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INTRODUCTION
A new chapter of 

 Danico Xplorer begins!
Danico Xplorer couldn’t end after  
the success of its first collection. 

Thanks to you, our journey 
continues, allowing us  

to travel further and share 
with you an infinite world 

of flavors, cultures,  
and discoveries.

This time, we’re heading  
to China. A country of 

extraordinary diversity, where 
ancient traditions, rich culinary 

heritage, and regional flavors  
come together to tell countless stories.

This adventure would not have been 
possible without the incredible teams at 

 Hope & Sesame Group, Pony Up, and CMYK,  
who welcomed us, shared their passion,  
and invited us to discover their country  

through their eyes.  
Through this new collection, we invite you  

to explore China with us, one flavor, one story,  
and one tradition at a time.

Welcome to Danico Xplorer China.
The journey continues.



.18 
LEE KUM KEE OYSTER SAUCE WAS 

BORN BY ACCIDENT WHEN OYSTERS 
WERE LEFT COOKING FOR TOO LONG. 
SOME MISTAKES DESERVE A BRAND. 

Patrón Silver Tequila,  
Cointreau Spicy, Toasted Sesame, 

Lime, Lee Kum Kee Plum Sauce, 
Lao Gan Ma

TASTE Funky Margarita



.18 
SICHUAN’S WAY OF PROVING 
THAT TOFU CAN HURT YOU TOO.

 
Planteray 3 Stars Rum, 
Doubanjiang Distillate, 
Sichuan Pepper,  
Mapo Tofu Spice Mix, 
Lemon, Clarified Milk

TASTE Spicy Milk Punch



.17 
CONFUCIUS GAVE  

CHINA PHILOSOPHY.  
TSINGTAO GAVE IT BEER.  

WE KNOW WHICH ONE  
YOU CAME HERE FOR. 

Fresh Noodle-Infused  
Hendrick’s Gin, Cucumber  

& Coriander Cordial,  
Wakame Water,  

Pickled Garlic Bitters, Tsingtao

TASTE Fresh Highball



.18 
TRADITIONAL FUJIAN 
FORTRESS BUILT TO HOUSE  
AN ENTIRE CLAN.  
PRIVACY WAS NOT PART  
OF THE ARCHITECTURE.

 
Grey Goose Vodka,  
Daikon Pickles, Osmanthus, 
Fish Oil, Lychee Soda

TASTE Fruity Highball



.17 
LEGEND SAYS MOONCAKES  

ONCE CARRIED SECRET MESSAGES  
TO ORGANIZE A REBELLION.  

BECAUSE APPARENTLY EATING 
THE EVIDENCE WAS A SOLID 
COMMUNICATION STRATEGY.

 
Monkey Shoulder Whisky,  

Baijiu, Kota Pandan, Sherry, 
Egg Yolk Syrup, Lotus Milk

TASTE Eggnog



.17 
TRADITIONAL STICKY RICE CAKE 
EATEN FOR CHINESE NEW YEAR. 
THE STICKIER THE CAKE,  
THE BETTER THE LUCK.  
DIET STARTS NEXT YEAR.

 
Sake, Jujube Distillate, Koji, 
Fermented Rice, Sticky Rice, 
Cream, Egg White

TASTE Rice Milk



.18 
HONG KONG’S ANSWER TO DESSERT: 

MANGO AND COCONUT.  
SIMPLE, TROPICAL,  

DANGEROUSLY EASY TO FINISH.

 
Rémy Martin VSOP Cognac, 

Roasted Coconut Water,  
Pomelo, Mango, Coconut Milk

TASTE Tropical Dessert



.17 
HOT POT: SPICY, COMMUNAL  
AND BEST ENJOYED WITH 
FRIENDS. COCO LEFT THE CHAT.

 
Shochu, Ginger Distillate,  
Kaffir Lime Distillate,  
Hot Pot Spice Mix,  
Lacto-Fermented Tomato, 
Amazake Sour,  
Lemon, Soy Milk

TASTE Hot Pot in a drink



.18 
CHINA TURNED ROASTING  

A DUCK INTO AN ART FORM.  
THE DUCK WAS NOT CONSULTED.

 
Glenfiddich 12-Year-Old Whisky, 

Dry Vermouth, Huangjiu,  
Peking Duck, Hoisin Sauce

TASTE Reverse Manhattan



.17 
RICE TERRACES SCULPTED 
INTO THE MOUNTAINS OVER 
GENERATIONS. BEAUTIFUL, 
INGENIOUS, AND AN ABSOLUTE 
NIGHTMARE TO MOW.

 
Baijiu, St-Germain,  
Pu Erh Iced Tea, 
Chrysanthemum

TASTE Easy Iced Tea





.12 
Koji, Fermented Rice,  

Sticky Rice, Cream,  
Egg White

TASTE Rice Milk

.12 
Daikon Pickles, Osmanthus, 
Fish Oil, Lychee Soda

TASTE Fruity Highball



VERSION 
FRANÇAISE

MANGO SAGO .18
Cognac Rémy Martin 
VSOP, eau de coco toastée, 
pamplemousse, mangue,  
lait de coco.

HOT POT .17
Shochu, distillat  
de gingembre, distillat  
de feuilles de combava,  
mélange d’épices hot pot, 
tomate lacto-fermentée, 
cordial à l’amazaké, citron, 
lait de soja clarifié.

WHAT’S UP DUCK? .18
Whisky Glenfiddich 12 ans, 
Vermouth dry, huangjiu, 
graisse de canard laqué, 
sauce hoisin.

YUAN YANG .17
Baijiu, St-Germain,  
thé glacé Pu Erh,  
infusion de fleurs  
de chrysanthèmes.

TULOU ZÉRO .12
Pickles de daikon,  
osmanthus,  
huile de poisson,  
soda au litchi.

NIAN GAO ZÉRO .12
Koji, riz fermenté, riz gluant, 
crème liquide, blanc d’œuf.

KONG QIU .17
Gin Hendrick’s infusé  
aux nouilles fraîches,  
cordial de concombre  
et coriandre, eau de wakame, 
bitters à l’ail vinaigré, 
Tsingtao.

TULOU .18
Vodka Grey Goose,  
pickles de daikon,  
osmanthus, huile de poisson, 
soda au litchi.

MESSAGE IN A CAKE .17
Whisky Monkey Shoulder, 
baijiu, kota pandan, sherry, 
sirop de jaune d’œuf,  
lait infusé au lotus.

NIAN GAO .17
Saké, distillat de jujube,  
koji, riz fermenté, riz gluant, 
crème liquide, blanc d’œuf.

 

LUCKY OYSTER .18
Tequila Patrón Silver, 
Cointreau spicy,  
sésame toasté, citron vert, 
sauce aux prunes  
Lee Kum Kee, Lao Gan Ma.

MAPO TOFU .18
Rhum Planteray 3 Stars, 
distillat de doubanjiang, 
poivre de Sichuan,  
mélange d’épices mapo tofu, 
citron, lait clarifié.

COCKTAILS

COCKTAILS  
SANS ALCOOL
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