


TREATS

SNACKS

BURGERS

3 OYSTERS

 

IBERICO HAM

FRIED CHICKEN

 

SMOKED ALMONDS

PADRON PEPPERS

 

NOCELLARA OLIVES

BEETROOT BURGER

IBERICO CROQUETTES

 

LOTTI’S CHEESEBURGER

 

DUTCH KINGFISH CEVICHE
Sweet Potato, Dill Oil

LEMON & POPPY SEED CAKE - 5

CHOCOLATE CHIP BANANA BREAD

APPLE PIE 

. 

-11
 

-16
 

- 10

- 5

- 9

- 8

-19

-12

-19
 

- 16

 - 5

- 10
Add Vanilla Ice Cream +3

Sea Salt

Chipotle Mayo

Whipped Cream

Pata Negra, Chipotle Mayo

Thinly-Sliced Iberico Ham

Confit Lemon, Chilli Oil, Mignonette

Toasted Brioche Bun, Angus Patty, Smoked Cheese, 
Little Gem, Chorizo Jam

Brioche Bun, Homemade Beetroot Patty, Chipotle Mayo,
Smoked Cheese, Little Gem, Jalapeño

*Please advise your server if you have any allergies or require information 
on the ingredients used in our dishes.



COCKTAILS

*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.

CALAMANSI PUNCH - 13
Bacardí Carta Blanca, Calamansi, Ube, Lime,
Bandoeng 22 Pandan

PASSION FRUIT SOUR - 14

Absolut Vodka, Fair Passion Fruit, Passion Fruit Puree,
Vanilla Syrup

JUNGLE BOCKER - 15
Bacardí Cuatro, William George Rum, Martini Bitter,
Raspberry, Lime, Hibiscus

KUMQUAT SPRITZ - 15
St-Germain, Lillet Blanc, Kumquat Cordial, 
Villa Sandi Prosecco, Soda

SKY & SAND - 15
Dewar’s 12Y, Cherry, Orange, Martini Rubino

MEZCAL NEGRONI HIGHBALL - 15
Del Maguey Vida, Martini Rubino, Bitter, Grapefruit Soda

BANANA DAISY - 15
Reyka Vodka, Giffard Banane du Brésil, Lime Juice,
Jalapeño, Foam

POMEGRANATE DAISY - 15
Patrón Silver, Olmeca Blanco, Martini Riserva Ambrato,
Pomegranate & Lime Sherbet
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*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.

BIANCO NEGRONI - 16
Bombay Sapphire, Strucchi Bitter Bianco, Italicus,
Lillet Blanc, Tarragon Vinegar

ROYAL BERMUDA - 17
Diplomatico Planas, William George, Spirited Union 

Coconut, Mr Three & Bros, Ginger Falernum, 
Cointreau, Lime

CHINOTTO OLD FASHIONED - 17
Woodford Bourbon, Sherry Blend, Quaglia Chinotto, Bitters

TIMUT VESPER - 17
Bombay Premier Cru, Grey Goose, Cocchi Americano, 
Lillet Blanc, Timut Pepper Tincture, Champagne Vinegar

SAFFRON 75 - 18
Grey Goose, Hennessy VS, Quaglia Zafferano, Lemon, Sechuan
Button Honey, Royal de Jarras Blanc de Blancs

MANGO FIZZ - 18
Woodford Rye, Mango Soda, Chile de Arbol 
Tincture, Coconut

CARROT MARGARITA - 18
Herradura Blanco, Lost Explorer Espadin, Carrot 
& Sea Buckthorn Sherbet

PEACH COLLINS - 18
Patrón Silver, Milky Oolong, Peach Liqueur, 
Cream Sherry, Lemon, Foam, Fever-Tree Soda

SAGE SMASH - 18
Lost Explorer Espadin, Dry Vermouth, Agave Syrup, 
Lime, Fresh Sage

P
R
E
M

IU
M

 P
O
U
R
S



LIGHT

STRONG
S
O
U
R

S
W
E
E
T

MANGO 
FIZZ

SAFFRON 
75

CALAMANSI 
PUNCH

KUMQUAT 
SPRITZ

ROYAL 
BERMUDA

PASSIONFRUIT 
SOUR

SAGE
SMASH

BANANA 
DAISY

JUNGLE
BOCKER

PEACH
COLLINS

CARROT
MARGARITA

POMEGRANATE 
DAISY

TIMUT 
VESPER

BIANCO 
NEGRONI

SKY
& 

SAND

MEZCAL
NEGRONI
HIGHBALL

CHINOTTO
OLD 

FASHIONED



COCKTAILS

MOCKTAILS

*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.
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CHOOSE YOUR PLAYER

