hakara dialect. Uncover the playful expressions tha
character and add a Alavourful rwise to the conye
know this?







YAME CHA &
NBHREDT

Yame Cha | Peach | Yuzu | Milk

AL | E—F || 4,

Indulge m the flavours of Yamecha 3 Yuzy
Fuluoka's renowned green tea. Grown in chs
generational expertise, ler the velvery textures
valumes abour the region’s teq cu.ltu;-c

Real maps were stripped back to leave just the bodies
of water surrounding our points of interest. It kept the
connection to the sea throughout the menu design - a
reminder of our first inspiration.

We researched the history of each ingredient in detail,
including references to their origin, myths, and folklore
through the graphic elements on the page.
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THE WINDS
Rooftop Bar & Lounge | ' ‘

The Winds i

DELIVERABLES:

Concept & Name Development | Logo & Identity Design | Menu Design | Signature Cocktail De\}eloprﬁent | Bar Tra

FLING BAR SERVICES
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The Winds

FAIRFIELD-MARRIOTT, PHNOM PENH

At the heights of the 44th floor of the Fairfield by
Marriott, overlooking the exciting city of Phnom
Penh, you will find a lively and upbeat space to spend
your evening. Vibrant dishes and colourful cocktails
accompany the buzz of live music, creating a perfect
social scene to unwind in with friends and family.

DESIGN REQUIREMENTS:

A specification for this menu was to create an easily
adaptable list that could be edited on Canva.
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EST. 2023

THE WINDS

Rooftop Bar & Lounge

The Winds required a logo design and identity that appealed to their
target demographic of young professionals and milennials.

They defined themselves as a comfortable and uncomplicated
experience for people who share a passion for creative cocktails,
delicious small plates served family-style, and a joyful ambience.

Together, we were drawn to a more light-hearted direction, with
a focus on reflecting a sense of community while maintaining a
connection to Cambodia.

Subsequently, the Giant Ibis became a symbol to repeat across their
branding materials. Known for living in large flocks, the Ibis is often seen
as a symbol for community and family.

Hand drawn illustrations made using digital
ink pens allowed us to create fun scenery
that could be placed together in order to
construct many different images.




Time for an aperitivo?

Join us for our sunset sessions and enjoy
discounts on our seasonal aperitivo
cocktail menu!

See our menu

A SKYFUL OF COLOUR

While the primary colour palette remained
monochrome, incorporating multiple
shades of blue, we wanted to also provide
the opportunity for eye-catching pops

of colour. A contrast of warm orange and
vivid pink worked well for this.



FUNCTIONAL BY DESIGN

THE WINDS
Koo & Lovoge

Drinks Meny

THE WINDS
f-

Bar & Lounge

Signature Cocktails

Our delicious house cocktals are inspired by tho

STRIPED BLUE
‘Seskers Mekong Gin, Frosh Lomon Juice, Buterly Pea
Flower Synup Tomoka Cinnamon Tincture, Tha Best,
Egg Wit

DANCE BY FIRELIGHT

Toaulla, Cointreau Fresh Lime Juice, Lomangrass Syrup,
"Moddied Chil, Lemongrass & Kff Lime Lea, Egg White

$7

Coconut Oilwashed Rum, Giferd Banane du Bési, Sesame

SWEET PERFUME
‘Sockors Mekong Gin,Colntreau, Frssh Lime Juics, Lychea &
L Syrup, e Pacy Hrb & Buttrfly Poa Fiowers.

7

GIANTIN THE MEKONG.
1800 Sivor Toquis, Lychea Liauocr, Frosh Lima Julce,
Lomongrass Sy, chil

$7

Pandan Loat ok, Gifod Licht L Fingerroos Syru, Fresh.
A

'SOARING WINDS
Pandan Leat Vodka, Pneapple Jucs,Fresh Lemon Juce,
Fresh Passionfrut Vandla Syrp, Sngha Soda Water

‘Seokers Mekong Dry G, Campr, Dragon Fruf ulcs,

GRACEFUL HANDS
‘Mezcal, Cocchi Rouge Vermouth, Choya Ume Liqueu;

7

Icons for each cocktail were made in the same ink pen style and put together in a list format that could be readily updated using Canva and similar design tools.
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Tonic Bar

Situated within the iconic Kingdom Tower, Tonic Bar is a place where
luxurious hospitality meets exciting innovation and creative non-
alcoholic cocktails are made to delight the senses. The direction given
for the menu concept itself was to create a story that reflects the past,
present, and future of the Kingdom of Saudi Arabia.

