
Starters to Share
FRESH OYSTERS (Fine de Claire N°2 - 2,4,10,12,14) 3pcs 12,9 € / 6pcs 22,9 € Zucchini Fritti  (v)  (350g - 1,3,6,7,9,10,12) 9,9 €

SHRiMP COCKTAiL  (200g/125g - 2,3,4,7,12)  11,9 € CRiSPY KiNG PRAWNS  (300g/200g - 1,2,3,6,7,10,12) 14,9 €

TUNA TARTARE (320g/100g - 1,4,6,7,12) 14,9 € GUACAMOLE & NACHOS  (vg)  (350g - 12)  12,9 €

TUNA CEViCHE  (310g/60g - 4) 13,9 € HUMMUS to SHARE (vg) (550g - 1,6,8,10,11) 13,9 €

BEEF STEAK TARTARE  (310g/90g - 1,3,4,10,12)  16,9 € PiZZA STiCKS  (v)  (250g/500g - 1,3,7)  4ks ... 9,9 €  /  8ks ... 14,9 €

WAGYU CARPACCiO  (140g/60g - 3,4,7,10,12)  19,9 € BUFFALO WiNGS   (400g - 3,6,7,12)  ! 14,9 €

FRENCH ONiON SOUP (330ml - 1,4,7,9,12) 9,9 € AVO TOAST  (vg) (220g - 1,6,8) 11,9 €

URBAN PIZZA  pizzetta / pizza  pizzetta / pizza

MARGHERiTA & BURRATA (v)  (520g/240g - 1,6,7) 9,9 / 14,9€ Pizza WAGYU CARPACCiO  (470g/60g - 1,4,3,7,12) 22,9 €

Pizza JUSTIN BiEBER 7,9 / 11,9€ Pizza DiAVOLA (540g - 1,7,12) 8,9 / 12,9€

Pizza CHORiZO & HOT HONEY 9,9 / 14,9€ Pizza COTTO (470g - 1,7) 7,9 / 11,9€

Pizza QUATTRO STAGiONi  (500g - 1,7) 8,9 / 12,9€ Pizza BURRATA & PROSCiUTTO 11,9 / 17,9€

Pizza TRUFFLE & MUSHROOM (v) 12,9 / 19,9€ Pizza VEGANA (vg)  (500g/250g - 1) 9,9 / 14,9€

Salads
BURRATA & WATERMELON (v) (360g - 7,8,10)  14,9 € CAESAR SALAD  (410g - 1,3,4,7,10,12) 13,9 €

SEXY SALAD  (vg) (360g - 1,6,11) 13,9 € POKÉ BOWL  (vg) (380g - 1,3,6,10,11) 13,9 €

Chorizo, Gruyère Cheese, Chilli Honey, Mozzarella, Jalapeño, Pistachios, 
Capers, Basil Pesto, Pomodoro, Parmesan  (510g - 1,7,8,12)

Chorizo, Spicy Sausage, Jalapeño Fresh & Pickled, Pomodoro, Pickled 
Onion, Chilli, Basil Pesto, Mozzarella, Parmesan

Prosciutto Cotto, Sweet Corn, Mozzarella, Pomodoro, Cherry Tomatoes, 
Basil Pesto, Parmesan  (470g - 1,7,12)

Prosciutto Cotto cooked ham, Mozzarella, Tomato Base, Basil 
Pesto, Parmesan

5pcs King Shrimp Poached in Marinade & Served Chilled, 
Cocktail Club Sauce, Pink Louie Dip, Baby Gem, Lemon

7pcs Panko-fried Torpedo-cut Prawns, Sriracha Mayo, 
Cocktail Club Sauce, Lime

     Olives (100g)  …   5,9 €        Smoked Almonds  (60g,8) ...  4,9 €   

On the Half Shell, Mignonette, Cocktail Sauce, Horseradish, Lemon Crispy Tempura Courgette Fries, Chipotle Mayo, Ranch Dressing

Housemade Corn Nachos, Fresh Avocado Guacamole with Pico de 
Gallo, Salsa Roja, Lime    ✚Cheese Sauce 2,9€

Thin-sliced Wagyu Sirloin, Caesar Dressing, Capers, EVOO, Parmesan, 
Rocket, Basil Pesto, Maldon Salt

Falafel, Hummus, Gril.Veggies, Chickpeas, Pistachios, Seeds, Zhug, 
Sesame, Pistachio Tahini, Tomato Salsa, Sumac, Za'atar, Pita

French-style Hand-chopped Black Angus Beef Fillet, Shallots, Gherkins, 
Parsley, Dijon, Horseradish, Mayo, Capers, Green Oil, Chives, Bread

with Parmesan Crust, Tomato Pomodoro Dip, Basil Pesto & 
Blue Cheese Dip

Fresh Ahi Tuna in Citrus Juices with Mango, Yuzu & Jalapeño, Avocado, 
Cucumber, Onion, Chilli, Coriander

Fresh Ahi Tuna in Yuzu Ponzu, Avocado, Cucumber, Green Juice & Green 
Oil, Crème Fraîche, Pink Caviar, Chives, Lemon Zest, Tostada

Fried Chicken Wings in Original American Hot & Sour Buffalo Sauce, 
Spring Onions, Blue Cheese Dip, Ranch Dressing

Caramelized Onion, Tio Pepe Fino Sherry, Beef Jus, Gruyère Cheese, 
Sourdough Croutons

Fresh Avocado on Sourdough Bread, Pomegranate, Chilli, Coriander, 
Zhug, Microgreens, Harissa  ✚Feta 2,9€   ✚Poached Egg 1,5€

