
Our beloved Amsterdam. 

A city of many faces, yet united with tolerance and acceptance. 

A city without prejudice and a city that never ceases to amaze. 

Amsterdam, forever in our hearts.

With dedication, passion and skill, the bartenders of the Twenty Third Bar 
have created a wide range of homemade syrups and purées which are used 
throughout the cocktail menu.

Each of the drinks on our menu carry a unique story with them and represent 
a certain sentiment, feeling or memory specific to an area, place or event. 

Please join our adventure and be surprised by our showcase of flavours.

In case of allergies, specific dietary requirements or your desire for other cocktails, 
please notify our bar staff. All prices are quoted in euro (€) and including VAT.



S I G N AT U R E  C O C K TA I L S

Our signature cocktails are the expressions of the creativity from our 
bar team. A twist on a classic, an exploration of unique flavours or an 
ode to the Japanese heritage of Okura Hotel Amsterdam. They are a 
mix of different, expertly crafted cocktails, tailored to create a unique 
experience within our bar.

The magical view over the Amsterdam skyline, our Japanese roots, and 
our Dutch identity will always be an inexhaustible source of inspiration 
for our bar team.

We would like to invite you to try any of these beverages! Should you 
not be able to find anything of your liking, our team will be very glad 
to assist.



S I G N AT U R E  C O C K TA I L S

Okinawa Sling	 26
Tanqueray ~ Yuzu Sake ~ Chambord ~ Kabosu juice ~ pineapple juice ~ 

homemade vanilla syrup ~ Angostura bitters

Love is in the Air	 18
Herbal genever ~ lychee liqueur ~ kabosu juice ~ raspberry puree ~ vanilla syrup

Fizzy Peach	 18
Calvados ~ peach liqueur ~ lemon ~ grenadine ~ bubbles

Sevilla Sour	 18
Tanqueray Sevilla ~ Italicus ~ lemon juice ~ sugar syrup ~ vegan eggwhite

Cherry Boulevardier	 19
Bourbon ~ Campari ~ Cherry Brandy ~ sweet vermouth

Passionfruit Highball	 18
Gin ~ passionfruit liqueur ~ verjus ~ bubbles

Choco Esma	 18
Rum ~ dark cacao liqueur ~ espresso

New Style Kir Royal	 21
Vodka ~ crème de cassis ~ verjus ~ sparkling wine

Strawberry Negroni	 19
Tanqueray Rangpur ~ Fraise des Bois liqueur ~ Campari

Blood & Sand	 17
Scotch ~ cherry liqueur ~ sweet vermouth ~ orange juice

Chili Margarita	 24
Don Julio Blanco infused with chili peppers ~ Cointreau ~ lime ~ sugar syrup 

Bloody Mary Twenty Third style	 18
Ketel One ~ tomato juice ~ lime juice ~ oyster leaf ~ soy sauce ~ 

horseradish ~ pickles ~ pepper ~ Tabasco



F O R G O T T E N  C L A S S I C S

20th Century	 17
Tanqueray gin ~ Dutch cacao liqueur ~ Lillet Blanc ~ lemon juice

A refreshing, sweet and sour drink, with just a hint of chocolatey warmness. It was listed 
in Billy Tarling’s “Café Royal Cocktail book” from 1937, and has inspired many bartenders 
to make twists and improvements on this drink. Even the Dutch Cacao liqueur was created 
specifically with this cocktail in mind.

Japanese Slipper	 17
Midori melon liqueur ~ Cointreau ~ lemon juice

A 1980’s “Disco Classic”, created in Australia. Sweet, sour and funky.

Serafin	 21
Don Julio Tequila blanco ~ Merlet Poire William liqueur ~ lime juice ~ Fever Tree ginger beer

A more modern classic, created in London’s 69 Colebrook Row bar, ran by cocktail pioneer 
Tony C. He was one of the first bartenders who looked at cocktail making through the 
molecular gastronomical lense. A simple yet delicious drink. A earthy, tequila-pear 
twist on a Moscow Mule.

McKinley’s Delight	 18
Bulleit Rye ~ Cocchi Torino ~ Cherry Heering ~ Absinthe

This boozy, sweet, and complex drink is almost the same as the better known ‘Remember 
the Maine’ cocktail. However, McKinley’s Delight pre-dates the better-known version by 
around 3 decades. It was created in the old Waldorf Astoria in New York in 1896, and 
named after president McKinley.

Ward Eight	 24
Michter’s Rye whiskey ~ orange juice ~ lemon juice ~ homemade grenadine

This cocktail has been named after Ward Eight, a voting district in Boston that had 
acclaimed notoriety for political corruption. There is some controversy on who invented 
this cocktail and when, around the 1900’s. Refreshing and fruity.



