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This menu celebrates new languages,
it is an evocative journey made of shapes and colors. 
Humankind have always used symbols
as its expressive code.
The vision of the future sometimes look at the past
to find its completed form in the present.

There are five archetypes
that symbolyze the central flavors in this menu.
Five frontiers of taste to satisfy the palate of the new humans. 

All of our new drinks are based on flavor
and focused precisely on it, to enhance
the complex scheme of colors hidden in their DNA.

Be Human!
Be Kong!

NEW HUMANS 2.0
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NEWMAMI
THE FIFTH FLAVOR.
A NEW FRONTIER OF TASTE,
FOR MORE ADVENTUROUS PALATE. 

NEW HUMANS 2.0



ENKI
—

SILKY   ELEGANT   CLEAN

TANQUERAY  TEN  GIN

—
15 € 

NEWMAMI
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RASNA
—

EARTHY   MATURE   UNEXPECTED

BULLEIT  BOURBON

—
14 € 

NEWMAMI
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IZANAMI
—

SALTY CARAMEL    CREAMY   ZEN

NIKKA DAYS

—
14 € 

NEWMAMI
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RYUZO
—

EXOTIC   SHADY   ROUND

− −

ABERFELDY 12  /  DISARONNO

—
14 € 

NEWMAMI
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HOLUS
FROM THE LATIN "ALL THAT IS GREEN". 
A NEW WAY OF TASTING THE PLANT WORLD.

NEW HUMANS 2.0



CANOVA
—

MEDITERRANEAN   FRESH   NEOCLASSIC

GINARTE KONG

—
14 € 

HOLUS
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DARTH FENNEL
—

STARRY   LONG   SENSUAL 

Un drink per Nikka

PATRON TEQUILA  /  MARTINI RISERVA AMBRATO

—
14 € 

HOLUS
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LEAF OF FAITH
—

VEGGIE   CRUNCHY   ICEBERG 

PLYMOUTH  /  ITALICUS ROSOLIO

—
14 € 

HOLUS
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SAVOY C
—

RADICAL   GREEN   SHARP

CASAMIGOS  MEZCAL

—
16 € 

HOLUS
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KUDAMONO
IN JAPANESE "EVERYTHING RELATED TO FRUIT".
A CONCENTRATION OF FRESHNESS AND FLAVOR.

NEW HUMANS 2.0



HIGGINS
—

VOLCANIC   EXOTIC   UNUSUAL

KUDAMONO

BALDORIA  /  MONTENEGRO

—
12 € 
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ECHOES OF BANANAS
—

EVOCATIVE   ENVELOPING   COMFORTING 

FLOR DE CANA 12

—
14 € 

KUDAMONO
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APPLES
—

ELEGANT   HEALTHY   CONTEMPTUOUS

TORRES  15  BRANDY

—
14 € 

KUDAMONO
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ULTRAKIWI
—

RADIANT   ENTERPRISING   CAREFREE

KUDAMONO

NORDES GIN

—
14 € 
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FREYA
—

FRUITY   PINK   NORDIC

GREY  GOOSE  VODKA

—
14 € 

KUDAMONO
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RASPBERRY UP
—

SPICY   RED   REFRESHING 

Un drink per Nikka

KUDAMONO

VOLCAN DE MI TIERRA BLANCO  /  MANCINO  VERMOUTH

—
16 € 
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HERBS & HERBS
ALL THAT IS BOTANICAL AND BITTER, 
HERBAL AND OFFICINAL.
A NEW VISION OF ITALIAN DRINKING.

NEW HUMANS 2.0



未来

過去

GA–RI–BAWL–DEE
—

CITRUSY   HISTORICAL   INNOVATIVE 

CAMPARI BITTER

—
14 € 

HERBS & HERBS
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BITTER APES
—

HERBAL   MINDFUL   JUNGLE 

MONKEY  SHOULDER  WHISKY / CAMPARI BITTER

—
14 € 
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HERBS & HERBS



RED LIGHT
—

TASTY   SEXY   ITALIAN 

BULLDOG / SELECT 

—
14 € 
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HERBS & HERBS



JAPANESE BEAT
—

BOTANIC   BITTER   COLLINS

Un drink per Nikka

ROKU / AMARO LUCANO ANNIVERSARIO

—
15 € 

HERBS & HERBS
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COBRA KAI
—

FIZZY   SPICY   MERCILESS

ESPOLON  TEQUILA / ASAHI SUPER  DRY

—
14 € 

HERBS & HERBS
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SUKOSHI
FROM THE JAPANESE "A LITTLE".
ZERO ALCOHOL (OR A LITTLE) FOR A SOBER SIP.