Mozzarella base, Pomodoro, Basil Pesto, Confit Tomatoes, Burrata Mozzarella, Wagyu Sirloin Slices, Caesar Dressing, Rocket, Parmesan

Rice Noodles, Mango, Avocado, Watermelon, Cucumber, Wakame, 
Ponzu, Edamame, Thai.Basil, Coriander, Mint, Sesame, Chilli

Sushi Rice, Edamame, Wakame, Avocado, Watermelon, Cucumber, 
Onion, Sesame, Yuzu Ponzu, Coriander, Ginger, Chipotle Dip, Lime

ADD TO SALADS:  ✚Fresh Ahi Tuna in Ponzu 100g 6,9€   ✚Grilled Chicken Breast 160g 4,9€   ✚Fried Prawns 130g 6,9€  
     ✚Crispy-fried Chicken 5,9€  ✚Pulled Chicken 4,9€  ✚Pulled Beef 5,9€  ✚Grilled Tofu 3,9€  ✚Falafel 3,9€  ✚Feta 2,9€

(vg) = vegan, (v) = vegetarian. Please inform the staff of any FOOD ALLERGIES when ordering. Menu by head chef Michal Šiška.  Prices include VAT.

Creamy Mozzarella Burrata, Prosciutto Crudo & Cotto, Basil, Pomodoro, 
Mozzarella, Rocket    (530g/260g - 1,7)

Prosciutto Cotto, Artichokes, Portobello Mushrooms, Parmesan, Basil 
Pesto, Olive Dust, Pomodoro, Mozzarella

Truffle Cream Base, Portobello Mushrooms, Gruyère Cheese, Mozarella, 
Parmesan, Rocket, Fennel, Fresh Truffle (470g/250g - 1,3,7)

Green Asparagus, Portobello Mushrooms, Pickled Red Onion, Vegan 
Cheddar, Pomodoro, Confit Tomatoes, Basil Pesto, Vegan Feta

Creamy Mozzarella Burrata, Endive Leaves, Fennel, Tangerine Dressing, 
Cherry Tomatoes, Basil Pesto, Granny Smith Apple, Sumac, Pistachios

Romaine, Endives, Radicchio, Bacon, Lemon Croutons, Caesar 
Dressing, Anchovies, Parmesan, Poached Egg, Chives



Street Food
BUFFALO CHiCKEN BURGER (450g/200g-1,3,4,6,7,9,10,12) 13,9 € VEGAN TACOS (vg) (330g - 6,12) 12,9 €

CHiCKEN & WAFFLE (420g/200g - 1,3,6,7,10,12) 16,9 € SHORT RIB BEEF TACOS (380g/150g - 6,7,8,12) 16,9 €

FiSH & CHiPS (500g/150g - 1,3,4,7,10,12) 19,9 € QUESADiLLA TACOS   (460g/180g - 7,8,12) 17,9 €

URBAN WAGYU BURGER  (480g/200g - 1,3,7,10,12) 24,9 € CRiSPY PRAWN TACOS (350g/100g - 1,2,3,4,7,10,12) 17,9 €

Mains - Fish - Pasta
DOVER SOLE  (450g/350g - 3,4,12)  34,9 € WAGYU LASAGNE  (510g - 1,3,7,9)  16,9 €

ORGANiC KiNG SALMON  (450g/160g - 1,4,7)  26,9 € TRUFFLE ROASTED CHICKEN  (450g/160g - 1,3,7,12) 19,9 €

YELLOWFIN TUNA STEAK  (340g/160g - 3,4,7,12)  23,9 € URBAN MAC & CHEESE  (v)  (550g - 1,3,7,10)  16,9 €

FILET MIGNON STEAK 200g  (7) 29 € SIRLOIN / NEW YORK STRIP  250g  (7)  25 €

WAGYU FLANK STEAK 250g  (7)  39 € RIB EYE STEAK USA 300g   (7)  39 €

TUNA FILLET 160g (7) pan-seared Yellowfin Tuna 16,9 € SALMON FILLET 160g (7) pan-seared King Salmon 19,9 €

PEPPERCORN SAUCE  (100ml - 1,7,9,10,12)  4,9 € TRUFFLE SAUCE  (100ml - 1,7,9,10,12)  4,9 €

BÉARNAISE SAUCE (100ml - 3,7,12)  3,9 € CHIMICHURRI   (50ml - 10,12)  2,9 €

Ranch Dressing (3,7,9,10,12) Club Sauce (4,10,12) Buffalo Chilli Sauce (7) (50g)  2,9 €
Chipotle Mayo (3,6,7,10,12) Pink Louie Dip  (3,4,10,12) Tartare Sauce (3,4,7,10,12)  (50g)  2,9 €

✚ Add Summer Truffle 6g ... 4,9 €
CREAMED SPINACH (160g - 7,8)  3,9 € POTATOES AU GRATIN (200g - 7 )  4,9 €

MINI TRUFFLED MAC ’N’ CHEESE (200g - 1,3,7,10)  6,9 € MASHED POTATOES (200g - 7)  4,9 €

GREEN ASPARAGUS (200g - 7)  7,9 € GRILLED VEGETABLES (240g)  5,9 €

ENDIVE SALAD (250g - 7,8,10,12)  5,9 € HOUSE SALAD (220g - 10)  5,9 €

POTATO FRIES  (250g)  6,9 € PORTOBELLO MUSHROOMS sautéd with Madeira (170g)  4,9 €

TRUFFLED POTATO FRIES with parmesan (250g, 7)  8,9 € BABY POTATOES with butter & parsley (160g - 7) 3,9 €