DESIGN REQUIREMENTS:

Provide a menu with the capacity to be printed in-house while also
including a unique artistic element.

Bespoke menu covers had been made prior to our work, so the insert
had to match.




The design studio that created the logo and
identity for Tonic Bar included an engraving effect
as a recurring brand element.

Inspired by this stylistic choice, we carried it
through to the art design.




This engraving effect led us to use digital filters
and photoshop composition to create panels
referencing the stories of our cocktail concepts.
Displayed adjacent to the two drinks they are
inspired by, we hoped guests would seek out the
details while awaiting their drink and enjoy making
the connections.

In line with the overarching concept, we created
three panels inspired by the past, present, and
future of the Kingdom of Saudi Arabia.
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The Travellers Bar

THE ROYAL LIVINGSTONE HOTEL, ZAMBIA

Located on the banks of the Zambezi River, just a stone’s throw away
from the magnificent Victoria Falls, The Royal Livingstone Hotel is a
luxurious escape to the natural world. With wildlife freely roaming the
grounds and the stories of Dr. Livingstone to draw from, we developed a
menu concept that led guests on a journey along the Zambezi River.

DESIGN REQUIREMENTS:

A key request from the team at The Royal Livingstone was to develop a
menu that could include photographs of the cocktails themselves.

i

UPPER RIVER

Yol - Zﬂém Source:
I " J’Mﬁ
240 2.5 453" eart

e
UPPER RIVER —_—

KUOMBOKA k210

Dark Rum, Coffee Liqueur, Amarula
Cream Liqueur, Hazelnut Liqueur,
Fresh Espresso, Fresh Cream

A traditional ceremony celebrating
the move of the Litunga, King of the
Lozi peaple, to higher ground at the
end of the rainy season. Together
they journey in their great canoe to
escape the flooding of the Upper

Zambezi.

BEE - EATER k210

KWV 10yr Brandy, Campari, Banana
Liqueur, Fresh Lemon Juice, Rooibos Tea
Honey, Pineapple Juice, Pellegrini Bitters

The source of the Zambezi is a small trickling
stream surrounded by a lush Miombo forest.
The area is home to nearly 200 species of
bird, including the Bee-Eater, who's colourful
plumage can be spotted across Zambia and
is inspiration for this exotic cocktail.

@mﬁ‘xz %}//m‘q

75 07" £0.00" south
22° 21 PP cast
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With the inspiration of Dr. Livingstone's travels to draw
upon, we gravitated towards a design inspired by a
researcher’s field notes, inlcuding references to locations
and the stories behind each of the signature cocktails.

Graphics, illustrations, and photos were included in the design with
a cut-and-paste type effect. We felt this allowed the request of

photographs of the cocktails to be included in a natural and playful way.

To the right are some of the assets we used for a cocktail named

“Big Tree” which was a Negroni-style cocktail featuring flavours of
blackberry, hibiscus, and baobab. The drink was inspired by the largest
baobab tree in Zambia, which is thought to be over 2000 years old.

77 55 2750684 coudh
25° 57 2940072 east




DESIGN CASE STUDIES

DESSERTS

A'LA CARTE

DRINKS LIST

Menu Desig




Menu Suite

KINGFISHER HOSPITALITY GROUP, UK

An expert hotel management group backed by
Amante Capital. They have an impressive portfolio
of hotels they care for, including many Marriott
and Delta hotels in Europe. As part of their spring
update, they asked us to refresh the menu designs
for their restaurant and bar, creating a cohesive
suite to present well together.

DESIGN REQUIREMENTS:

We were asked to create a suite of five menus that
followed a Sping / Summer theme. Three matching

menus for the restaurants, one children’s menu,
and a distinct menu booklet for a separate bar.