SOUR

NEGRONI

MARGARITA

DRY MARTINI

OLD FASHIONED

ESPRESSO MARTINI

€14

Bombay

Absolut

Beefeater

Bacardí 
Ocho

Ojo de Agua

Chivas 
12Y

€16

Ford’s

Bombay

Grey Goose

Woodford 
Reserve

Patron
Silver

Del Maguey 
Vida Mezcal

€18

Beluga

GARIBALDI 0% - 14
Pentire Coastal, Orange Juice, Fever-Tree Blood Orange
Ginger Beer

NOGRONI 0.5% - 13
Willem’s Orange & Grapefruit, Martini Vibrante, 
Mesamis Juniper

RASPBERRY SOUR 0% - 14
Pentire Adrift, Sipps Mix 55 Raspberry & Hibiscus,
Lime, Foam

BASIL FIZZ 0% - 14
Martini Floreale, Lemon Juice, Sugar Syrup, Soda, Basil

Caschuín

Michter’s 
Bourbon

Patron
Reposado

Patron 
Anejo

Oyster Gin



WINE

*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.

RED

TERRAZAS DE LOS ANDES 

PINOT GRIGIO BELLARETTA 

LE CROQUANT SAUVIGNON BLANC 

RIESLING LENNE 

ROSEBLOOD BLANC
 

VINA CONSOLACION PAGO DE GUIJOSO 

STEMMARI PINOT NERO 

TERRAZAS DE LOS ANDES 

Riesling, Pfalz, Germany 10.5

Merlot, Languedoc, France - 9 | 52

55

Pinot Grigio, Abruzzo, Italy

Pinot Nero, Sicilia, Italy - 11 | 52

Malbec-Mendoza, Argentina - 15 | 79

Rolle, Grenache Blanc, AOP Coteaux D’Aix-en-Provence, France - 12.5 | 75

40

Chardonnay-Mendoza, Argentina - 15 | 79

Sauvignon Blanc, Comté Tolosan, France

Tempranillo, La Mancha, Spain - 11 | 52

45

 -  | 

 - 8 | 

 - 9 | 

MILLAC MERLOT 

WHITE



*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.

ROSÉ

SPARKLING

POMMERY CHAMPAGNE BRUT ROSÉ
 

PROSECCO VILLA SANDI  ORGANIC

PROSECCO VILLA SANDI ROSÉ 

POMMERY CHAMPAGNE BRUT ROYAL
 

BARON FUENTÉ CHAMPAGNE BRUT ROSÉ 

TERZAC ROSÉ, SAINT SATURNIN 

ROSEBLOOD ROSÉ, CHATEAU D’ESTOUBLON
 

Chardonnay, Pinot Noir, Meunier, France - 133.5

Chardonnay, Pinot Noir, Meunier, France - 20 | 121

Chardonnay, Pinot Noir, Meunier, France - 20 | 121

Glera, Treviso, Italy - 64

Glera, Treviso, Italy - 13 | 62

Touriga Nacional, Douro Valley, Portugal - 35

Grenache, Syrah, Languedoc, France - 7 | 35.5

Chardonnay · Camargue, France - 11 | 54.5

Rolle, Grenache Noir, Syrah, Cinsault, AOP Coteaux D’Aix-en-Provence, France - 12.5 | 75

Provence, France - 15 | 79

QUINTA DO VALLADO ROSÉ 

MINUTY M CINSAULT GRENACHE, 

MINUTY PRESTIGE CINSAULT Syrah, Cotes de Provence, France - 22 | 105

ROYAL DE JARRAS BLANC DE BLANCS 



DRAFT BEER

BOTTLED BEER & CIDER

CALL IT A NIGHT
•

HOXTON

HOXTON 

HEINEKEN 

LOWLANDER

LOWLANDER

LOWLANDER

LOWLANDER 

HEINEKEN 

HEINEKEN 0%, 

GALIPETTE CIDRE BRUT

Lager 4% - 6 | 10

Pale Ale 5% - 7 | 11

Pilsner - 6 | 10

Lager 4% GF - 6 | 10

IPA 6% - 6 | 10

Wit 5% - 6 | 10

Citrus Blonde 4% - 6 | 10

Pilsner 5% - 6

Non-Alcoholic Pilsner 0% - 6

 Dry Cider 4.5% - 8

*Please advise your server if you have any allergies or require information
on the ingredients used in our drinks.