SWEET POTATO FRIES (250g)  7,9 € MEXICAN STREET CORN grilled cobs, butter, tajin  (200g - 7) 4,9 €

Crispy-fried Alaska Pollock, Potato Fries, Tartare Sauce, Salsa Verde, 
Lemon, Watercress

3 Corn Tortillas, Crispy-fried King Prawns, Pink Louie Dressing, Pico de 
Gallo, Fennel, Feta, Coriander, Salsa, Grilled Corn Cobs

Tenderloin beef fillet from Black Angus, Uruguay NY sirloin beef steak from Aberdeen Angus, Uruguay

Double Smashed 200g Wagyu Beef, Monterey Jack & Gruyère Cheese, 
Truffle Steak Mayo, Jalapeños, Club Sauce, Yuzu Gherkins, Side Salad

3 Corn Tortillas Stuffed with Pulled Chicken Tinga, Monterey Jack, 
Bacon, Chipotle Mayo, Coriander, Feta Dip, Salsa, Grilled Corn Cobs

Crispy-fried Buttermilk Chicken, Belgian Waffles, Maple, Gochujang 
Chilli Glaze, Bacon, Scamorza, Sriracha Mayo, Caramel IceCream

3 Corn Tortillas, Fried Sweet Potatoes, Beans, Vegan Feta, Chipotle 
Dressing, Pico de Gallo, Coriander Zhug, Onion, Salsa, Lime

Grilled Whole Fish, Brown Butter, Crispy Capers, Parsley, 
Lemon, Fennel-Rocket Salad

Roasted Chicken Breast, Truffled Potatoes Au Gratin, 
Green Asparagus, Portobello Mushrooms, Truffle Cream Sauce 

Pan-seared Fillet of Canadian King Salmon, Champagne Beurre Blanc, 
Whipped Potato with Baby Potatoes, Chorizo Crumble, Pink Caviar

Lasagne with Wagyu & Veal Ragú Bolognese, Cheese Bechamel, 
Vodka Pomodoro, Basil Pesto, Parmesan, Rocket

Grilled Yellowfin Tuna Fillet, Salsa Verde, Champagne Beurre Blanc 
Sauce, White Beans, Cherry Tomatoes, Pancetta

Macaroni Pasta with our Mornay Sauce with 3 Kinds of Cheese, Truffle, 
Parmesan, Gruyère, Scamorza, Crispy Onion, Fresh Truffle

S  T  E  A  K  S

Crispy-fried Buttermilk Chicken, Buffalo Chilli Sauce, Fennel, Ranch 
Dressing, Blue Cheese, Yuzu Gherkins, Pink Louie Dip, Side Salad

3 Corn Tortillas, Pulled Beef Short Rib in Adobo, Pineapple, Cheddar, 
Pico de Gallo, Chorizo Crumble, Coriander, Salsa, Grilled Corn Cobs

pasta with 3-cheese sauce, truffle, Gruyère, crispy onion whipped potatoes with burnt butter & chives

Bavette beef steak from Wagyu breed, Australia Entrecôte beef steak from Black Angus, USDA choice, grass-fed

S  A  U  C  E  S

Fermented Kampot Pepper, Demi-glace, Butter & Madeira Steak Sauce with Truffle, Cream, Madeira & Demi-glace

Hollandaise with Fresh Tarragon, Shallots & Black Pepper Green Salsa - Parsley, Shiso Leaves, Oregano, Jalapeño, Garlic, EVOO

Sriracha Mayo (3,6,11)          Mango Chili  (vg,11) 

BlueCheese (7)        Mac&Cheese (1,7,10)

S  I  D  E  S

with crème fraîche, garlic, lemon, pistachios baked Dauphinoise potatoes with cream & Gruyère cheese

with burnt butter, garlic, chilli, white wine green asparagus, garden peas, zucchini, cauliflower, potato, tomato

crunchy chicory leaves in tangerine sherry dijon dressing mixed leaves, fennel, cherry tomatoes, cucumbers, citrus vinaigrette

(vg) = vegan, (v) = vegetarian. Please inform the staff of any FOOD ALLERGIES when ordering. Menu by head chef Michal Šiška.  Prices include VAT.



RASPBERRY PANNACOTTA  vanilla panacotta, raspberry-strawberry coulis, pistachios (gf)  (145g - 7,8) 7,9 €

CRÈME BRÛLÉE  vanilla & tonka cream, caramalized crust, chrunchy hazelnut praline base (gf)(3,7,8) 8,9 €

PiSTACHiO TiRAMiSU  with butterscotch caramel (230g - 1,3,7,8) 9,9 €

MiSO CARAMEL TiRAMiSU  mascarpone, miso caramel, Biscoff, coffee, Amaretto (210g - 1,3,6,7) 8,9 €

JASMiNE MANGO CHEESECAKE  with white chocolate, mango & passion fruit  (155g - 1,3,7) 6,9 €

NUTELLA PASSiONFRUIT CHEESECAKE  belgian chocolate, Nutella, passion fruit (gf) (155g - 3,7,8) 6,9 €

BANOFFEE LOTUS TART  banana, caramel, Nutella, Biscoff, Ararat, Chantilly Cream  (170g - 1,6,7) 6,9 €

CHOCOLATE MALT TART  with caramel, belgian chocolate, served with whipped cream   (130g - 1,3,7) 6,9 €

PiSTACHiO SAN SEBASTIAN BURNT CHEESECAKE   creamy pistachio cheesecake (gf)  (180g - 3,7,8) 6,9 €

