
All cocktails $330 MXN

@hotelpanamera   @distritopanamera   www.distritopanamera.com

classics

Negroni
gin, red vermouth,  
campari

old fashioned 
whiskey, bitters, sugar

mojito 
rum, mint, sugar, lemon

margerita
tequila / Mezcal,  
orange liqueur, lime

martini 
gin, extra dry vermouth

moscow mule 
vodka, ginger, lime, mint

less is more
corn liqueur, mezcal, 
tonic water

spicy paloma 
tequila, grapefruit, 
lime, xcatic syrup, 
jamaica salt

panamera spirits 
vermouth rosso,  
campari, prosseco

nats‘ 
mezcal, watermelon, 
lime, xcatic syrup, 
coriander salt

cielo 
orgeat (dried grains), 
sake, sour orange,  
agua faba, lima oleo  

sake sour
Sake, green lemon,  
lime oil, aqua de faba

sake martini
sake, lime oil, gin

sakeselevated



Setas v
Mayan spinach, Black  
Garlic, Tamarind  290 $

Squid
Kakuni, Hoja Santa,  
Salsa Matcha  330 $

Prawns 
poc shoy, salsa macha,
cilantro  350 $

Kampachi vv
Grapefruit, Xoconostle, 
Hibiscus  220 $

artichocke splashes  vv
egg mustard, red onion
caper mayonnaise  375 $ 

atun 
tuna, white mole, ponzu, 
chili powder  485 $

On the Rocks 
fresh oysters, Sustainably 
Caught in Mexican Waters 
440 $

zanahorias vv
carrots, beet paté,
pomgranate  400 $

V: vegetarian                                                         
V V: optional vegetarianFO R F R I E N DS : Selection of 5 plates : 1.650 $

botanas, crudos & yakitori grill – try them all!


