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WHITE

Gentry Sauvignon Blanc
FRESH | CITRUS | PASSION FRUIT
Languedoc, France 5.95 | 28.5

Gentry Chardonnay
PEAR | APPLE | ALMOND
Languedoc, France 5.95 | 28.5

Esterhazy Griiner Veltliner
GREEN APPLE | GRAPEFRUIT | WHITE PEPPER
Burgenland, Austria 7.25 | 36.5

Masi Modello Pinot Grigio
FRUITY | PEACH | FRESH FINISH
Veneto, Italy 6.95 | 35.5

Beronia Rueda Verdejo
WHITE FRUIT | GRAPEFRUIT | FENNEL | COMPLEX
Rueda, Spain 7.25 | 36.5

Ponga Sauvignon Blanc

FRESH | TROPICAL FRUIT | RICH
Marlborough, New Zealand
7.35| 37.25

Pazos De Lusco Albarifno
PEAR | FRESH FINISH | POWERFUL
Rias Baixas, Spain 47.5

Santa Alvara Chardonnay
FULL-BODIED | OAK | MELON | PEAR
Central Valley, Chile 6.95 | 35.5

Boschendal 1685 Chardonnay
FULL-BODIED | CREAMY | FRUIT | BALANCED
Franschhoek, South Africa 53.5

Bernardus Monterey

County Chardonnay

CITRUS FRUIT | OAK | SOFT | CREAMY
California, United States 69.5

Gentry Merlot
VIOLETS | CHERRIES | COCOA
Languedoc, France 5.95 | 28.50

Antinori Le Maestrelle
SMOOTH | RED FRUIT | CHOCOLATE | MINT
Tuscany, Italy 39.50

Bodega Norton Cabernet
Finca La Colonia Malbec
FRUITY | FIRM | PLUMS | PEPPER
Mendoza, Argentina 7.25 | 39.50

Beronia Rioja Crianza
BERRIES | OAK | COFFEE
Rioja, Spain 7.50 | 38

Bodega Norton Cabernet
Sauvignon Reserva
POWERFUL | RED FRUIT | CHOCOLATE
Mendoza, Argentina 49

Paul Jaboulet Ainé
Crozes-Hermitage Domaine
de Thabalet 2019

POWERFUL | BLACKCURRANTS | PEPPER
Rhéne, France 91

ROSE

Gentry Grenache
FRUITY | STRAWBERRY | CHERRIES
Languedoc, France 5.95 | 28.50

Boschendal The Rose Garden
FRESH | FRUITY | OAK
Western Cape, South Africa 36

Chateau d’Esclans

Whispering Angel

GRIS-ROSE | FRESH | ELEGANT | MINERAL
Provence, France 61.50

SPARKLING

Cava Dom Potier
ELEGANT | MOUSSE | DRY | CITRUS
Penedés, Spain 7.25 | 36.25

Masi Moxxé Brut
LIGHT | FLORAL | WHITE FRUIT
Veneto, Italy 46.50

Taittinger Brut Réserve
ELEGANT | TOASTED NUTS | PEAR
Champagne, France 99

DESSERT WINE

Culemborg Moscato
TROPICAL FRUIT | SWEET | FRESH
Western Cape, South Africa 4.75

Pedro Ximénez -
Gonzélez Byass

RAISINS | CHOCOLATE | COFFEE
Jerez, Spain 5.50

(AKE

ASSORTED CAKES from 4.50

ask the staff for more information

COFFEE & TER

Coffee 3.95
Espresso 3.95
Doppio 4.9
Cappuccino 41
Flat white 4.95
Espresso macchiato 41
Latte macchiato 4.95
Iced latte 4.5
Pukka tea 3.95
Fresh mint tea 4.7
Fresh ginger tea 4.7
Hot chocolate 4.25
Whipped cream +0.80
Oat milk +1.00
Decaf +0.25
Syrup +0.80
COFFEE CLASSICS

Irish coffee 9.75
Spanish coffee 9.75
Italian coffee 9.75
French coffee 9.75
COFFEE SPECIALS

Hazelnut latte macchiato 6.5

NUTTY | SWEET | WARM

Caramel latte macchiato 6.5
NUTTY | SWEET | WARM

Mango matcha latte 6.95
FRUITY | SWEET | EARTHY
served hot or cold

Chai Me 6.5
SPICED | WARM | SWEET

steamed milk infused

with chai tea

DRINKS MENU

@AYLAROTTERDAM WWW.AYLA.NL




Ml XITIOIS

0ur (OCKTAILS ARE iNPirED BY THE
MEPITERRANEAN, WiTH HERBY, §PiCES,
FRUIT AND FLAVOURY FROM THE MEpi-
TERRANEAN REGION.