+1,9 €

ice cream
by Daniela Šandorová

EASY LIKE SUNDAE MORNING  vanilla ice cream, raspberry-strawberry coulis, Lotus crumble  (180g - 1,3,7) 4,9 €

SORBETS:   Mango / Lemon  (vg,130g)  ... 3,9 €

+1,9 €

We use free range eggs.  (gf) = glutenfree. Please inform the staff of any FOOD ALLERGIES. Created by our pastry chef Daniela Šandorová.  

deSSertS
N E V E R   S A Y   N O   T O   A   H A P P Y   E N D I N G

C O C K T A I L

S G R O P P I N O   7,9
Lemon Sorbet, Absolut Elyx Vodka, Prosseco

ICE CREAM PROFITEROLE FOR TWO
fluffy choux pastry bomb stuffed with vanilla ice cream, passion dulce-de-leche caramel, 

generously smothered in hot chocolate ganache - tableside  (200g - 1,3,7)

10,9 €

✚ Chocolate Ganache  (7) / Strawberry-Raspberry Coulis (vg) / Passion Caramel  (7) (all 40g)

ICE CREAMS:  Vanilla / Chocolate / Pistachio (8) / Salted Caramel (130g - 3,7)  ... 3,9 €      

Ask the staff what's available TODAY, we do have SPECIALS as well, or come and have a pick at the pastry display.

✚ TOPPINGS:   Chocolate Ganache (7,40g) / Strawberry-Raspberry Coulis (vg,80g) / Passion Caramel  (7,40g)



Coffee and Tea by Michal Masaryk

Espresso Sunrise  (double espresso, fresh citrus juice) 4,9 € PiSTACHiO Latte (270ml, 9g coffee, milk, hot/iced) 6,9 €

Matcha Sunrise  (matcha, fresh citrus juice, jasmine) 4,9 € BLUE Latte blue spirulina, oat milk 250ml, iced/hot 5,9 €

Cold Brew Coffee  (200ml) 3,9 € PiNK Latte beetroot, watermelon, oat milk 250ml, iced/hot 4,9 €

Espresso Tonic  (espresso with our housemade tonic) 3,9 € MATCHA Latte with jasmine, vanilla, oat 250ml, iced/hot 4,9 €

Matcha Tonic (matcha tea with our tonic, rose) 3,9 € BLACK Latte charcoal, spices, oat milk 250ml, iced/hot 4,9 €

Affogato (espresso with vanilla icecream) 4,9 € CHAi Latte  (spiced/vanilla) BIO milk,  270ml, iced/hot 5,9 €

Matcha Affogato (with icecream, jasmine, berry coulis) 4,9 € Vegan CHAi Latte oat milk   270ml, iced/hot 5,9 €

Chai Affogato (spiced masala chai, vanilla ice-cream) 5,9 € Iced Latte Coffee (250ml, 9g espresso, milk) 4,9 €

Espresso  (singleshot)  9g 2,5 € Lavender & Chamomile 4,9 €

Espresso  (doubleshot) 18g 3,5 € Herbal Tea Immunity - 17 herbs 4,9 €

Americano (260ml) / Long Black (170ml) - 18g 3,5 € Green Tea Lung-ching West Lake Organic 4,9 €

Cortado (100ml, 9g espresso, milk) 2,9 € Jasmine Tea 4,9 €

Cappuccino (180ml, 9g espresso, milk) 3,9 € Black Teas - Earl Grey / Darjeeling 4,9 €

Flat White (180ml, 18g espresso, milk) 3,9 € Red Energy - apple, elderflower, blackberry, cassis, raisins 4,9 €

Latte (270ml, 9g espresso,  milk) 3,9 € Rooibos - with grapefruit, lemon, sunflower, rose, cornflower 4,9 €

Filter Coffee - Batch Brew (200ml), REFiLL  for 1€! 2,9 € Fruit Tea - with sea buckthorn, pineapple, lemongrass 4,9 €

Filter Coffee - Hand Brew (200ml) choice of single origins 3,9 € Fresh Mint Tea 4,9 €

Filter Coffee for two (V60, 400ml) 4,9 € Fresh Ginger Tea 4,9 €

Hot Chocolate  (milk/dark, milk, 150ml) 5,9 € VEGAN Hot Chocolate  (with oat milk, 150ml) 5,9 €

+ add whipped cream 1,5 € MOCHA (steamed milk, espresso, dark / milk chocolate) 6,9 €

Milk with coffee 0,80€ / 50ml. Head barista Michal Masaryk. Please inform the staff of any FOOD ALLERGIES when ordering. Prices include VAT.

------------------------------------------------------------------------------------------------------------------   H  O  T    C  H  O  C  O  L  A  T  E   ------------------------------------------------------------------------------------------------------------------ 

B  A  R  I  S  T  A     S  P  E  C  I  A  L  S

---------------------------------------------------------------------------------------------------------------   C  O  F  F  E  E   ------------------------------------------------------------------------------------------------------------------ --------------------------------------------------------------------------------------------------   T  E  A  ------------------------------------------------------------------------------------------------------------------ 

we use specialty coffees from Goriffee and guest roasters
feel free to ask us what we have today

loose leaf, served in 400ml teapot

EASY LIKE SUNDAE MORNING  our ice cream sundae with vanilla ice cream, 
tangy raspberry-strawberry coulis, crunchy Lotus crumble and cherry on top ... (180g - 1,3,7)    4,9 €

All coffee drinks available with dairy-free  Almond / Oat / Coconut / Soya Milk      …  0,5 €
DECAF - all coffee drinks also available with caffeine-free (decaffeinated) coffee



