




 Bienvenidos!
WELCOME ONBOARD TO BAR 
AMAZONiA, WHERE WE NOW TAKE YOU 
ON A NEW EXPEDiTiON.
LAS AMÉRICAS - BOOK 4,  iS A JOURNEY 
THROUGH THE DiVERSE CULTURES AND 
ORiGiNAL PEOPLES OF THE NEW WORLD.

!

 Committed to freshness
AT BAR AMAZONIA WE MAKE ALL JUiCES, SYRUPS FROM 
SCRATCH DAiLY. WE SQUEEZE FRESH LiMES, ORANGES & 

OTHER FRUiTS iN HOUSE TO ENSURE FRESHNESS iN EVERY SiP. 
OUR WASHES AND iNFUSiONS ARE ALSO ALL COOKED 

iN-HOUSE FOR AN EXTRA ADDED LAYER OF COMPLEXiTY iN 
ALL OF OUR COCKTAiLS. 

Our Crew &promise...
AMAZONiA iS THE VESSEL FOR EACH AND ONE OF US TO 
BRiNG TO YOU THE RiCHNESS OF OUR LATiN AMERiCAN 
HERiTAGE AND CULTURE THROUGH TALES AND RECiPES 
FROM OUR REAL LiFE EXPERiENCES AND MEMORiES OF 
OUR ANCESTORS. 

we want you to enjoy the genuine offerings our team has 
put together for you, no smoke and mirrors, just plain and 
true creations made from childhood memories in our native 
lands.  

........................<.......................
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>COCKTAILS ARE LiSTED FROMCRUSHABLE (EASY DRiNKiNG)
TO BOOZE FORWARD (BOLD)

Refreshing / Crushable / Untouched (Allergy: Pineapple, Cinnamon) (Na Available) 

MACHU PiSCO, CACHACA 51, 
CHAMPÚS.15

Effervescent/ Dry / Semi bitter 
(Allergy: Pineapple, Soy) 

TANQUERAY LONDON DRY iNFUSED 
WiTH PLANTAiNS, COMBiER, LUXARDO 
MARASCHiNO LiQUEUR, GOOSEBERRY 
CORDiAL, ACiDiFiED PiNEAPPLE JUiCE, 

FOAM ( CAMPARi + ORANGE AND 
PiNEAPPLE JUiCE) .15

Culinary/ Intrepid / Familiar  (Allergy: Nightshade, Non Vegan) 

JiMADOR BLANCO AND NORDEN 
AQUAViT BiRRiA FAT WASHED, 
ACiDiFiED TOMATO WATER, CHARRED 
CORN SiMPLE SYRUP, FOAM 
(CiLANTRO, LiME , JALAPENO)16
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 aka heart of the valley

    
aka provisions



Bright / Sour / Refreshing

PiERRE FERRAND, CALVADOS, ACiD ADJUSTED 
TAMARiND CORDiAL, CHARRED LiME OLEO 
SACCHARUM, LiME AND LEMON JUiCE, AQUAFABA, 
CHERRY BARK AND BURLESQUE BiTTERS, SALiNE 15

Creamy / Semi Sweet / Citrusy
(Allergy: Dairy, NON VEGAN) 
LiLLET BLANC, SUZE, PASSiON FRUiT AND 
LULO OLEO SACCHARUM, VANiLLA SWEET 
CREAM, CAVA. 16

Semi Smoky / 
Hint of bitterness / Tropical  (Allergy: Coconut and/or Soy) (Na Available)  

RiTTENHOUSE RYE, PELOTÓN DE LA 
MUERTE, CYNAR 70, COCONUT CARAMEL, 

CHARRED LiME OLEO SACCHARUM, 
CHARRED LiME JUiCE, AQUAFABA16



Warming / Vegetal / Spicy

PELOTON DE LA MUERTE 
AND CALVADOS iNFUSED 
WiTH TOASTED FENNEL AND 
ROSEMARY, ORANGE 
HABANERO SHRUB, 
PASSiONFRUiT AND LULO 
OLEO SACCHARUM, 
VANiLLA DE MADAGASCAR, 
SALiNE SOLUTiON 16

