
DRINKS 
white nogroni 
manila lambanog, fernet hunter granit, dolin blanc,  

430 

  
don vittore 
don papa rum, vittore vermut, tapuey, pineapple, soda 

450 
 

 
bamboo 
fino sherry, dolin blanc, bitters 
 
mezcal sour  
derrumbes mezcal, lemon, amaro montenegro, egg white                 
 
katipunan old fashioned                                               

 
420 
 
 
460 
 
 
480 

  buffalo trace bourbon, abasolo whisky de méxico, nixta liqueur 

 

tonics 

gin and tonic 460 
white port and tonic 420 

 

vermut on the rocks 

vittore rojo, orange, blanco 280 
vittore reserva 380 
 a splash of soda water   50 

 

spirits 

tequila, artesanal suave añejo, mexico 
rhum, rhum j.m. ‘terroir volcanique’, martinique 

450 
320 

gin, antidote gin, france 360 
whisky, michel couvreur blended whisky ‘unique’, france 450 

  

  beer, moritz lager, spain                       200 

  
coke, coke zero, ginger ale, tonic, soda water or mineral water 
mineral water 
 
drip coffee from good cup coffee 

  95 
  70 
 
220 

    

  



FOOD 
  28 derby sourdough bread with arbequina olive oil                         200 

charcuterie plate of salchichón, coppa and prosciutto  

 

    850 

baby squid and guindilla skewers, yuzu kosho     200 

smoked fish croquettes with herb mayo     320 

fries, herbs, pimentón salt, aioli              300 

dressed egg, crab fat crèma, marigold      190 

  

  stir-fried clams in kelvin’s bacon and housemade xo sauce                             395 

local ricotta, mandarin orange, sumac     400 

squash hummus, ras el hanout, pumpkin seeds, pita bread     400 

portuguese tin sardines on toast with lardo      380 

 

iberico pork katsu, curried potato salad, sorrel     550 

black truffle gnocchis     460 

toka double cheeseburger     480 

swordfish, mustard seeds, leeks, miso cream     470 

roast chicken, grapes, mushrooms, sherry glaze     490 

pork sausage, white beans, salsa verde     470 

 

angus beef ribeye 400g, herb butter, red wine jus   2800 
 please allow 20 minutes  

 
 

 
 

 

 
 
                 roasted milk ice cream, coconut jelly, ube chocolate 

 
    350 

 
                 chocolate and black sesame tart 
 
                  

 
    300 
     
     

 

        cheese 

a plate for 850 

 

                              comté 
                                manchego 

                                 bleu d'auvergne 
 

 

 

      AFTER DINNER 
                   amaro montenegro               460 

                   stanislao cobianchi, bologna, italy                       

 

                   calvados           410 

                   christian drouin, vsop pays d’auge, france  

 

                   armagnac                          520 

                   l’encantada gnac xo, france 

 

                   pineau des charantes               380 

                   pierre ferrand, france 

 

                   ruby port            380 

                   churchills reserve, douro valley, portugal  

 

please inform us for any allergies. a 10% service charge will be added to your bill 

 


