
ROSÉ (glass or bottle)
Lucy Rose  Domaine de Petit Roubié, 
Grenache & Syrah, 2024, 
Languedoc, France – 5.95 / 32.75

Pinchinat  Domaine Pinchinat, Syrah, 
Cabernet Sauvignon & Mourvèdre, 
2024,
Côtes de Provence, France – 51.50

Bandol Rosé  Château Croix d’Allons, 
Mourvèdre, Cinsault & Grenache, 2023,
Provence, France – 70.00

Red (glass or bottle)
Lucy Red  Domaine de Petit Roubié, 
Syrah, Merlot & Cabernet Sauvignon, 
2022, 
Languedoc, France – 5.95 / 32.75

Le Pavillon des Courtisanes  Jean-
Luc Colombo, Grenache & Syrah, 2023,
Rhône, France – 7.45 / 39.00

Langhe Nebbiolo  Corino, Nebbiolo, 
2023,
Piemonte, Italy, 2023 – 11.75 / 65.00

Spätburgunder  Stern, Pinot Noir, 
2022,
Pfalz, Germany – 48.00

Beaujolais-Villages  Château de 
Lavernette, Gamay, 2023,
Beaujolais AOC, France – 68.00

Chianti Rufina  Fattoria Selvapiana, 
Sangiovese & Canaiolo, 2022, 
Tuscany, Italy, – 67.50

Brunello di Montalcino  Caparzo, 
Sangiovese, 2020,
Toscane, Italy – 110.00

Barolo la Morra  Corino, Nebbiolo, 
2021,
Piemonte, Italy – 95.00

GR10  4 Monos, Grenache, Cariñena & 
Syrah, 2022,
Sierra de Gredos, Spain – 67.50

Saint-Émilion Grand Cru  Château 
La Croix de Montlabert, Merlot & 
Cabernet Franc, 2022,
Bordeaux, France – 78.00

wine
Sparkling (glass or Bottle)
Cava Brut Reserva  Bolet, Macabeo, 
Parellada & Xarel-lo, 
Penedès, Spain – 7.95 / 42.90

Champagne Brut Zéro Grand  
Cru  Varnier Fannière, Chardonnay, 
Champagne, France – 15.45 / 85.00

Saumur Brut  Domaine des Bleuces, 
Chenin Blanc & Chardonnay, 
Loire, France  – 48.00 

Granit Brut Nature  Château de 
Lavernette, Gamay, 
Beaujolais AOC, France – 80.00 

Blanc de Meunier Brut Nature 
Chavost, Pinot Meunier, 
Champagne, France – 130.00 

WHITE (glass or bottle)
Lucy White  Domaine de Petit Roubié, 
Grenache, Sauvignon Blanc, Viognier & 
Muscat, 2024, 
Languedoc, France – 5.95 / 32.75

A Grand pas Chardonnay  Le Cellier 
du Pic, Chardonnay, 2024, 
Languedoc, France – 7.45 / 41.00

Grüner Veltliner  Schuster,  
Wagram, 2025, 
Niederösterreich, Austria – 7.95 / 44.00

Menetou-Salon “Le Charnay”  Jean-
Max Roger, Sauvignon Blanc, 2022,
Loire, Frankrijk – 9.95 / 55.00

Coudoulet Blanc  Domaine Élodie 
Jaume, Grenache Blanc & Clairette 
2023,  
Côtes du Rhône, France – 56.00

Riesling Trocken  Weingut Brüder Dr. 
Becker, Riesling, 2023, 
Rheinhessen, Germany – 58.00

Mâcon-Uchizy Blanc  Domaine 
Gérald Talmard, Chardonnay, 2024,
Bourgogne, France – 46.00

Beaujolais Blanc  Chateau de 
Lavernette, Chardonnay, 2024,
Beaujolais AOC, France – 75.00

Viognier  Domaine des Homs, 
Viognier, 2024,
Languedoc, France, – 65.00

beer
on draft
Kleintje Heineken at the Bar  Pilsner 
(5.0%) – 2.00 
Heineken  Pilsner (5.0%) – 3.75 / 3.95 
/ 7.90
Heineken 0.0  Pilsner (0.0%) – 3.75 / 
3.95 / 7.90
Skuumkoppe  Dunkelweize (6,0%)  
– 6.50
Hesp Blond  Blonde (5.8%) – 5.95
Weesperzijde Wit  White (5.1%) – 5.75
Ysbreeker IPA  IPA (5.8%) – 6.25
Bullebak  Weize Tripple, De Eeuwige 
Jeugd (7.0%) – 6.50
Mannenliefde  Saison, Oedipus (6.0%) 
– 6.50
Affligem Blond 0.0  Blonde (0.0%) 
– 6.50
Beer of the moment  – 6.50