BABY ONE MORE TiME ! 7,9 € NO-GRONi Sbagliato  9,9 €
Nochino Spring Spirit, Lychee, Shiso, Rose, 
Glitters, Nochino Ruby, Flowers

Vir-Gin & Tonic 8,9 € JUST WANNA ROCK 8,9 €
Toison 0.0% Spirit, Urban Tonic, Lemons, Yuzu 
Matcha Basil Espuma, Flowers

D i S T U R B i A  7,9 € Virgin Pornstar Martini 8,9 €
Undone No.6 NonAlcoholic Spirit, Pistachios, Yuzu, 
Fresh Citrus Juice, Pistachio Cream

Rainbow Pornstar Lemonade!  400ml 6,9 € GREEN Juice 5,9 €

spinach, apple, kiwi, ginger, cucumber, spirulina, 200ml

Jasmine & Mango Lemonade  400ml 5,9 € CiTRUS Juice 5,9 €

Shiso & Lychee Lemonade  with rose   400ml 6,9 € orange, grapefruit, lemon, lime,  200ml

Rhubarb & Strawberry Lemonade   400ml 5,9 € GiNGER Shot 3,9 €

Iced Tea  apple, mint, citrus, bergamot  400ml 5,9 € ginger, apple, lemon, 100ml

Franklin & Sons 1886 Original COLA (275ml)  5,9 €

Blue Mojito Kombucha w/ lime,mint, spirulina 250ml 4,9 € The London Essence TONIC (200ml) 4,9 €

Piñacolada Kombucha w/ pineapple & coconut 250ml 4,5 € Original Indian / Blood Orange & Elderflower / Pomelo & Pink Pepper

Passionfruit Kombucha  w/ Jasmine green tea  250ml 4,5 € Fever-Tree TONIC Mediterranean (200ml) 5,9 €

Strawberry & Basil Kombucha         250ml 4,5 € Mineral Water Budiš (still, 330ml) 3,9 €

Ginger Kombucha       with white tea   250ml 4,5 € Mineral Water Fatra (sparkling, 250ml) 4,9 €

Coffee Kombucha     with Earl Grey tea  250ml 4,5 € Mineral Water Perrier (sparkling, 330ml) 4,9 €

Chai Kombucha    Masala Chai, Assam tea  250ml 4,5 € RedBull (regular / ZERO / Watermelon, 250ml) 6,5 €

SUPER GREEN SMOOTHIE 6,9 € PORNSTAR SMOOTHIE 6,9 €

IMMUNITY SMOOTHIE 6,9 € VERY BERRY SMOOTHIE 6,9 €

Beverage Director Filip Rebroš. Kombucha Master: Juraj Rabatin. Please inform the staff of any FOOD ALLERGIES when ordering. Prices with VAT.

served daily until 3pm

Spinach, kiwi, cucumber, banana, ginger, apple, mint, 
spirulina, chlorella, barley grass     ✚add Hemp PROTEIN +1 €

Strawberry, blueberry, raspberry, banana, goji, lime, maca 
✚add Hemp PROTEIN +1€

Passion fruit, pineapple, mango, coconut, collagen, vanilla    
✚add Hemp PROTEIN +1€

Turmeric, banana, orange, avocado, ginger, grapefruit, agave 
✚add Hemp PROTEIN +1€

--------------------------------------------------------------------------------------------------------     K  O  M  B  U  C  H  A  S     -------------------------------------------------------------------------------------------------------------- ------------------------------------------------------------------------------------------     B O T T L E D   S O F T   D R I N K S    ----------------------------------------------------------------------------------------------- 

our production

S  M  O  O  T  H  I  E  S

passionfruit, vanilla, blue spirulina, pink peppercorn, mint

SOFT Drinks

--------------------------------------------------------------------------------------------------------    L  E  M  O  N  A  D  E  S   -------------------------------------------------------------------------------------------------------------- ----------------------------------------------------------------------------------------------------    C  O  L  D     P  R  E  S  S     J  U  I  C  E  S  ---------------------------------------------------------------------------------------------------- 

Watermelon RedBull, Nochino Ruby, Ginger, Melon, 
Activated charcoal, Glitters, Citrus Espuma

Toison 0,0%, Marakujové pyré, Vanilka, Fresh Citrus Juice, 
NonAlcoholic Sparkling Wine Hubert, Flowers

non-alcoholic cocktails

Toison 0.0% Gin, Nochino Ruby, Monin Bitter, NonAlcoholic 
Sparkling Wine Hubert, Orange, Rose

--------------------------------------------------------------------------------------------------------     M  O  C  K  T  A  I  L  S     ------------------------------------------------------------------------------------------------------------------ 



12,9 € TROPiCAL SPRiTZ 11,9 €

S E L L i N G   S U N S E T 13,9 € GET  iT  S E X Y Y 11,9 €

11,9 € I D G A F 11,9 €

FROZEN  Melon & Yuzu Margarita 9,9 € FROZEN  MANGO DAiQUiRi 9,9 €

FROZEN  NAKED and FAMOUS 11,9 € FROZEN  PORNSTAR MARTiNi 9,9 €

FROZEN  URBAN ZOMBiE ! 11,9 € FROZEN FROSÉ 9,9 €

M O N A C O 13,9 € WHATEVER SHE WANTS . . . 13,9 €

16,9 € WAY 2 SEXY   12,9 €

C A R N i V A L   (Tiki) 12,9 € 11,9 €

12,9 € Spicy MARGARiTA 11,9 €

Shiso & Yuzu NEGRONi 13,9 € Urban MAi-TAi  (Tiki) 14,9 €

Peach & Jasmine NEGRONi 12,9 € URBAN Gin & Tonic 13,9 €

COCKTAiL SHOTS FROZEN: Pornstar Martini, Naked & Famous, Mango Daiquiri, Urban Zombie, Yuzu Margarita 3,9€ / 50ml 

