
Thai Chili	
  
Gin, Cucumber Juice, Thai Bird Eye Chili Tincture, Lime Juice, Elderflower Liqueur, Egg White	
  

 	
  
Cocoa Bean	
  

Banana-Roasted & Cocoa Nibs-Infused Prata Cachaça, Pecan Orgeat, Olive Oil, Salt, Egg	
  
 	
  

Chamomile	
  
Brown Butter & Hay Fat-Washed Cognac, Chamomile Syrup, Lemon Juice, Champagne	
  

 	
  
Cumin	
  

Calvados, Oloroso Sherry, Cumin Syrup, Lemon Juice, Pale Ale	
  
 	
  

Mace	
  
Aperol, Aquavit, Beet Juice, Orange Acid, Young Thai Coconut Cordial, Mace Atomizer	
  

 	
  
Pandan	
  

Dark Trinidad Overproof Rum, Jamaican Rum, Batavia Arrack infused with Pandan Leaves, Clarified Milk, 
Clarified Pineapple Juice, Clarified Lime Juice, Aman Black Tea, Coconut Water, Ginger Juice, 8 Spices	
  

 	
  
Paprika	
  

Blanco Tequila, Smoked Paprika & Pea Shrub, Balsamic Vinegar, Verjus, Champagne	
  
                                                                                      	
  

Licorice	
  
Seaweed-Infused Scotch Whisky, Licorice Syrup, Fig Bitters	
  

 	
  
Cinnamon	
  

Cinnamon-Infused Pisco, Merlet Creme de Peche, Oat Gomme, Lemon Juice, Egg White           	
  
 	
  

Ambrette	
  
Rye Whiskey, Ambrette Bitters, Soy Sauce, Pedro Ximenez Sherry, Tobacco Essence	
  

 	
  
Cardamon	
  

Vodka Fat Washed with Pistachio Oil, Coffee, Cardamom Syrup	
  
 	
  

Grass	
  
White Tea-Infused Mizu Shochu, Grass Cordial	
  

 	
  
 
 
 
 
 
 
 
 



To complement the cocktail menu, Mace will offer a menu of bar bites created by Chef 
Miguel Trinidad of other East Village hotspots, Jeepney, Maharlika and Boilermaker; the menu will 
feature:	
  
 
 

Snacks 
 

Spiced Nuts 
Mixed Nuts, Cumin, Cayenne, Butter 

 
Melon & Prosciutto Skewers 

Cantaloupe, Honeydew And Watermelon, Dill Vinaigrette, Prosciutto De Parma  
 

Flatbreads & Toast 
 

Crab & Avocado Flatbread  
Lump Crab, Lemon, Avocado Crema, Basil  

 
Goat Cheese Flatbread 

Curry Goat Cheese, Red Grapes, Granny Smith Apples, Parsley And Golden Raisins 
 

Bacon & Fig Jam Toast 
Smoked Bacon, Fig Jam, Manchego, Balsamic Reduction 

 
Boards  

 
Cheese Board  

Sliced Apple, Red Grapes, Local Honey, Country Bread	
  
Manchego, Old Chatham, Haystack Mountain	
  

(selections may change)	
  

Charcuterie Board	
  
Sliced Apple, Red Grapes, Local Honey, Country Bread 

La Guercia Proscuitto, D’artagnan, Tasso Ham, Crested Duck Lamb Coppa	
  
(selections may change) 

 
Sweets	
  

 	
  
Chocolate Chip Bacon Cookie	
  

 
	
  