SIGNATURE
COCKTAILS

LADY OF THE NIGHT

SWEET | FRUITY | FULL-BODIED

Vanilla 42 Below Vodka, Spanish chili,
Velvet Falernum, passion fruit, white
chocolate and cava 13.5

ALADDIN

FRUITY | FRESH & TANGY | SWEET
pear liqueur, rhubarb liqueur, cranberry
and yuzu & kaffir foam 13

SECRET GARDEN

SWEET | FLORAL | CITRUS
Pisco, chamomile, pear liqueur
and Luxardo 13.5

FRUITY | SWEET | TROPICAL
Bacardi Cuatro, coconut rum,
orange liqueur, mango and oolong tea

13.5

MOCKTARILS

PORNSTAR MARTINO

Mesamis, passievrucht en vanille 12,5

—

AMARETTI SOUR

Amaretti, citroen en limoen 12,5

COOL COLLINS
Mesamis, kamille, komkommer
en tonic 12

MOCKTRILS

PORNSTAR MARTINO

Mesamis, passion fruit and vanilla 12.5

AMARETTI SOUR

Amaretti, lemon and lime 12.5

COOL COLLINS
Mesamis, chamomile, cucumber
and tonic 12

CLASSIC
COCKTAILS

DISARONNO SOUR

SWEET | FRESH

amaretto liqueur, lemon, syrup,
bitters and foamer 13.5

TIA MARIA

ESPRESSO MARTINI

COFFEE | SWEET

vodka, coffee liqueur, vanilla syrup
and espresso 13.5

PALOMA

SWEET | FRESH
tequila, agave, lime juice, topped
with grapefruit soda 11.5

STRONG | BITTER | CITRUS
gin, sweet vermouth, Campari
and orange bitters 13.5

> BEE

9CAN FOR ENGLiSH [=]

SANGRIA

RED SANGRIA

GLASS | 1L CARAFE

red wine, rum, Cointreau and orange
juice 6.25 | 31

WHITE SANGRIA

GLASS | 1L CARAFE

white wine, gin, Italicus and lime soda
6.25| 31

GIN & TONIC

Bombay Sapphire 5.50
Hendrick’s Dry Gin 7.50
Tanqueray London Dry No. 10 8
Greenall’s Wild Pink 8.2
Bobby’s Dry Gin 8.2
Copperhead 0% 8.7

STELZ

Stélz Hard Ice Tea Lemon 6

Stélz Hard Ice Tea Peach 6

Stélz Hard Seltzer Raspberry 6
Stélz Hard Seltzer Passion Fruit 6

CIERIVIEIZIA|S!

DRAUGHT BEER

Birra Moretti 3.75 | 3.95 | 7.50
0.18]0.25]0.5

Affligem Blondo.3|05L 5.95 | 9.85
Texel’s Skuumkoppe 03051 5.95]9.85
Seasonal beer from 6.25

BOTTLED BEER

Oedipus Thai Thai Tripel 6.50
Brouwerij Noordt Pomelo IPA 6.50
Liefmans 4.75

Amstel Radler 2% 4.75

Heineken 0.0% 3.95

Skuumkoppe 0.0% 4.75

BEEREEELE

HOMEMADE
LEMONRADE

Passion fruit 4.95
Chamomile 4.95
Mediterranean iced tea 5.75

SOFT DRINKS &
JUICE

Acqua Pannao.25 | 0.75L 4.25|7.95
San Pellegrino 0.25L | 0.75L 4.25|7.95
Coca-Cola | Zero 3.95
Sprite 3.95
Royal Bliss Bitter Lemon 3.95
Fanta Orange 3.95
Fuze Tea Sparkling | Green 3.95
Minute Maid apple juice 4.25
Big Tom’s spicy tomato juice 4
Orange juice 5.45

PREMIUM
FEVER-TREE SOFT
DRINKS

Indian tonic 5825
Mediterranean tonic 5.25
Raspberry & rhubarb tonic 5.25
Ginger beer 5.25
Ginger ale 5.25
Grapefruit soda 5.25

Een locatie
voor elk moment

T|AIPIAI|S
OYSTERS

Classic
lemon 3.5

Mignonette
shallot, red wine vinegar 3.75

Chili & passion fruit
chili & passion fruit 4

Oyster tasting
3 pieces: classic, mignonette,
chili & passion fruit 9.5

PINCHOS

Pan con tomate @ 3
Manchego & almond @ BE5)
Avocado & tomato (Y4) 3.5
Chorizo & Manchego 4
Boquerones &

roasted pepper 4.5

Burrata & tomato @ 4.5
Pata negra & tomato 5

Pata negra & Manchego 5.5

STRAIGHT TO THE
TABLE

Marinated olives 5
Pimientos de Padrén 7.5

Patatas bravas @
salsa brava, aioli 7.5

+ chorizo 3 + fried egg 2

Crispy cauliflower @
yuzu noisette yoghurt, sweet-and-sour
shallots and almonds 10.5

(V) VEGETARIAN  (19) VEGAN

Onze gerechten kunnen allergenen bevatten. Wens je
daarover informatie? Vraag het aan de bediening.

Mushroom croquetas @
2 pieces, homemade 5.5

Chicken croquetas
2 pieces, homemade 6

Calamari
aioli 9.75

Chistorra
warm Spanish sausage
served with bread 9.75

Paleta Ibérico de Cebo
Iberian ham from acorn-fed pigs 12.5

Charcuterie board
lomo, chorizo and salchichén 13.5

Manchego board @
Manchego, quince paste and
Marcona almonds 11.5




