
GREEN TEA AIR. JAPANESE TEA CEREMONY MATCHA.

BOADAS” STYLE MARTINI. PLYMOUTH GIN, 
MARTINI BIANCO + OLIVE. PREPARED USING THE FAMOUS  

POURING TECHNIQUE FROM BARCELONA’S BOADAS BAR.

WHISKEY SOUR LOLLIPOP. MAKER’S MARK 
BOURBON, LEMON, GOMME + ANGOSTURA BITTERS.

sidecar pilsner. suspended remy martin vsop, 
cointreau + pres sed lemon with citrus foam.

Feuerzangenbowle. HOUSE SPICED Myers 
dark rum, inner ciRcle black DOT rum, oranges, lemons, 

glÜhwein, cinnamon, cloves, ginger+flaming zuckerhut.

AUGUST07 DER 
 RAUM

 DEGUSTATION 
MENU

oxford circus underground,2007 MATTHEW BAX, courtesy of UBER GALLERY.

www.derraum.com.au.438 church street.richmond.reservations 9428 0055.

5 courses. $25 society members / $48 guests+non members.