M O C K TA I L S

Memoirs	 16
Tanqueray 0.0 ~ raspberry ~ mint ~ ginger cordial ~ white peach & jasmine soda 

I will take you to the candy shop	 15
Tanqueray 0.0 ~ homemade vanilla syrup ~ lemon & mint cordial ~ passionfruit 

Tiki 	 15
Amaretti ~ homemade chipotle syrup ~ espresso ~ coconut cream

Paloma 	 15
Tanqueray 0.0 ~ lime ~ sugar syrup ~ grapefruit soda



S PA R K L I N G  W I N E
		  Glass	 Bottle

N.V.	 Cuvée Okura	 20	 120
	 Brut, Netherlands

C H A M PA G N E S
		  Glass	 Bottle

N.V.	 Veuve Clicquot Ponsardin		  150
	 Brut, Reims
N.V.	 Delamotte	 35	 175
	 Brut, Mesnil-sur-Oger
N.V.	 Barons de Rothschild		  205
	 Brut, Reims
N.V.	 Ruinart		  270
	 Blanc de Blancs, Reims 
N.V.	 Gosset Grande Cuvée		  140
	 Brut, Aÿ
N.V.	 Krug Grande Cuvée		  470
	 Brut, Reims
2013	 Dom Perignon		  425
	 Brut, Épernay
N.V.	 Veuve Clicquot	 36	 200
	 Rosé, Reims
N.V.	 Ruinart		  270
	 Rosé, Reims 
N.V.	 Billecart-Salmon		  245
	 Rosé, Épernay
N.V.	 Laurent-Perrier		  270
	 Rosé, Épernay

Small bottle | 375 ml

N.V.	 Ruinart, Blanc de Blancs		  135
	 Brut, Reims
N.V.	 Ruinart		  135
	 Rosé, Reims



W I N E S

White wines	 Glass	 Bottle

2020	 Menetou-Salon, P. Clement	 13	 65
	 Sauvignon Blanc 
	 Loire, France
2022	 Domaine Chavy-Chouet, ‘Les Femelottes’	 18	 90
	 Chardonnay
	 Chablis, France
2021	 Elena Walch	 14	 70
	 Pinot Grigio 
	 Alto Adige, Italy
2020	 Bernardus	 19	 95
	 Chardonnay
	 California, USA
2022	 Riesling	 14	 70
	 Basserman-Jordan, Gutwein, Pfalz
	 Germany

Rosé wines	 Glass	 Bottle

2022	 MIP	 13	 65
	 Cinsault, Grenache, Syrah  
	 Provence, France

Red wines	 Glass	 Bottle

2021	 Domaine Chavy-Chouet La Taupe	 15	 75
	 Pinot Noir
	 Bourgogne, France
2021	 Seghesio	 15	 75
	 Zinfandel 
	 Sonoma County, California, USA
2018	 Amarone della Valpolicella 	 30	 150
	 Corvina Veronese, Molinara, Rondinella
	 Verona, Italy



I N T E R N AT I O N A L  S P I R I T S

Vodka
All prices are based on a 35ml pour

Ketel One	 10
Tito’s	 11
Haku	 11
Belvedere	 11
Grey Goose	 12

Gin
All prices are based on a 35ml pour

Tanqueray	 10
Plymouth 	 10.5
Tanqueray Ten	 12
Hendricks	 12.5
Gin Mare	 13
Bobby’s Dutch Gin	 13
Monkey 47	 14
Roku Gin	 14
Copperhead	 15
Copperhead Scarfes Edition	 15
Sipsmith VJOP	 15

Genever
All prices are based on a 35ml pour

Bols Genever	 9
Bols Barrel Aged	 11
Bols Corenwyn	 9
Baker’s Best Genever	 11
Old Duff Malt Wine	 14
Van Wees Zeer Oude Genever 15y	 18



W H I S K I E S

Scotch

Blended 	 10ml	 20ml	 35ml

Naked Malt			   11
Johnnie Walker Black Label			   10
Johnnie Walker Gold Label			   13
Johnnie Walker Blue Label		  30	 50
Johnnie Walker King George V	  35	 70	 100

Main Land 	 10ml	 20ml	 35ml

Dalwhinnie 15y			   16
Glenmorangie Lasanta 12y			   18
Oban 14y			   18
Dalmore 15y			   30
Dalmore Cigar Malt			   34
Macallan Rare Cask	 32	 64	 95

Islands	 10ml	 20ml	 35ml

Laphroaig 10y			   11
Talisker 10y			   12
Talisker Port Ruighe			   15
Lagavulin 16y			   22
Ledaig 18y		    25	 40
Talisker 25y	 25	 45	 78

Japanese	 10ml	 20ml	 35ml

Hibiki			   34
Hibiki 100y Anniversary Edition	 22.5	 45	 70
The Chita			   18.5
Hakushu Distiller’s Reserve			   36
Hakushu 18y Anniversary Edition	 95	 190	 320
Yamazaki 12y		  35	 60
Yamazaki 18y Anniversary Edition	 75	 150	 260



