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SEXY BAR BITES
Anchovies “TOP”- basil - green chili - pan cristal (10 fillets) 27

Basil hummus - candied lemon - shakshouka - scrocchiarella toast 14

Deviled eggs - ponzu - crispy kataifi (4 pieces) 12

Cheese croquette - cornichon - garlic mayonaise (2 pieces)  14

Oysters  (6 pieces)                                           28

Kara age crispy chicken - miso chive mayonaise - green herbs                              13

Quesadilla - manchego - chicken - jalapeños                                                                     14

BBQ Argentine gamba - anticucho salsa (Peruvian marinade) - lime (3 pieces)           16

BBQ sate ayam - sambal matah                                          16

Padrón peppers - ajo blanco - iberico oil (vegetarian option)                               16

Nobashi shrimp - kimchi emulsion - green onion (4 pieces)                                 16

Cheeseburger “crise cardiac”                          17

Jamón Ibérico Bellota (pata negra) 21

Coppa 13

Enigma Picanha 18

Chorizo 18

Royal Belgian “Platinum” caviar with condiments (10 gr.)                                        36

Bar Bites

Sit back 'n relax at 
our luminous bar

What’s your favourite drink, dish or thing about Yalo? We are, in fact, 
very curious about you ... Share your ultimate Yalo experience with us!

@yalohotel



DAMOCLES sweet & sour 14 
Bulleit bourbon - Honey/Basil - Lemon 

Introducing the “Damocles” - a twist on the classic Gold Rush 
cocktail. Crafted with bourbon and enhanced by our secret we-
apon: a refreshing honey basil syrup.

ANOTHER DAY delicate sour 13 

Lion D’Or – Roku gin – Antica Formula- Lemon - Peychaud Bitters 

A modern homage to the classic Leap Year Cocktail. Whether 
toasting to an extra day on the calendar or love’s leap year pro-
posals, “Another Day” invites you to embrace the elegance of the 
moment.

BLOODY MARY savoury 14 

Akvavit - Ketel One vodka - Manzanilla sherry - House Bloody Mix 
- Lemon 

A delicious Bloody Mary mix paired with the salty touch of man-
zanilla sherry, scandinavian Akvavit and a Viking Salt rim. Umami 
paradise guaranteed.  

MOCKTAILS
NIEVAN TEPACHE refreshing longdrink 9
Tepache

Tepache is a tangy Mexican mocktail made from fermented pine-
apple rinds, sugar, and spices, offering a refreshing experience.

CRUISE CONTROL 2024 slushie 9
Mango - Coconut Ginger - Honey - Mint

The extremely popular mocktail “Cruise Control” is back on the 
menu. Same same, but different. Enjoy!

YALOPOLITAN refreshing longdrink 14
Dada Chapel vodka - Acqua di Cedro - Cranberry - Rhubarb 
Sparkling wine - Sage & Kaffir

Twisting and stretching the original template of the Cosmopolitan 
into our own refreshing longdrink! A true representation of Yalo.
 
VODKA BUCK moscow mule 14
Black Lime Infused Ketel One vodka - Earl Grey syrup - Lime juice 
- Ginger beer

A vibrant take on the Moscow Mule. Infused with black lime vodka, 
a splash of Earl Grey syrup and topped of with ginger beer. This 
electrifying cocktail brings a new dimension to your drinking 
experience. 

 
BRING THE BEET IN earthy & sweet 15 
Beetroot Infused Akvavit - Yusibi - Balsamic Vinegar Shrubb - 
Aloe Vera 

Anything for you Beyoncé! Earthy, sweet and tangy, this libation is 
a vibrant celebration of flavor that’ll have you dancing with each 
sip. 

GAGA DE DADA sour 13 
Dada Raspberry gin - Pomegranate juice - Lemon - Simple syrup 
- Egg white 

With Dada Raspberry Gin as its muse, this concoction harmonizes 
tart pomegranate juice, zesty lemon, sweet simple syrup and a 
velvety egg white froth. 

SOPRANA SOUR sour 14 
Rittenhouse - Lemon - Maple syrup - Red wine 

A tantalizing twist on the classic New York Sour, featuring a 
milk-washed base and a float of red wine, embodying the drama 
and sophistication of the iconic TV series. Gabbagool, Bada-Bing, 
Fuggetaboutit!  
 

YALOHA tiki 14 
Pineapple rum - Brown rum - Amaretto Le Foglie - Big Daddy 
Falernum - Coconut syrup - Lime 

With a wink and a twist, we’ve turned the classic Mai Tai into a 
tropical escapade at the Yalo hotel. Cheers to laughter, sunshine, 
and above all, cheers to “the good life”!Co
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OUR                     CLASSICS

choiceOUR BARTENDERS

OF CLASSICS

whiskey sour 13 
Bulleit bourbon - Lemon - Sugar - Angostura
 amaretto sour   13 
Le Foglie - Buffalo Trace bourbon - Lemon - Sugar - Chocolate bitters 
 
 dark & stormy   12 
Plantation rum - Falernum - Lime - Ginger

espresso martini 13 
Ketel One vodka - Mr. Black liqueur - Espresso - Sugar 

pornstar martini 14 
Ketel One vodka - Cointreau - Passion fruit - Lime - Honey 

long island ice tea 15 
A lot of booze and a bit of Coca-Cola for the color 

old fashioned 13 
Woodford Reserve bourbon - Sugar - Angostura 

negroni 13 
Tanqueray gin - Belsazar Red - Campari

SIDE CAR 15 
Pierre Ferrand 1840 cognac - Triple Pierre Ferrand Sec cointreau - Lemon juice

ARMY AND NAVY 14 
Roku gin - Orgeat Syrup - Lemon juice

PREAKNESS 14 
Buffalo Trace bourbon- Antica Formula - Benedictum dom - Angostura

famous
all yal-original


