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COCKTAILS
IN HAGÅTÑA
When you’re looking for something
fresh and quite delicious, Kitchen
Lingo is the place to be.
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BLURPS!
Be sure to let the
bartender know you
heard about their
delicious cocktails
from UNO Magazine.
And when you’re
enjoying cocktail in
Hagåtña don’t forget
to tag us by using
#GuamAtItsBest in
your posts!

Industry tip:
Every Monday
customers in the
food and beverage
industry can enjoy
25% off their entire
bill with proof of
employment.
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DON’T WE ALL AGREE? We often find
ourselves searching for a place to
grab drinks in downtown Hagåtña.
Occasionally the first thing that
comes to mind is The Venue, but
ever since Kitchen Lingo expanded
their Hagåtña location, customers
have been raving about the new
cocktails to hit the place.
Kitchen Lingo is arguably the
island's most crafty restaurant.
What keeps customers going back
is the fact that they continue to
change up their menu and keep
things interesting with their
ingredients and their pairings. But
something you may not be familiar
yet is their new drink menu. Here
are two of our favorite cocktails
you’ve got to try!
The Vodka is the perfect drink to
start with, especially if you’ve had a
long day and you’re looking to cool
down. You should definitely start
with something refreshing.
The Vodka is Tito’s vodka infused
with local basil, cucumber, and
lemon syrup. It's fresh, light, and
invigorating. If you like the fresh
taste of goodness, then this should
be your next favorite cocktail.
Another amazing cocktail you
should try is The Rye. Whether
you’ve had a good or a bad day,
Bulleit Rye always feels right. Its
deliciousness comes from dry
sherry, turbinado syrup, Peychaud’s
Bitters, and passionate bartenders.
It’s an oaky, light smoke cocktail
stirred to perfection with a hint
of faint spice and a rim of citric
goodness.
So remember, when you’re
searching for your next spot to grab
a good cocktail, consider Kitchen
Lingo. You’ll thank us later!

