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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.

We offer a focused range of design services that
cater to hospitality businesses including:

Concept Creation
Logo and Identity Design
Menu Design

Packaging and Labelling Design

Within this document are examples from a handful
of our design projects. If you would like to find

out more about what we do, then we would be
delighted to speak with you personally. Please
contact us using the information on the front page
of this presentation.

KOYOI, The Four Seasons, Kyoto 03

Concept & Name Development, Logo Design, Menu Design

Celebrity Cruises 05

Menu Design, Menu Cover Design & Production

BAY Bar, Fukuoka 07

Menu Design & Signature Cocktail Development

The Winds, Fairfield Marriott, Phnom Penh 09

Concept & Name Development, Logo Design, Menu Design,
Signature Cocktail Development

Tonic Bar, The Four Seasons, Riyadh 1
Menu Design, Signature Cocktail Development

Travellers Bar, The Royal Livingstone, Zambia 13
Menu Design, Signature Cocktail Development

Kingfisher Hospitality, UK 15

Menu Design

Hotel Alhambra, Mali Losinj 17

Label Design, Signature Cocktail Development
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Concept & Name

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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THE MONAKA 3500

Haku Vodka, Monaka, Shiroan,
EPEVLR-LN=[:RD = Up )

Inspired by Monaka known as Japanese soy macaron. Haku
vodka infused with monaka skin with a toasty aroma.

Gentle sweetness is added by Shiroan (white bean paste),
acting as a filling in the macaron. Finishing with a clean
Kyoto taste of dry sake.

The combination comes from Kyoto’s spring season
traditional Ohanami, where people enjoy Sakura blossom
with wagashi on one hand, and maybe a glass of sake on the
other.
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RED LIGHT
SPECIAL

A Staring Cocktaitfor Tin

Cognac Afresh inferpretation of the
classic Boulevardier, this
ruby-hued elixir balances
Aperol fart citrus and smoky-sweet
notes. Smooth and complex,
it's an indulgence best
Cocchi Americano RSe onong two.

Campari

Limoncello

CANTALOUPE MAITAI
Santa Teresa 1796 Rum,
Cantaloupe, Basil
Nutmeg, Lemon

BLOSSOM 75

Ketel One Vodka, Apple
Blossom, Coffee Leaf,
Raspberry, Prosecco

SIGNATURE COCKTAILS

S

mosaic

FROM THE KITCHEN




RITZ-CARLTON, FUKUOK

BAY B
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Menu Design | Signature Co
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Bucardi Carca Blanca | Peach Ligueur |
Milk
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THE WINDS |
FAIRFIELD-MARRIOTT, PHNOM PENH | i. |
The Winds 1
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DELIVERABLES:

Concept & Name Development | Logo & Identity Design | Menu Design | Signature Cocktail Development | Bar Training
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The best place to perch
is at the bar.
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THE WINDS

~ Rooftop Bar & Lounge
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UPPER RIVER
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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 people, 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 «z10

KWV 10yr Brandy, Campari, Banana
Liqueur, Fresh Lemon lJuice, 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, wha's colourful
plumage can be spotted across Zambia and
is inspiration for this exotic cocktail.
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DESSERTS

A'LA CARTE

DRINKS LIST

KINGFISHER HOS

Menu Suit
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NIBBLES

O SHARE

EDAMAME BEANS| Ve 5.00
Maldon sea saft & chill

MIXED OLIVES | Ve 5.00
Garlic & ofive oil

PORK BELLY BITES 600
Guinness BBQ dip

ZUCCHINI FRIES | Ve 5.00
Sweet chilli sauce & vegan mayonnaise

CRISPY FLAT BREAD |V 5.00
il & balsamic

IDES

RIES| Ve 5.00

FRIES | Ve 6.00
SEASONAL GREENS |V 5.00
SEASONALSALAD BOWL | Ve 5.00
5.00

ONIONRINGS| Ve 5.00
FLAT IRON MUSHROOMS | Ve 500
MACNCHEESE| V 6.00

INVISIBLE CHIPS
*For every side of French Fries or
Truffle Fries sold, we will denate 50p
to our charity partner, Hospitality Action