C 
 L 

 A
  S

  S
  I 

 C
  S

Monkey 47 Gin, Malfy Gin, Cinzano 1757, Campari, Choya 
Umeshu, Shiso, Yuzu

Zacapa 23 Rum, Havana 7y Rum, Falernum, Passionfruit, 
Vanilla, Almond Orgeat, Tio Pepe Oloroso Sherry, Mint

Malfy Gin, Jasmine Green Tea, Peach, LaCopa Rojo 
Vermouth, Campari

Tanqueray Rangpur Gin, Urban Tonic, Lemon, Basil, Yuzu 
Matcha Basil Espuma, Flowers

All classic cocktails 12,9 € - Pornstar Martini, Gin Tonic, Mojito, Manhattan...

R E D R U M  

Monkey 47 Gin, Tio Pepe Fino Sherry, Basil, Apple Soda, 
Thyme, Flowers

Havana Club 3yo Rum, Mint Cordial, Apple, Mint, 
Angostura, Prosecco

Urban PALOMA
Olmeca Altos Tequila, San Cosme Mezcal, Fino Sherry, 
Grapefruit Soda, Yuzu Matcha Basil Espuma

Olmeca Altos Plata Tequila, Cointreau, Jalapeño Cordial, 
Lime, Honey, Orange Bitters, Tajin

Zacapa23 Rum, Havana Club, Plantation, Passoa, 
Absinthe, Falernum, PassionFruit, Yuzu, Pineapple, Bitters

Rosé wine Velkeer Three Roses, Strawberry Pureé, 
Elderflower, Nochino Ruby, Bitters, Edible Flower
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Havana Club Aňejo Especial Rum, Peanuts, Fragelico 
Liqueur, Passion Fruit, Vanilla, Candy Floss

D i O R
Champagne Billecart-Salmon Brut Réserve, Tanqueray 
Export Gin, Raspberries, Thyme, Citrus, Glitters, Flowers

Beefeater Pink Gin, Aperol, Prosecco, Tio Pepe Fino Sherry, 
Fresh Strawberries, Lemon Thyme, Rose 

Monkey 47 Gin, Pineapple, Basil, Yuzu, Matcha, 
Absinthe St. Antoine, Flowers

Absolut ELYX Vodka, Strawberry Shrub, Jalapeño, Fino 
Sherry, Strawberry-Basil Kombucha

Tanqueray Rangpur Gin, Lemongrass, Maté, Yuzu, 
Peychaud's Bitters, Microgreens
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Absolut Vanilia Vodka, Passion Fruit Puree, Vanilla, Lime, 
Passoa, Prosecco, Edible Flower

Havana Club Aňejo Especial Rum, Mango Puree, 
Lime, Peychaud's Bitters

Olmeca Altos Tequila, Yuzu, Campari, Jalapeño, 
Watermelon, Blue Spirulina, Tajin, Flowers

Mezcal Ojo De Dios, Aperol, Campari, Chartreuse, 
Absinthe, Bergamot, Lime, Olmeca Altos, Amaro

Cocktails Cocktails by Filip Rebroš
  & The Urban Bar Team

MORE PASSiON, MORE ENERGY ! 
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Plymouth Gin, Passion Fruit, Pistachios, Almond 
Orgeat, Mint, Roses

Aperol, Passoa Liqueur, Passionfruit, Yuzu, Prosecco, 
Orange, Flowers

URBAN SANGRÍA

Absolut ELYX Vodka, Kwai Feh Lychee Liqueur, Yuzu, Blue 
Butterfly Pea Tea, Rose water, Flower

Havana Club Especial Rum, Dunaj Via Magna Wine, Créme 
de Cassis, Cranberries, Cinzano 1757, Rhubarb Bitters



"SPARKLING WINES & CHAMPAGNE"  0,1 l / bottle 0,75 l

PROSECCO - Treviso Extra Dry DOC - Col Sandago - Italy 7,9 € / €39
FERRARI - Maximum Blanc de Blanc Brut DOC  Metodo Classico - Italy 9,9 € / €45
Champagne  Moët & Chandon Brut Impérial - France 12,9 € / €95
Champagne  Billecart-Salmon Brut Réserve - France €119
Champagne  Veuve Clicquot Ponsardin Yellow Label Brut - France €129
Champagne  Henri Giraud Blanc De Craie  (100% Chardonnay) - France €139
Champagne  Dom Perignon Brut - France €499
CAVA Selection Especial Flower Brut BIO - Marques de la Concordia - Spain €37
Flavé Rosato Spumante - Millesimato Brut - Bepin De Eto - Italy - rosé €39

"WHITE WINES"  0,15 l glass / bottle 0,75 l

Muller Thurgau CHOP VEGAN (low-histamine) - Zápražný - Slovakia 8,9 € / €29
Pálava VEGAN (low-histamine) - Via Magna - Slovakia - semi-sweet 9,9 € / €35
Pinot Grigio DOC - Zorzettig - Italy 9,9 € / €35
Riesling Drache NATURAL - Von Winning - Germany 10,9 € / €39
Chablis Le Finage - La Chablisienne - France 12,9 € / €45
Muškát žltý D.S.C. VEGAN (low-histamine) - Via Magna - Slovakia €29
Rulandské šedé/Pinot Gris VEGAN (low-histamine) - Martin Pomfy - Slovakia €37
Ars Poetica BIO Natural nefiltrované - Mátyás - Slovakia €39
Umami VEGAN NATURAL (Tramín červený, Rizling rýnsky) - Milan Nestarec - Czech Republic €59

