The Creol Corner

A micro menu, available tl’wroughout
2025, dedicated to the rum of the
French Caribbean, and speciﬁcang

to the APPe”ation cl’Origine
Controllé Rhum de Martiniquc. Here
you will find our recommendations
for crjoging it in the best Possible

way.



T=Tin
The T'Puncl’i 2.0, our version of the classic
way of drinking rumin Martiniquc, recalibrated
to the EuroPcar\ drinklngstg]e

Rhum Saint-James
Fleur de Canne - Lime Mint & Bergamot
Cordial

Petit - 6. Grand-12
The rum is served at a ncgativc temPerature,
Pourcd into a chilled g]ass containingthc
cordial at room tcmpcraturc. The thermal
shock between the two liquids ensures that,
despitc the low tcmPcrature, the rum
aromaticity is not covered, while still Providing
a fresh serving temPerature that facilitates the

crjogmcnt of the drink.

Try it Pairecl with Roasted Pajata - 28




The best way to aPPreciate the freshness of
the green and troPica notes or Martinique
rum. A Sweet and Sour cocktail named atter
the Creole Vodou re|1gion.

Rhum La Favourite L'authentique
Liquorc alle arance
SuPcr lime

10

In Creole cu|ture, the syncretism with Vodou
rc|igion is clccplg felt. In Partic.u]arj the Vava
are tchs of 55mbo|s drawn with salt by the
Priests to invoke the great Vodou s irits, such
as Baron Samedi, made famous EH 007.



Mazzarino

A different way of thmkmgabout the classic
Italian aPCrltlF A drink where ItaU and France
merge to create the kxng of aPerltncsA A l<mg
who basks in the sun on the cool beaches of

Martinic]uc.

Trois Rivieres Couvée de 'ocean
amParl
Red Vermouth

10



Machiavelli
As inthe Prcvious case, the sPirit of the

French Caribbean is dressed in the flavors of
the Italian aPeriti{:. In this case, a re]ative]9 Jow-
alcohol aperi’chC that winks at some of the
greatest classics of Italian mixing, One of
those “false friends” drinks, so good to be

(‘Iangcrous.

Rhum HSE Black Sherif
APcro!
Succo darancia

12