. NIBBLES TO SHARE STARTERS & SALADS STEAKS AND GRILL

EDAAMEBEANS Ve 500 GOAPSCILESLATOMATOTART/Y 1160 VEGETABLEGYOZA Ve 000 rokE oL ve 1000
Maldon s sat  cl Bectrock prbe  rocket slad Kimc s & el souce parico el oy searme and s
s dressing, s hce =
so0 ARTISANBURRATA |V 500 500 i Chicken aas
oo & min sl shalick vinigrte it prowns adts e
it Molioum | adz s Hand sslected with confit tomato &
6o SES\MEPR OV TOAST so0 e ns0 ok
Gt dop ; Giles edpeper | CLASSICCABSAR SALAD 1000 G
e e

500 SALT&PIPPERSQUID Cacsar dresein, parmasan
Srir: mayonnaise with Chicken g:: g T T
500 spi roTsTosour| v with Holloui | v add 5 S meha e
Artisan bread & stedbuttr
HOUSE SAUCES 400 aach
,,,,,,,, | Beppercorn | Cimich
SIDES
FRENCH FRIES Ve 500 LAMBKOFTA w0 ms 900 PEARMINT RAVIOLI Y 7650
b | Win aia, ltoread, pomegranits Bee iy chip,erushea i
ZETLERE|Ye 690 g corisndar FROM THE GRIDDLE
SEASONALGREENS| v 500 i
SEASONALSALAD BOWL| Ve 5.00 1950 Gu BQ PORK RIBS 20,00 16.50 Cheddar, tomato relish, French fries

slaw dill pickles

HASSELBACK POTATORS| U s00 e .00
bk ) 200 BEEF BRISKET MACNCHEESE 18,00
FLAT IRON MUSHROOMS | Ve 500 SWEETPOT 2 890 Crispy

e CURRY| Ve
MO Y, S99 Bosmatirice,naan bread,
mini poppadoms

9ddS | BEETROOT &QUINOA BURGER|V
h, glazed

P T
Fresh garden peas, pea shoots

DESSERTS

INVISIBLE CHIPS STICKY TOFFEE PUDDING |V 950 CHOCOLATE EROWNIE TORTE| V.
A sy i o ik P Salted caramel ice craam Chocolate ce craam, checolate sauce

Truffe Fries sold, we will donate 50p. DD
e i v 950 APPLEGYOZA|V Bacon | fried egg | pulled beef | pickles |

|
Batsanic siawberries, srawberry purée oo, o e e ICECREAM OR SORBET | v soo | onionrin 8 et
Hospitality
Action

Whatever you do In hospitality,
wa've got you.

allegens. Detaled bl

A LA CARTE



BUBBLES

RKLING
1Enl Bels

Bottega Poeti Prosecco Brut DOC
700 /3500

Prossceo, taly

Fresh and delicate win appie,
white peach, citrus, acacla and wisterk.

Bottega Poeti Rosato Spumante Brut
7.00 /3500

Chermy and Wik bty aromas,
INeN, s, plessanty dry.

Bottega Gold
9.50 (20d ninizur) { 45,00

| Golaen apple, pear, acacia an
oral notes; kconic metallic botte.

Prosecca, ta

Taittinger Brut Réserve NV
1500 / 85.00

hampagne. France | Elegart. dtrus-led
Champagne Wit SUbE brioche and BiECUR notes

Taittinger Prestige Brot Rosé
9500

Champagne, France | Raspberry and cheny,
creamy texture, soft toasty inish.

Lanson Pére et Fils Brut NV

Champagne. France | Crisp, zesty and fresh
with elegant fruit.

Paul Buisse Crémant de Loire
50/
Lolre Valley, France | Hazelnul, almond and vanilla
‘aromas: light, harmonlous and fruity.

Balfour Leslie’s Reserve Brut
6000

England | Brignt ackiy, aromatic. elegant
traditional-method English sparkling,

Balfour Leslie’s Reserve Rosé

Englan | Pale apricot reé, redcurant and
tose patal, <risp Britin aciany.

DRINKS LIST

125ml{ 75mi /250 Battie

Panuelo Blanco
500/ 650/ B30/2500
Andalusla, Spain | Zesty, romatic, fpe sert Uit
ideal with seafood.

Da Luca Pinot Grigio
550/7,00/ 900/ 2800
¢ | White Flowers, grapefrut,Cox sppie.
melcn, guava; crisp finkh.

Marius Vermentino

I | Grapsmutt,
fips citrus, esn aclany.

Leyda Valiey, Chile | Tossty. bullery. pineapple.
peach, nectarine: coc-climats minersity.

Petal & Stem Sauvignon Blanc

6000 /900 / 1250 } 3600

Zealand | Guava, passionrull,
qrapefrut and blackcurrant leat: zesty and bright.