A SPICY COCKTAIL + A ROOM KEY
FOR €69 

*

* Room key subject to availability.
Available after 10PM



SPIRITS

GIN

BOMBAY SAPPHIRE - 12

BOMBAY PREMIER CRU - 15

BEEFEATER - 12

BEEFEATER24 - 14

BOBBY’S - 14

ROKU - 14

GIN MARE - 14

HENDRICK’S - 15

HENDRICK’S ANOTHER - 15

PLYMOUTH - 15

PLYMOUTH SLOE - 12

MALFY - 15

FORD’S - 16

OXLEY - 17

MONKEY 47 - 17

KI NO BI - 17

OYSTER ADRIATIC - 16

REYKA - 13

ABSOLUT - 12

ABSOLUT ELYX - 16

BEJUGA NOBLE - 16

GREY GOOSE - 16

GREY GOOSE ALTIUS - 45

OTENBA - 14

OLD DUFF GENEVER - 14

RUTTE KOORNWIJN XO - 10

TONIC WATER

GINGER ALE

PINK GRAPEFRUIT

GINGER BEER

SODA

BLOOD ORANGE

Served as a 50ml measure · Mixer included

*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.

GENEVER &
KOORNWIJN

FEVER-TREE MIXERS

VODKA



TEQUILA & MEZCAL

CAZADORES BLANCO - 10

OLMECA ALTOS PLATA - 14

OLMECA ALTOS REPOSADO - 15

PATRON SILVER - 16

PATRON REPOSADO - 16

PATRON AÑEJO - 16

HERRADURA BLANCO - 14

HERRADURA REPOSADO - 14

DEL MAGUEY VIDA MEZCAL - 14

CASCAHUÍN BLANCO - 12

MAL BIEN WHITE LABEL - 12

BOZAL ENSAMBLE - 14

LOST EXPLORER ESPADIN - 16

LOST EXPLORER TOBALA - 26

LOST EXPLORER SALMIANA - 32

RUM

BACARDÍ CARTA BLANCA - 12

BACARDÍ AÑEJO CUATRO - 12

BACARDÍ CARIBBEAN SPICED - 13

BACARDÍ OCHO - 14

BACARDÍ DIEZ - 15

SANTA TERESA SOLERA 1796 - 16

HAVANA CLUB 3Y - 12

HAVANA CLUB SELECTION 

DE MAESTROS - 16

DIPLOMATICO PLANAS - 13

DIPLOMATICO MANTUANO - 14

DIPLOMATICO RESERVA 

EXCLUSIVA - 16

WILLIAM GEORGE - 12

CROSSFIRE HURRICANE - 12

SPIRITED UNION COCONUT - 10

WRAY & NEPHEW OVERPROOF - 12

LEBLON CACHACA - 12

*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.



SPIRITS

WHISKIES

SCOTCH
CHIVAS REGAL12Y - 12

CHIVAS MIZUNARA - 15

CHIVAS XV - 15

CHIVAS 18Y - 16

GLENLIVET 12Y DOUBLE OAK - 14

ABELOUR 12Y - 15

ABERFELDY 12Y - 13

DEWAR’S 12Y - 12

OBAN 14Y - 14

LAGAVULIN 16Y - 18

LAPHROAIG 10Y - 14

JOHNNIE WALKER KING 

GEORGE V - 90

 

IRISH

JAMESON - 12

REDBREAST 12Y - 13

WHISKEY MITCHELL & SON 

GREEN SPOT - 13

WHISKEY MITCHELL & SON 

YELLOW SPOT - 19

AMERICAN

JACK DANIEL’S - 12

JACK DANIEL’S BONDED - 12

JACK DANIEL’S BONDED RYE - 12

JACK DANIEL’S TRIPLE MASH - 13

WOODFORD RESERVE 

BOURBON - 12

WOODFORD RESERVE 

DOUBLE OAK - 13

WOODFORD RESERVE RYE - 15

MICHTER’S BOURBON - 16

JAPANESE
 

SUNTORYTOKI - 12

NIKKA FROM THE BARREL - 13

REKI BLEND BY HELIOS - 14

*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.



NOILLY-PRAT DRY VERMOUTH - 9

LILLET BLANC - 9

LILLET ROUGE - 9

LILLET ROSE - 9

MARTINI AMBRATO - 9

MARTINI RUBINO - 9

MARTINI FIERO - 9

MARTINI BITTER - 9

CAMPARI - 9

APEROL - 9

BRANDY & COGNAC

MARTELL VSOP - 16

MARTELL XO - 55

AVALLEN CALVADOS - 13

GRAPPA - 11

HENESSY VS - 12

PISCO WAQAR - 12

MARTINI FLOREALE - 11

MARTINI VIBRANTE - 11

PENTIRE COASTAL SPRITZ - 11

PENTIRE ADRIFT - 11

AMARO & LIQUEUR

AMARETTO DISARONNO - 8

AMARO AVERNA - 9

AMARO MONTENEGRO - 9

ANCHO REYES - 9

BAILEYS IRISH CREAM - 9

CHAMBORD - 9

CHERRY HEERING - 9

COINTREAU - 9

DOM BENEDICTINE - 9

KAHLUA - 9

ITALICUS - 9

ST. GERMAIN - 9

PERNOD - 9

SUZE - 9

RICARD - 9

FRANGELICO - 9

*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.