"ROSE WINES"  0,15 l glass / bottle 0,75 l

Tri Ruže - Velkeer - Slovakia - semi-dry 8,9 € / €29
Pinot Noir Rosé NATURAL - Von Winning - Germany 9,9 € / €35
Merlot Rosé Fresh - Tajna - Slovakia €34
Whispering Angel Rosé - Chateau d'Esclans - France €45
Château Minuty "M" Rosé - France €45
Château Minuty ROSÉ et OR - France €65
Château Minuty 281 - France €139

"RED WINES"  0,15 l glass / bottle 0,75 l

Primitivo VANITA IGP - Vigneti del Salento - Italy 8,9 € / €29
Dunaj D.S.C. VEGAN (low-histamine) - Via Magna - Slovakia 9,9 € / €35
Chianti Superiore DOCG - Fiorini - Italy 9,9 € / €35
Cabernet VEGAN (low-histamine)  - Zápražný - Slovakia €34
Hron - Vinárstvo Fondrk - Slovakia €39
Castillon Cotes de Bordeaux - Chateau La Brande - France €39
Red Forks and Knives NATURAL (Pinot noir, Frankovka, Cabernet...) - Milan Nestarec - Czech Republic €49
Birdscape Pink Maceration NATURAL (Pinot noir, Frankovka) - Christian Tschida - Austria €65
Brunello di Montalcino DOCG - Piancornello - Italy €79

WINE LIST

Wine and vintages may vary upon availability. All above prices are inclusive of VAT. 



All served as 0,04 L shots
GIN 4cl RUM 4cl
Audemus Pink Pepper Gin  8,9 € PARTY SHOT LIQUEURS 4cl Bacardi 8y 10,9 €
Aviation American 9,9 € Fireball Cinnamon 33% 4,9 € Barcelo Imperial 8,9 €
Beefeater Blood Orange 7,9 € Jägermeister Orange 33% 5,9 € Brugal 1888 Ron Gran Reserva 10,9 €
Beefeater Dry  (79€ 0,7L bottle) 7,9 € Jägermeister 35%  (99€ 1L bottle) 7,9 € Bumbu   (119€ 0,7L bottle) 10,9 €
Beefeater Pink Gin 7,9 € Jägermeister Manifest 38% 9,9 € Canerock 10,9 €
Bobby's Gin 9,9 € Tubi 60 - Ginger 40% 7,9 € Diplomatico 12yo 11,9 €
Bohemian Gin by Žufánek 10,9 € Don Papa  (129€ 0,7L bottle) 11,9 €
Canaïma Gin 9,9 € VODKA 4cl Don Papa Masskara 12,9 €
Garage22 BLUE Gin 9,9 € Absolut ELYX 9,9 € El Dorado 12y 9,9 €
Garage22 Dry Gin 8,9 € Belvedere   (139€ 0,7L bottle) 11,9 € Eminente 7y 12,9 €
Garage22 Habanero Mango 9,9 € Ciroc 10,9 € Havana 7yo  8,9 €
Garage22 Pink Gin 8,9 € Grey Goose  (199€ 1L bottle) 12,9 € Havana Selection de Maestros 12,9 €
Garage22 Summer Gin 9,9 € Ketel One   7,9 € Kraken Spiced rum 7,9 €
Generous Gin Azur 9,9 € Koskenkorva Organic  (79€ 0,7L bottle) 6,9 € La Hechicera Aged Rum 11,9 €
Gin Mare  (119€ 0,7L bottle) 9,9 € Nikka Vodka 9,9 € La Hechicera Banana Rum 12,9 €
Gin Mare Capri 9,9 € Tito's Handmade  (99€ 0,7L bottle) 7,9 € Legendario Elixir de Cuba 7,9 €
Gin Sul 10,9 € Myers Dark Rum 11,9 €
Hendrick's  (99€ 0,7L bottle) 8,9 € TEQUILA & MEZCAL 4cl Pampero Anniversario 8,9 €
Hendrick's Grand Cabaret 9,9 € 818 Tequila Blanco (by Kendall Jenner) 11,9 € Plantation O.F.T.D Overproof 69% 7,9 €
Le Tribute  10,9 € 818 Tequila Anejo (by Kendall Jenner) 16,9 € Plantation Pineapple 7,9 €
Malfy con Arancia 8,5 € 818 Eight Reserve Anejo (Kendall Jenner) 39,9 € Plantation XO 11,9 €
Malfy con Limone 8,5 € Aman Reposado Tequila 14,9 € PuntaCana Club Esplendido 10,9 €
Malfy Originale 8,5 € Casamigos Reposado (by George Clooney) 14,9 € Pyrat XO  9,9 €
Malfy Rosa  8,5 € Casamigos Anejo (by George Clooney) 16,9 € Zacapa Centenario 23y  (149€ 0,7L) 13,9 €
Mermaid Gin 10,9 € Cazcabel Tequila Blanco 7,9 €
MOM Love 7,9 € Cazcabel Tequila Reposado 8,9 € WHISKY 4cl
Monkey 47   (129€ 0,5L bottle) 14,9 € Clase Azul Tequila Plata 29,9 € Ardbeg 10 Year Old 14,9 €
Monkey 47 Sloe 14,9 € Clase Azul Tequila Reposado 39,9 € Bruichladdich Port Charlotte 10yo 14,9 €
Nikka Coffey Gin 10,9 € Don Julio Blanco 13,9 € Bruichladdich The Classic Laddie 13,9 €
Opihr 9,9 € Don Julio Anejo 16,9 € Bulleit Bourbon 7,9 €
Plymouth 8,9 € KAH Reposado Tequila 12,9 € Bulleit Rye 9,9 €
Roku Gin 9,9 € Ocho Reposado Tequila 9,9 € Chivas Regal 12y 9,9 €
Sipsmith London Dry 8,9 € Olmeca Altos Plata 7,9 € Dalwhinnie 15y 13,9 €
Sir Edmond Gin - Vanilla 9,9 € Olmeca Altos Reposado 8,9 € Glenfiddich 12y  (119€ 0,7L) 9,9 €
Star of Bombay Gin 10,9 € Teremana Blanco (by Dwayne Johnson) 11,9 € Glenlivet 12y 10,9 €
Tanqueray 7,9 € Teremana Anejo (by Dwayne Johnson) 12,9 € Glenmorangie 10yo The Original 9,9 €
Tanqueray No.10 9,9 € Volcan Blanco Tequila 11,9 € Glenmorangie 12yo Lasanta 11,9 €
Tanqueray Rangpur 8,9 € Volcan Reposado Tequila 12,9 € Glenmorangie 14yo Quinta Ruban 12,9 €
Tanqueray ROYAL 8,9 € Jack Daniel's Single Barrel (129€ 0,7L) 10,9 €
Tanqueray Sevilla 8,9 € Mezcal Casamigos (by George Clooney) 16,9 € Jameson Black Barrel (109€ 0,7L) 8,9 €
The Botanist Islay Dry 8,9 € Mezcal Del Maguey Vida 10,9 € Johnnie Walker Black Label (99€ 0,7L) 7,9 €
Toison  8,9 € Mezcal Lokita Espadin 10,9 € Johnnie Walker Gold Label 10,9 €
Toison Ruby Red  8,9 € Mezcal Ojo de Dios 12,9 € Koval Bourbon 14,9 €
Ukiyo Japanese Yuzu Gin 10,9 € Mezcal Ojo de Dios Hibiscus 12,9 € Laphroaig 10y 11,9 €
Whitley Neill Parma Violet 7,9 € Mezcal Ojo de Dios ODD Café 12,9 € Monkey Shoulder 8,9 €