Chateau Ste. Michelle Dry Riesling

Usa | Citrus, crisp acldity, refreshing
versatile with food

Chateau Ste. Michelle Chardonnay
Moo

UsA | Creamy, balanced Chardonnay.
with stone-frut character,

Heritage Picpoul
4500

. France | Leman, Iresh, Invigorating nisn
La Chablisienne Chablis Sereine

rguncly. France | WITte iowers, minersi notes,
subtis simana, chalky inkh.

Vivanco Rioja Blanco

i | Green appie. citrus, pineapple,
Toral, elegant and fren.

KIDS MENU

, Eucurriar i h et

ord cedery botore

{ il
h Ermnch friee

with £n

L

ks cream with: welfle wolers

Taddbers (2yrs 10 Syrs) - £4.95
DHcler Kl [Syr+] - £9.95

CLEAR COLLECTION

e aE e For the children’s menu, we deviated from the more elegant
e e e

oS L o e e b e pattern on the other covers, instead using fun, friendly illustrations
to capture the sense of spring and summer. Using a consistent
colour palette and texture helped to keep this feeling like a part of
the overall collection rather than a distinct item.

€= Calery, R = Crustaceans; § = Eggs
G = Cereals containing Gluten; L - Luping M -




DESIGN CASE STUDIE

Hotel Alhambra

DELIVERABLES:




Bottled Cocktails

HOTEL ALHAMBRA, MALI LOSINJ

Hotel Alhambra is a luxurious modern hotel situated on the
breathtaking island of Mali Losinj in Croatia. In addition to
the signature cocktail programme, they required a series of
miniature bottled cocktails to implement as part of the in-
room amenities service.

For this, we created four distinct aperitivos that would
appeal to all manner of tastes and be a refreshing, low-abv
option that can be enjoyed any time of the day. Each blend
could be served on ice, or paired with a specific mixer to
become a spritz.




AMBRA
1UE HOTEL LBEIN
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JAMBRA

The design took inspiration from the elegant art nouveau stylings of the hotel interior itself, as well as the ingredients found within the cocktails. Each bottle was layered with two
labels on the front, with the first presenting the logo in luxurious gold foil. A ribbon design was placed over the top of this to make each bottle unique.



IAMBRA

IUE HOTEL LOSING

INGREDIENTS

Suze, St. Germain Eft[grﬂiiwr
Liqueur, Dolin Dry Vermouth,
Poire William Liqueur

Pair with Fentim :L
Connoisseur’s Tonic

ALLERGENS: SULPHITES

IAMBRA

UTIGUE HOTELILOSING

NGREDIENTS

Campari, Diplomatico .
Mantuano, Tawny: Pnr‘_t_fﬁf_@iﬂ
Marnier, Cherry Heering,
Angostura Bitters

Pair with Fever Tree
Aromatic Tonic

ALLERGENS: SULPHITES

IAMBRA

GUE HOTEL LOSING

INGREDIENTS

Porter's Tropical Old Tom Gin,
Suze, Muyu Chinotto N
Dolin Blanc Vermouth, Jerr
Thomas Bitters, Malic Acid

i

Pair with Fever Tree
Ginger Ale

ALLERGENS: SULPHITES

| AMBRA

JWE HOTEL LOSINS

INGREDIENTS

Aperol Aperitivo, Chumbﬁ_iif;ﬁ
Dolin Blane Vermouth,
Melon Liqueur, Citﬁcgﬁ#

Pair with Three Cents
Lemon Tonic

ME———
ALLERGENS: SULPHITES.

On the reverse side, we created a matching label that could present the details of the cocktail to the guest, letting them know exactly the ingredients used in each blend and what
mixer they should pair this with. It had a functional layout, allowing for the labels to be easily updated if any ingredients needed to change in the future.




DESIGN CASE STUDIES

Thank You

Would you like to work with us?  Other services:

We are always interested to find out Since 2003 we have been offering
more about your project. If you think consultancy, training, and menu

we would be a good fit, then contact development to hotels, bars, and

us using the details to the right and we restaurants around the world. Get in
will schedule a call with you. touch with us to find out more.

Contact us:

Email: hello@flingbarservices.com
Tel: +44 (0) 1780 238 200

www.flingbarservices.com

FLING BAR SERVICES
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