Bottles
Orval Trappist  Amber (6.2%) – 8.80
Westmalle Dubbel  Double (7.0%) – 
7.25
Westmalle Tripel  Triple (9.5%) – 7.25
Duvel  Blonde (8.5%) – 6.95 
Hop zij met ons  Glutenfree I.P.A. 
(6.0%) – 6.25
Pulsje  Dunkelweize (7.0%) – 6.25
Sol  Lager (4.6%) – 6.25

aLCOHOL-free BeeR
Jopen non IPA  I.P.A. (0.5%) – 6.25
Skuumkoppe 0.0  Dunkelweize (0.0%) 
– 5.75
Paulaner 0,0  Weizen (0.0%) – 5.75

apertif
Willems Wermoed  Original red 
Vermouth – 8.40
Ricard  6.50
Campari  5.95

GIN & TONIC
Various Gin & Tonic’s  13.25

MIX
Dark & Stormy  13.50
Paloma  13.50
Italian Mule  13.50
Dutch Mule  13.50
Bloody Mary  13.50
Moscow Mule  13.50
Negroni  13.50
Aperol spritz  13.50
Campari spritz  13.50
Limoncello spritz  13.50
Daiquiri  13.50
Mojito  13.50

Alcohol Free
Virgin Gin & Tonic  9.25
Orange & Grapefruit Spritz  9.25
Italian Mule 0.0  9.25
Bella Alcoholvrije Bubbel  7.95 / 42.95

Distilled
WHISKY
The Macallan 12y  9.50
Woodford Reserve  7.15
Famous Grouse  6.90
Tullamore Dew  6.90

RUM
Flor de Cana  7.00 
Havana Club Especial  6.50
Havana Club Anejo 3 Anos  6.25

Spirits
Ketel One  Vodka  8.25
Salmari Vodka  5.75
Salmari  5.75
Acqua de Cedro  7.45
Don Julio Tequila  8.25
Olmeca Altos Plata  4.90
Van Wees  Young Graingenever – 4.50
Van Wees  Old Genever – 4.50

DIGESTIves
Le Calvados  7.50
Chateau Montifaud  7.45

Liqueur
Tia Maria  6.95
Grand Manier  7.50
Le Calvados  7.50
Amaretto  7.50
Tawny rode port  7.50

Soft Drinks
Chaudfontaine Still  3.95
Chaudfontaine Sparkling  3.95
Panna 0.75cl  – 7.50
Pellegrino 0.75cl  7.50
Coca Cola / Coca Cola Zero  3.95
Fanta Cassis  3.95
Royal Bliss  Tonic / Bitter Lemon / 
Ginger Ale – 3.95
Lipton Ice Tea  3.95
Lipton Green Tea  3.95
Orangina  4.45
Fever Tree  Tonic / Ginger beer / 
Mediterranean Tonic Water / Pink 
Grapefruit – 5.25
Batu Kombucha  5.25
Big Tom  Spiced tomato juice – 5.95
Apple juice / Pear juice  4.50
Chocomel  3.95
Orange Juice  small 4.75 / large 7.95
Milk  2.50

Coffee & Tea
Espresso at the Bar  1.00
Macchiato  3.40
Espresso  3.20 / 4,20
Macchiato  3.40 / 5.00
Cortado 3.40 / 5.00
Cappuccino  4.00 / 5.50
Coffee  3.50 / 5.00
Caffé Latte  4.50
Flat White  4.25
Latte Macchiato  4.70
Herb Tea  3.50
Fresh Mint tea  4.50
Fresh Ginger tea  4.50
Hot Chocolate with Whipped Cream 
4.50 / 5.50

DRINKS

Lucy & Sien
Hildegard von Bingenstraat 2
1081 LH Amsterdam 

Food allergy or intolerance?
If you suffer from a food allergy or intolerance, please let us 
know before ordering.

T +31 20 303 4550
www.lucyensien.nl

Orange & Grapefruit 
Spritz
– 9.25
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