Spiced / Boozy / Cozy

OLD FORESTER 100, 
CACHACA, GENEPY LE 
CHAMOiS, AMARO 
NONiNO, ANGOSTURA 
BiTTERS, COFFEE, SiMPLE 
SYRUP  16



Spirit
TEQUiLA -  VODKA - BOURBON - RYE -  GiN - AMARi - MEZCAL - RUM

 Flavor
CHAMPUS - GOOSEBERRY CORDiAL - ACiDiFiED TAMARiND 

 ACiDiFiED PiNEAPPLE - COCONUT CARAMEL

CHARRED LiME OLEO

Style
CRUSHABLE - SOUR - FLiP - STiR N STRONG - TiKi 

OR SMOKED WITH PALO SANTO FOR THE ULTIMATE RITUAL EXPERIENCE

( Build Your Own Cocktail ) $18 Available Only at the Bar 



HAPPY HOURS: SUNDAY - FRiDAY ( 4PM -6PM ) 

$2 OFF ALL COCKTAiLS, BEERS & WiNE BY THE GLASS. 
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GELIDA / CAVA - SPAIN 15/50
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MOKOROA / WHITE WINE - SPAIN 15/58 
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CALCU / CAB FRANC - CHILE  15/54
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CAN BLAU / RED WINE - SPAIN 16/62
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BROOKLYN LAGER 5 
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WAR PiGS FOGGY GEEZER 7
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BLACK WIDOW CIDER 6
BLACKBERRY & FRESH APPLE CIDER  
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MILLER HIGH LIFE 5
LAGER �������
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BEST DAY KOLSCH (NA) 5

BEST DAY IPA (NA) 5



    
Amazonia Presents

NAPOLI     
     NIGHTS

PiZZA NAPOLETANA, NAPOLI PRiCiNG — JUST LiKE NAPOLi.
HOW PIZZA IS MEANT TO BE EATEN, FORK AND KNIFE AND TRADITIONALLY SIMPLE

WE ARE TRANSITIONING TO OUR NEW SMALL PLATES MENU, BUT IN THE MEANTIME
WE HAVE DECIDED TO DO A TRUE NEAPOLITAN EXPERIENCE. 
IN NAPLES, PiZZA iS LiKE STREET FOOD—iT’S NOT MEANT TO BE EXPENSiVE.
WE’RE  DOiNG iT THE TRADiTiONAL WAY. FOR THiS MENU WE KEEP iT 
SUPER TRADiTiONAL—NO MODiFiCATiONS, QUALITY INGREDIENTS AND SIMPLE.
IT HELPS US KEEP THE PRiCE LOW AND THE PiZZAS COMiNG OUT FAST

MARINARA /  iN NAPOLi iS 8€ / $9.25
SAN MARZANO TOMATO, GARLiC, 
OREGANO, BASiL, EVOO

MARGHERITA / iN NAPOLi iS 9€ / $10.40   
SAN MARZANO TOMATO, 
MOZZARELLA, BASiL, EVOO

PEPPERONI / iN NAPOLi iS  10€ / $11.56  
SAN MARZANO TOMATO, 
MOZZARELLA, CUP PEPPERONI

NO MODiFiCATiONS. NO SUBSTiTUTiONS. JUST TRADiTiON.

1€ ≈ $1.16 USD
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HAPPY 
HOUR
IN OUR HOUSE

$2 OFF ALL COCKTAILS,
BEER & WINE

SUN-FRI 4PM-6PM

APPLIES TO DINING 
ROOMS, PATIO & BAR 



Celebrate 
LIFE’S 
VICTORIES
AT AMAZONIA 

BOOK YOUR EVENT WITH US
INFO@AMAZONIABAR.COM



Chocolate or
Red Velvet
Volcano $13



Head Explorer & 
Poison Maker 
Sebastian Albornoz