Mezcal Rey Campero Espadin 12,9 € Nikka Days 9,9 €
Mezcal Rey Campero Madre Cuishe 17,9 € Oban 14y 13,9 €

LIQUEURS & AMAROS 4cl Mezcal Rey Campero Mexicano 17,9 € Redbreast 12y 11,9 €
Amaretto Di Saronno 6,9 € Mezcal Rooster Rojo 10,9 € Singleton 12y 10,9 €
Amaro Montenegro 6,9 € Mezcal San Cosme 11,9 € Talisker 10y 9,9 €
Aperol Aperitivo 4,9 € Mezcal Topanito Artesanal 52% 10,9 € The Deacon 10,9 €
Becherovka 6,9 € Mezcal Vago Aquailino 13,9 € Tullamore DEW 6,9 €
Becherovka Unfiltered 7,9 € Mezcal Vago Espadin Jarquin 12,9 € Tullamore DEW Honey 6,9 €
Benedictine DOM 7,9 € Woodford Reserve Bourbon 10,9 €
Bentianna 5,9 € VERMOUTHS & APÉRITIFS 6cl
Bitter Rouge Liqueur 4,9 € BALANCE Apéritif Wine 9,9 € LOCAL SPIRITS  (99€ 0,7L) 4cl
Bumbu Cream 9,9 € Carpano Antica Formula 9,9 € Domovina Borovička 45% 6,9 €
Campari 4,9 € Cinzano 1757 6,9 € Domovina Hruškovica 42% 7,9 €
Chambord 8,9 € Cocchi Americano 7,9 € Domovina Marhuľovica 42% 7,9 €
Chartreuse Jaune 13,9 € Cocchi Vermouth di Torino 7,9 € Domovina Slivovica 52% 7,9 €
Cointreau 6,9 € La Copa Rojo 6,9 €
Fernet Branca 7,9 € Lillet Blanc 7,9 € Cognac, calvados, brandy 4cl
Fernet Branca Menthe 7,9 € Noilly Prat Dry 6,9 € Ararat 10y Brandy 8,9 €
Italicus Rosolio di Bergamotto 9,9 € Punt e Mes 7,9 € Hennessy VSOP 14,9 €
Kwai Feh Lychee Liqueur 5,9 € Sherry Alfonzo Olorosso 5,9 € Martell VS 7,9 €
Luxardo Maraschino 4,9 € Tio Pepe Palomino Fino Sherry 5,9 € Metaxa 12y 9,9 €
Malibu 5,9 € Tio Pepe Sherry Nectar Pedro Ximenez 5,9 €
Mr. Black 7,9 € OTHER SPIRITS 4cl
Passoa 5,9 € ABSINTHE 4cl Aquavit Garage22 9,9 €
Ramazzoti Sambuca 6,9 € La Feé Parisienne 9,9 € Cachaça Nega Fulô 7,9 €
Suze 4,9 € Mansinthe by Marilyn Manson 11,9 € Grappa Nonino Moscato 10,9 €

St. Antoine Žufánek 13,9 € Pisco Capel Reservado 'Paaseiland' 9,9 €

SPIRITS