Hospitality

Action

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

SALADS
GOAT'S CHEESE & TOMATO TART |V 11.00 TABLEGYOZA | Ve 1000 POKEBOWL| Ve 14.00
Bestroot purée & rockst salad Kimchi slaw & sweet chilli sauce Superfood salad, soy, sesame and
ginger dressing, teriyaki glaze
ARTISAN BURRATA | V. .00 MINI PULLED BEEF TACO 9.00  with Chicken add 5
Pea &mint salad, shallat vinaigrette Coriander salad with Prawns add 5
with Halioumi | v add 5
SESAME PRAWN TOAST 9.00  MEZZE PLATTER| Ve 12.50
Chill dipping sauce & kimehi salad Grilled vegetables & olives, red pepper CLASSIC CAESAR SALAD 14.00
hummus, khobez bread Anchovies, sourdough croutons,
SALT & PEPPER SQUID 10.00 Caesar dressing, parmesan
Sriracha mayennaise CRISPY DUCK SALAD with Chicken add 5
Rocket, julienne vegetables, with Prawns add 5
SPICY SWEETPOTATOSOUF(V  7.00  kimchi dressing with Halloumi | v add 5
Artisan bread & salted butter Starter 13.00
Main 18.00
MAINS & CLASSICS
LAME KOFTA 1700 FsH&CHIPS 1900 PEASMINT RAVIOLI |V %50
Mint raita, flatbread, pomegranate Beer-battered, chunky chips, crushed Garden peas, edamame, chilli &
& coriander peas, tartare sauce créme frafche
1AL CHICKEN 1950 GUINNESS BBQ PORK RIBS 2000 TOFU LAKSA| Ve 1650
Jasmine rice, lemongrass, bok chey Creamy slaw, aill pickles Tofu, rice nacdles, coconut and
&Thai green curry sauce spice broth
BEEF BRISKET MACN'C 18.00  with Chicken adas
SWEET POTATO & CHIC 18.00  Crispy resemary crumb with Prawns add 5
CURRY| Ve
Basmati rice, naan bread, PRAWN& SAFFRONRISOTTO 1800 PANFRIEDSEA BASS 1550
mini poppadoms Fresh garden peas, pea shoots Couscous, grilled vegetables, baba
ghanoush, lemon oil
v 950  CHOCOLATE BROWN 550  CHEESE FLATE|V .00
Salted caramel ice c Chocolate ice cream, chocolats saucs Arran fruit chutney, crackers,
celery, grapes
BASQUE CHEESECAKE |V 950  APPLEGYOZA|V 9.50
Balsamic strawberries, strawberry purée Caramel syrup, vanilla ice cream ICECREAM OR SORBET |V 8.00
Hways ¥ i order Notall

allergens, Datalled

on the meny,

your bl

vallable on the QR code

JAKS AND GRILL

Hand selected with corfit tomato &

RIBEYE 807227
Hand selected with corfit tomato &
33.00

FLAT IRON CHICKEN
Chimichurri marinade, fries
20,00

HOUSE SAUCES 4.00 aach

Bearnaise | Peppercorn | Chimichurri

FROM THE GRIDDLE

BEEF BURGER
Cheddsr, tomato relish, French fries
.00

BEF

ROOT & QUINOA BURGER | V
/egan brioche, spinach, glazed
goat'’s cheese

1650

KATSU CHICKEN BURGER
Kimchi slaw, bao burger bun, katsu
mayo, French fries
1850

Ann
Bacon | fried egg | pulled besf | pickles |
onion ring | flat mushroom
2.00¢ach

NS

For Allergen & Nutnianatinf,
please scon the QR Goda
Ask your sarvar for more detolls.
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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

19