APERITIF &
VERMOUTH

NON-ALCOHOLIC
SPIRITS



WHITE
 

BLACK 

Hoxton Blend by Origin | Certified B-
corporation

El Palto, Peru Washed by Uncommon |
Sustainable sourced

CHAI LATTE - 6.5
 

ROOIBOS - 5

CHAMOMILE - 5

RECOVERY TEA - 5
 

MATCHA LATTE - 7

HOT CHOCOLATE - 6
 

FRESH MINT - 5

FRESH GINGER - 5 

EARL GREY - 5

ENGLISH BREAKFAST - 5

GREEN WHOLE LEAF - 5

FLORAL JASMINE - 5

 

FUNCTIONAL CHOCOLATE - 6
 

All Available Iced

Earthshake Cacao

Earthshake Cacao

Make It Dirty +0.5

White Tea, Jasmine

Green & White Tea, Ginger, Rooibos

COFFEE

TEA

NOT COFFEE

*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.

ESPRESSO - 4 

AMERICANO - 4

FILTER COFFEE - 4 

COLD BREW - 6 

ESPRESSO TONIC - 7

CORTADO - 4 

MACCHIATO - 4 

LATTE - 6

FLAT WHITE - 5.5 

CAPPUCCINO - 5



COCA COLA - 4

COCA COLA ZERO - 4

SPRITE ZERO - 4

FEVER-TREE - 4 
Tonic Water, Ginger Beer,
Ginger Ale, Grapefruit Soda,
Soda Water, Lime & Yuzu,
Mediterranean Tonic

ENERGY
 

FRESH & HOMEMADE

 

EIRA STILL - 6
700ml

GINGER SHOT 

CITRUS SHOT 

ORANGE JUICE - 5 

APPLE JUICE - 5 

LEMONADE - 5

HOMEMADE ICED GREEN TEA 

HOMEMADE ICED ROOIBOS TEA 

RED BULL SUGAR-FREE - 6

RED BULL RED EDITION - 6

THE CLASSIC - 12

TROPICAL GIN BULL 

WATERMELON FIZZ 

- 4

- 4

EIRA SPARKLING - 6
700ml

- 6

Blend of Ginger,Lemon & Apple

Blend of Grapefruit, Lime & Lemon

Watermelon

Vodka & Red Bull

Bombay Sapphire & Red Bull Tropical

Cava & Red Bull Watermelon - 12

Lime, Basil & Elderflower - 6

Chamomile, Grapefruit & Peppercorn

*Please advise your server if you have any allergies or require information 
on the ingredients used in our drinks.

RED BULL ENERGYDRINK - 6

SOFT WATER

- 12



BEST OF BOTH

 

•

LOTTI’S HAPPY HOUR
Daily 7PM-9PM

 
Nocellara Olives | Padrón Peppers | Smoked Corn Ribs

MINI BIANCO NEGRONI & 2 OYSTERS - 15
Bombay Sapphire, Strucchi Bitter Bianco, Italicus, 
Lillet Blanc

MINI CHINOTTO FASHIONED & SMOKED CORN RIBS - 15
Woodford Bourbon, Sherry Blend, Quaglia Chinotto, Bitters

MINI KUMQUAT SPRITZ & IBÉRICO HAM - 15
St-Germain, Lillet Blanc, Kumquat Cordial, Villa Sandi
Prosecco, Soda

MINI PEACH COLLINS & IBÉRICO CROQUETTES - 15
Patrón Silver, Milky Oolong, Peach Liqueur, 
Cream Sherry, Lemon, Foam, Fever Tree Soda

MINI NO-GRONI 0.5% & 2 OYSTERS - 12
Mesamis London Juniper, Martini Vibrante, Aperitif Willem’s
Wermoed Orange & Grapefruit | Confit Lemon, Chili 
Oil, Mignonette

MINI BASIL FIZZ 0.0% & IBERICO HAM - 12
Martini Floreale, Lemon Juice, Sugar Syrup, Soda, Basil

GO FULL GREEN

Any dish can be switched for a vegan sub

*Please advise your server if you have any allergies or require information 
on the ingredients used in our dishes.
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