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It all began with a story…

A glass in hand, a furtive glance, the murmur of music caressing 
the atmosphere and desire floating in the air. Each cocktail on this 
menu was conceived as a chapter of an unforgettable night: 
sophisticated, intense, tempting. I could tell you more, narrate 
each note, each nuance, each inspiration behind these blends…

Pero, honestamente…  f*ck it, get drunk.
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But well... It did all begin with a glass.

Designing this menu was like mapping out the path of a perfect 
night: sophisticated, intriguing, with a hint of danger and 
pleasure.

Here, nothing is a coincidence, every cocktail tells a story: of
desire, of beautiful excesses, of silences with the taste of gin and
conversations that burn hotter than the liquor.

We chose the martini as the protagonist because it represents 
everything we are: elegant, sharp, untamable. It is a statement of 
intent served in a chilled glass. No other cocktail says so much 
with so little… no other has that dry and direct power of 
seduction, almost arrogant. Like Rumor, the martini is not 
explained, it is felt.

This menu does not seek to please everyone. Only those who 
know that the night deserves more than just a drink.

And the rest… well, you’ll know what to do with it.
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A spectacle in every glass.
Sensual, arrogant, and designed
to get everyone talking about them.

Each martini is a multisensory experience,
with aromas, textures, and theatrical 
presentations that awaken intrigue.
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Dark, mysterious, and with a smoky and citrus finish, 
this martini is a secret in liquid form, a story told in 
whispers under the shadows of the night. 
Its base of black gin infused with activated charcoal
and cacao.

The dry vermouth with notes of white truffle and 
cardamom adds depth and enigmatic nuances.
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Ethereal, floral, and with an air of sin, this martini is a
whisper of Paris on its most lustful night. Its base of 
vodka infused with rose petals glides on the palate with 
a subtle sweetness, while the white Vermouth with 
lychee pearls and sage flower creates a symphony of
color and transformation.

The rose elixir, together with a spray of rose water, 
perfumes each sip with the delicacy of a forbidden 
romance. The final jewel is a translucent ice cube with 
an encapsulated flower, with edible gold,
a nod to the elegant decadence of the Belle Époque.
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Decadent and deeply sensual, this martini
reinvents the classic Dirty Martini with an indulgent 
twist. The gin aged with saffron honey caresses the
palate with a subtle sweetness, while the dry Vermouth
infused with black olives and a touch of Amontillado 
sherry brings irresistible depth.

The brine of black and green olives, with a delicate hint 
of basil and capers, intensifies the experience, elevating 
it to new dimensions of pleasure.
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Futuristic, electric, and with an explosive citrus finish, 
this martini is an invitation to the unexpected. Its base 
of vodka infused with elderflower awakens the senses 
with a fresh and floral vibration. The dry Vermouth 
with ginger and lemon introduces a spicy and bright 
spark, setting the stage for a burst of flavor. 

The vaporization of grapefruit peel envelops the glass in 
an intoxicating citrus aura, while  elixir reinforces its 
vibrant character. And in the first sip, the surprise: a 
sphere that bursts in the mouth, releasing a symphony 
of acidic and sweet nuances in a unique and sensorial 
experience.
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Smoky, intriguing, and with an unexpected finish, this 
martini is temptation in its purest form. The gin infused 
with cedarwood wraps the palate with a deep and 
earthy touch, while the dry Vermouth with pear 
reduction and cardamom adds a spiced sweetness that 
mesmerizes from the first sip.
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A cocktail that exudes luxury and distinction. The gin 
and extra dry vermouth combine in a minimalist dance 
of flavors, enhanced by a twist of lemon that awakens 
the senses.

But the true protagonist is the caviar, whose pearls add 
an unctuous touch and exquisite salinity, elevating this 
Martini to a unique experience. Served in a coupe glass, 
it is a tribute to indulgence and sophistication.

Addition of 5g of Italian Sevruga Cavia caviar.
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A marine and elegant twist on the classic Martini. The 
gin and extra dry vermouth blend with the subtle 
saline touch of oyster water and a hint of olive brine. A 
sparkle of lemon peel enhances the aromas before each 
sip, while a fresh oyster, resting in the glass, promises a 
unique sensorial experience. Served in a Martini glass, 
this cocktail is a tribute to the sophistication of the sea.

( x season )
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A perfect fusion between sophistication and energy. The 
premium vodka blends with freshly brewed espresso 
and coffee liqueur, creating a balance between 
sweetness and depth. A touch of sweet elixir enhances 
the toasted notes, while the albumin provides a silky 
texture and a velvety foam. 

Three coffee beans float on the surface, evoking the 
classic symbol of health, wealth, and happiness. Served 
in a Martini glass, this cocktail is the epitome of 
nocturnal refinement.
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Yes, the Martini is king… cold, perfect, relentless. A glass with 
character, not suitable for trembling hands or indecisive palates. 
But don’t worry, not everyone came to play in the big leagues… 
and at Rumor we also know how to indulge those who prefer a 
softer, sweeter, more Instagrammable path. 