NEW HUMANS 2.0



GIANCARLINO
—

FRAGRANT   YOUNG   FIZZY

THE BOTANIST GIN  /  BELLINO

—
12 € 

SUKOSHI
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SUNBURST
—

LIVELY   FRIENDLY   COMPLEX

WILD  TURKEY  BOURBON

—
12 € 

SUKOSHI
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QUEEN MARY
—

ARISTOCRATIC   SOBER   FRESH

SEEDLIP 

—
12 € 

SUKOSHI
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NEW HUMANS

INGREDIENTS
& GLASSES

Coupe

Wine Glass

Miso Bowl

Old Fashioned Glass

Highball

NEWMAMI

ENKI
Old Fashioned Glass

Tanqueray Ten Gin
Mango
Peach
Tea
Citric 
Milk 
Parmesan water 

RASNA
Old Fashioned Glass

Bulleit Bourbon 
Shitake
Kong cordial
Ginger
Honey
Citric 

IZANAMI
Miso Bowl

Jameson Black Barrel 
Whiskey
Ume cordial
Miso syrup

ATON
Old Fashioned Glass

Beluga Vodka
Tomato liquor
Capers
Raspberry cordial
Citric 

HOLUS

SAVOY C
Old Fashoned Glass

Casamigos Mezcal
Cabbage cordial
Chamomile liquor
Midori
Cointreau
Citric
Rice vinegar

PEAKY
Coupe

Abuelo 12 Rum
Pea cordial
Orange curaçao
Passion fruit
Coconut 
Lime

DARTH FENNELL 
Coupe

Patron Tequila
Kong cordial
Fennel 
Apricot
Americano Cocchi
Absinthe 

LEAF OF FAITH
Old Fashoned Glass

Elit Vodka
Italicus rosolio
Lettuce cordial
Sugar

KUDAMONO

HIGGINS
Coupe

Baldoria Vermouth red dry
Montenegro
Cointreau
Coconut  / Citric
Ginger liqueur

ECHOES OF BANANAS
Old Fashioned Glass

Flor de Cana 12  Rum
Banana cordial
Creme de cacao 

APPLES
Highball

Torres 15 Brandy
Apple cordial
Apricot liquor / Citric
San Pellegrino citrus tonic 

ULTRAKIWI
Old Fashioned Glass

Nordés Gin 
Caçhaca
Kiwi cordial / Eldelflower
Cointreau / Citric 

FREYA
Coupe

Grey Goose Vodka
Blueberry cordial
Peach liquor
Citric /Sugar 

RASPBERRY UP
Highball

Volcan de mi Tierra
Blanco Tequila
Raspberry cordial  
Mancino bianco
Ginger Ale / Pear / Citric

SUKOSHI

GIANCARLINO
Wine Glass

The Botanist Gin
Bellino

SUNBURNST
Highball

Wild Turkey Bourbon 
Orgeat
Honey
Lime
Grapefruit soda

MARY
Highball

Seedlip
Kong cordial
Agave
Citric
San Pellegrino
citrus tonic

HERBS & HERBS

GA–RI–BAWL–DEE
Old Fashioned Glass

Campari
Orange Cordial
Orange Curaçao
Grapefruit bitters

BITTER APES
Coupe

Monkey Shoulder Blended
Malt Scotch Whisky
Campari
Chartreuse vert
Kong cordial 

RED LIGHT
Coupe

Bulldog Gin
Cassis
Cointreau 
Select
Citric 
Grapefruit bitters 

JAPANESE BEAT
Highball

Roku Gin
Amaro Lucano Anniversario
Cynar
Yuzu / Lime
Sugar
Cocktail San Pellegrino

COBRA KAI
Highball

Espolon Tequila 
Asahi Super Dry
Spicy mango syrup
Italicus rosolio
Kong cordial

NEW HUMANS

INGREDIENTS
& GLASSES

Coupe

Wine Glass

Miso Bowl

Old Fashioned Glass

Highball

NEWMAMI

ENKI
Old Fashioned Glass

Tanqueray Ten Gin
Passion Fruit
Peach
Tea
Citric 
Milk 
Parmesan water 

RASNA
Old Fashioned Glass

Bulleit Bourbon 
Shitake
Kong cordial
Ginger
Honey
Citric 

IZANAMI
Miso Bowl

Nikka Days
Plum cordial
Apricot Brandy
Miso syrup

RYUZO
Old Fashioned Glass

Aberfeldy 12
Pineapple / Date cordial
Disaronno
Fino Sherry 

HOLUS

CANOVA
Coupe

Ginarte Kong
Rosemary / Thyme /
Basil / Olive cordial
Sugar
Vinegar 

DARTH FENNELL 
Coupe

Patron Tequila
Kong cordial
Fennel 
Apricot
Martini Ambrato
Absinthe 

LEAF OF FAITH
Old Fashoned Glass

Plymouth Gin
Italicus Rosolio
Lettuce cordial
Sugar

SAVOY C
Old Fashoned Glass

Casamigos Mezcal
Cabbage cordial
Chamomile liquor
Midori
Cointreau
Citric
Rice vinegar
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Upon request we make:
classic cocktails starting from € 12
long drinks starting from € 12 depending on the choice of distillate. 
For special requests or the list of our spirits ask our friendly staff.

In all our sours we use pasteurized and certified egg white.
If you have food allergies or intolerances
please make sure to tell our friendly staff.

Drink Kong doesn’t use any plastic straws,
if you need one ask our staff  for our compostable corn straws.

Drink Kong uses Perrier spring water as standard soda water. 

www.opcf.org.hk/en/show-your-support

T +39 06 23488666
Piazza San Martino ai Monti 8
00184 Rome—Italy

info@drinkkong.com
www.drinkkong.com

Artwork & Graphic Design:
Studio Lord Z
www.lordz.it


