





B R UT AL

Brutalist architecture, or Brutalism, is an architectural
style and art form growing in popularity from the mid-'50s -
It is characterized by simple, block-like structures that
often feature bare building materials - There has been a
shift in attitude towards the architectural style of Brutalism -
Buildings once dismissed as ugly have now found
themselves the objects of newfound affection - You can
find these characteristics all throughout the hotel and
in the square -

We highlight brutalism in these three following chapters of
handcrafted cocktails created by our team -






Appleton Estate
Sweet Corn Cordial
Coconut k

Sweetened Caramelized Milk

hosot ey [N
Tullamore DEW
Granny Smith Apples
Cider Shrub
Sugar Snap Peas

Blackberry Sherry







Using the materials as they

are in their raw format rather
than polishing, over-painting,
or cladding them - The four
drinks attached to this category
highlight the importance of
not hiding the true identity
of an ingredient -

All drinks originate from
stone fruit relating to

the rigid materials used

in Brutalism.
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Exposed concrete and
strong geometric lines are key

features of Brutalism and the
foundation of brutalist buildings -
That foundation being the

key holding point of keeping
things intact - Just like

the vessels holding your liquid -
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CONCRETE [ g
Novo Fogo - Green Peppercorn & Fruit Cordial - Citrus - Pineapple - Gentian root

suare [

Appleton Estate - Nougat - Dried Fruits - Hazelnut

|

BAMBOO [

Barsol - Nashi Smoked Pear Cordial - Sudachi

AV
A

Bergamot - Fortified Wine - Cucumber - Cardamon - Sparkling Wine




Brutalism came to symbolize urban decay and economic hardships
that were out in the open for the world to see.

@atsixcocktails (instagram)
@hotelatsix
facebook.com/hotelatsix
hotelatsix.com
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