For you, there are options too. Vibrant, playful, provocative. Less 
sharp, perhaps… but just as dangerous if you know how to look 
closely. 
Choose wisely… or let the bartender do it for you!
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Un beso en la boca que

arde y susurra secretos.

We take the Gin & Tonic to another level with a smoky 
spell that will make you feel the magic of the Mandrake. 

Born from ancient legends, this mysterious root was the 
guardian of secrets and rituals. Its spirit lives in this 
elixir that evokes hidden forests, silent intuition, and 
deep connection with the invisible.
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A vibrant, balanced sour with an unforgettable perfume.

Excess well understood, pleasure without guilt. 
This cocktail is an ode to temptation with whisky 
infused with a ginger and lemongrass elixir that 
bursts in perfect acidity and a velvety layer of egg 
white.
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Smoky, fruity, and with an enveloping touch of cacao.

If paradise exists, it surely left ashes of desire in 
this cocktail. Mezcal infused with fresh thyme, 
wrapped in a dance of peach and a roasted 
pineapple and chili honey. The grated caramelized 
panela elevates each sip to a heavenly level.
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Vibrant, herbal gin with an electrifying touch. 

A cocktail for those who know the best way to get 
lost is by letting instinct guide you. The dry gin 
infused with cucumber and basil awakens the 
senses, while the cucumber elixir softens with an 
intoxicating freshness. Green apple and absinthe 
spherification promises a first sip that shakes, a 
spark that ignites the night.
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Vibrant, herbal gin with an electrifying touch. 

A cocktail for those who know the best way to get 
lost is by letting instinct guide you. The dry gin 
infused with cucumber and basil awakens the 
senses, while the cucumber elixir softens with an 
intoxicating freshness. Green apple and absinthe 
spherification promises a first sip that shakes, a 
spark that ignites the night.

A deep, spiced rum cocktail with notes of citrus and 
honey. 

Shadows hide secrets, and this cocktail is made for 
souls that live between mystery and desire. White 
rum infused with Bora Bora tea, peach liqueur, 
and rose elixir whisper in the background, while 
melon and cucum ber trace a path of enveloping 
flavors.
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Refreshing, sparkling, and with a sophisticated twist. 

This cocktail fuses the freshness of sparkling wine 
with lemon sorbet and a vibrant touch of 
limoncello. Vodka and sweet elixir add body, while 
lemon zest elevates its essence. A touch of mint and 
gold dust give the perfect finish to this golden 
experience.



El misterio es

el mejor aperitivo
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(Dark, mysterious, and with 
a smoky and citrus finish)

Black Gin & Dry 
Vermouth

Vodka & White 
Vermouth

Gin & Dry Vermouth

Vodka & White 
Vermouth

Gin & Dry Vermouth

Gin & Extra Dry 
Vermouth

Vodka & Coffee

Gin & Extra Dry 
Vermouth

Gin

Mezcal Infused with 
Sichuan Pepper

Gin Infused with 
Cucumber Basil

White Rum Infused 
with Bora Bora Tea

Sparkling Wine

(Reinvented Dirty Martini)

(Dark, mysterious, and with 
a smoky and citrus finish)

(Futuristic, electric, and with 
an explosive citrus finish)

(Smoky, intriguing, and with 
an unexpected finish)

(Smoky, fruity, and with an 
enveloping touch)

(Vibrant, herbal gin)

(Vibrant, balanced sour with a 
perfume)

(Deep, spiced with notes of 
citrus.)

(Refreshing, sparkling, and 
with a sophisticated twist)
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Something easier to digest?
Also, although we won’t say it out loud. 

Order quickly, toast well… and try to keep up with the pace of the 
night. 

Do you prefer to play it safe and order a bottle? Respectable… though 
not very creative. Here you have the classics, the strong ones, the ones 
that need no introduction. Whisky, vodka, tequila, champagne… 
names that already know the script by heart. It’s for those who don’t 
want to waste time mixing, but rather gain it by toasting. 

Elegance in bottle format. And yes… it’s also fair to sin big.
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Here we leave you the wine list… although honestly, the best thing is 
to talk to our sommelier. We have so many references (and some 
unexpected shortages) that not even we fully keep track of it. He will 
know exactly what you deserve tonight.
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Each cocktail is a story. This illustrated menu, inspired by 
naïve art, explores the symbolism and essence behind our 
drinks. Discover their secrets in every stroke and flavor. 

The illustrations are the work of Pierina Di Donato (Le 
Malviaje), a Venezuelan visual artist whose work revolves 
around gastronomy and the importance of the table in social 
relationships. 

Through graphic art, she tells stories where each image is a 
meeting, a symbol, and a shared experience.
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