American
All prices are based on a 35ml pour

Bourbon
Bulleit Bourbon			   11
Maker’s Mark			   11
Woodford Reserve			   12
Michter’s Bourbon			   15

Other American
Bulleit Rye			   11
Woodford Rye			   15
Michter’s Rye			   17.5
Westward Single Malt Pinot Noir Cask			   22
Uncle Nearest 1884 Tennessee Whiskey			   15
Uncle Nearest 1856 Premium Tennessee Whiskey		  18

World Whiskies
All prices are based on a 35ml pour

Irish
Teeling Small Batch			   10
Red Breast 12y			   15
Kinahan Merlot Cask 11y			   20

Dutch
Millstone Rye			   16

A G AV E  S P I R I T S

Tequila	 10ml	 20ml	 35ml

Don Julio Blanco			   13
Fortaleza Blanco			   18
Don Julio Reposado			   15
Don Julio 1942		  35	 60
Clase Azul Plata		  24	 40
Clase Azul Reposado	 16	 32	 55

Mezcal	 10ml	 20ml	 35ml

Lost Explorer Espadin			   16
Lost Explorer Tobala			   30
Lost Explorer Salmiana		  25	 40
Clase Azul San Luis Potosí	 30	 60	 100



R U M 	 10ml	 20ml	 35ml

Pampero Blanco			   9
Havana 3			   9
Ypioca Cachaca Ouro			   9
Pampero Anniversario			   11
Flor de Caña 12y			   11
Rum Bar Overproof			   11
Gosling’s Black Seal			   11
Plantation OFTD Overproof			   12
William George			   13
Rhum JM VSOP			   14
Black Tot			   15
Zacapa 23			   15
Zacapa XO		  20  	 30
Zacapa Royal	 25	 50 	 72

B R A N DY

Cognac	 10ml	 20ml	 35ml

Courvoisier VSOP			    14
Courvoisier XO			    35
Hennessy XO			    50
Courvoisier Mizunara Cask	 85	 165	 290
Remy Martin Louis XIII	 100	 200	 350
Courvoisier L’Essence	 100	 200	 350

Calvados
Chateau du Breuil VSOP			   12

World Brandies
Pisco 1615 Acholado			   11
Pisco 1615 Mosto Verde			   11
Grappa Giulia			   12
Laird’s Applejack			   11



D I G E S T I V E S

Amaro		  	 35ml

Amaro Montenegro			   8
Amaro Lucano			   8
Amaro Averna			   7
Amaro Nonino			   10
Cynar			   8

Liqueurs 			   35ml

Amaretto Adriatico			   10
Caffe Borgetti			   9
Yuzucello by Ciel Bleu	
Lucignolo Limoncello			   9.5
Chartreuse Jaune			   17

Port, Sherry, Vermouth 		  	 80ml

Barolo Chinato			   26
Cocchi vermouth di Torino			   13
Dolin Dry vermouth			   9
Taylor’s White Port			   9
Taylor’s Ruby Select			   9
Taylor’s 10y Reserve			   12

J A PA N E S E  D R I N K S

		  35ml	 50ml	 100ml

Horin Sake		  8.5	 17
Nakano Plum Wine		  9.5	 18
Yuzu Sake		  10	 19



TA S T I N G S  B Y  S E R R E

Dutch bitterbal		  11
6 pieces

Pakistani curry bitterbal		  14 
6 pieces

Karaage		  17 
Crispy chicken & kimchi mayonnaise, 6 pieces

Iberico ribs from the Big Green Egg		  17 
Barbecue & corn

Gamba tempura		  20 
Okonomiyaki style, 5 pieces

Cheese		  20 
Selection of 5 international cheeses from Fromagerie Kef Amsterdam

Cecina de wagyu	 35

Oysri oyster	
Classic	 6 / 12 pieces	 35 / 69
Rockefeller	 6 / 12 pieces	 38 / 72 

Kitchen is open from 16.00 to 21.00 hours



TA S T I N G S  B Y  C I E L  B L E U

Artichoke		  12
Burrata & Pimentón

Croque monsieur		  12
King crab & Serrano ham | 2 pieces

Ebi shrimps		  12
Mustard seed & melon | 3 pieces

Oysters		  18
Cucumber & gin | 3 pieces

Oysters		  18
Old school | 3 pieces

Bitterballen		  11
Veal & mustard | 6 pieces

Bitterballen		  11
Mushroom & cloves cream | 6 pieces

Selection of pralines                           		  7.5
3 pieces 

Cheese platter 		  20
4 kinds of cheese with garnish

Caviar
We serve your choices of caviar as of 10 grams per selection

Baeri caviar	 per gram	 8
Oscietra caviar	 per gram	 10
Imperial caviar	 per gram	 12
Beluga caviar	 per gram	 15

Kitchen is open from 18.00 to 22.30 hours


