


 
   

 

 

 

DISCOVER WHAT’S HAPPENING 
From rooftop yoga sessions and creative 
candle-making workshops to the most 
extraordinary rooftop events featuring the latest 
beats, you can be sure that our W Happenings are 
not to be missed. Scan the QR code for the latest 
updates. 

Check out all upcoming events at: 
event.marriott.com/amswh-w-amsterdam/events 

FREE BENEFITS 
Become a member of Marriott Bonvoy to 
enjoy exclusive benefits and earn points 
toward free nights and more when you book 
direct on marriott.com or in our app. 

Enroll via: joinmarriottbonvoy.com/amswh 

https://joinmarriottbonvoy.com/amswh
https://marriott.com
https://event.marriott.com/amswh-w-amsterdam/events
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THE HOOIBERG RENEW - 18 

Heineken | Turmeric | Dutch Vodka 

Inspired by one of the world’s most famous beers, we have 
created an aperitif, enriching our Heineken with additional 
bitter notes from Turmeric, Black Pepper and Ketel One 
Vodka to give it more structure, giving you a feeling a of a 
trusted Dutch bar. 

FORBIDDEN FRUIT  - 18 

Apple & blueberry Shrub  | Rum | 
Chambord | Ginger Ale 

Delightful marriage of Plantation Rum, Chambord Liquor, 
and a tangy Apple & Blackberry Shrub, topped with crisp 
Ginger Ale. Rich fruit flavors and refreshing spice, finished 
with a sparkling lift. 

ROSSO NOIR  - 18 

Tequila | Port | Ardbeg Ten | 
Maraschino Cherry Syrup 

A rich and indulgent blend of Don Julio Reposado tequila, 
aged Kopke 10-year Tawny Port, and Maraschino Cherry 
Syrup, elevated by a whisper of smoky Ardbeg Ten. Bright 
red fruit notes combined with smoky undertones, creating a 
bold yet elegant symphony of flavors. 



 

 
 

 
 

 

 

 
 

  
  

 
  

NOCTURNE RESERVE  - 18 

Bourbon | Cocchi Americano | Muju Vetiver 

Bold and refined Maker’s Mark Bourbon, Cocchi 
Americano Aperitif, and Muju Vetiver liqueur. A 
smooth balance of oak, citrus, and earthy 
elegance, crafted for those who savor 
sophistication in every sip. 

TROPICA ROOTS - 19 

Tequila | Caffè Borgetti Liquor | Vanilla | 
Pineapple | Beetroot | Cacao 

A graceful harmony of 818 Reposado Tequila and Caffè 
Borgetti Liquor, enhanced with smooth Vanilla and 
topped with sparkling Pineapple Soda. Finished with a 
luscious Beetroot & Cacao foam, this cocktail is a bold 
fusion of earthy sweetness and tropical fizz. 

FIRESIDE RETREAT - 18 

Vodka Citron | Cinnamon | Vanilla | Lemon 
Apple | Vanilla Cream 

A zesty and comforting combination of Ketel One Vodka 
Citron infused with Cinnamon, paired with Vanilla, Fresh 
Lemon, and Apple Juice. Topped with a rich Vanilla & 
Lemon Cream. Aromatic balance of citrus brightness and 
warm, spiced sweetness. 



   

 

 

 
 

   
  

 
  

  

  
 

  
 

  

BELOVED CLASSICS WITH A TWIST 

W MARTINI- 18 
Roku Gin | Cocchi Americano | Maraschino Liquor 

W ESPRESSO MARTINI  - 19 
Vodka infused with Stroopwafel | Caffè Borghetti | 
Salted Caramel | Saline Solution | Cacao 

W NEW YORK SOUR- 18 
Bourbon | Novo Fogo Cachaça | Lemon Juice | Red Wine 

W BLOODY MARY- 19 
Belvedere Vodka | Tomato Juice | Passion fruit | Agave | Jalapeño Tabasco 

PREMIUM COCKTAILS 
ALMA VIEJA - 45 
An exquisite fusion of Claze Azul Reposado Tequila, the smooth sweetness of De Kuyper 
Banana Liqueur, and a touch of Angostura Bitter. This premium cocktail offers a rich, 
tropical twist with a balanced depth of flavor, delivering a luxurious sip that’s both bold 
and refined. 

LUXURY 10 - 45 
Crafted with Belvedere 10 Vodka and Cocchi Extra Dry Vermouth, enhanced by a subtle 
pinch of salt. The result is a smooth, crisp, and elegantly dry drink that offers a perfect 
balance of sophistication and simplicity in every sip. 

TUXEDO N.71 - 45 
A timeless classic reinvented, inspired by the elegance of the 1880s Tuxedo Park in New 
York—the birthplace of the iconic tailless evening wear. This sophisticated cocktail 
combines Gin n.71 with the floral allure of Cocchi Rosa Vermouth, the richness of Plum, 
a touch of Sherry, and the herbal charm of Purple Shiso. A sip of history, style, and 
refinement. 



  
 

 

  

 
 

 
 
 

 
 

 

 

  
 

 
 

 

NON ALCOHOLIC COCKTAILS 

BERRIES & BUBBLES - 12 
Raspberry | Blackberry | Vanilla | Soda 

SOLSTICE EMBER - 12 
Black Tea | Lime Juice | Cinnamon | Vanilla 

ORANGE TWIST - 12 
Basil | Orange | Tanqueray 0.0 Gin | Tonic 

808 MOVEMENT — CLOSED LOOP AND 
SUSTAINABLE COCKTAILS 

WELCOME TO THE 808 
MOVEMENT 
At W Amsterdam we are joining the 
Marriott Hotels community around the 
globe to strive for more sustainable 
consumption and promoting positive 
sustainability at home and in venues. 

THE VISION 
Our champion is 808 and they are leading 
the way to create a community of 
like-minded people around the world who 
believe that less is always more, quality is 
king and if a choice exists to make a more 
conscientious choice in consumption, then 
it’s not a choice at all. 

CLOSING LOOPS 
Our 808 Principles are simple - To 
Reimagine, to Reinvent by Recycling 
through Reuse, and Mix the old with the 
new. 

HOW 
By bringing together the right people and 
expertise to share knowledge and boost 
awareness of conscientious consumption. 
808 believes in authenticity, reliability, 
the commitment to do the right thing. But 
even 808 is not perfect, as they have their 
human side and with that come faults. 
Following sustainable practices is not black 
or white and is not always possible. 
However if we all choose to be more 
sustainable when we can, that change 
might just be enough to tip the scales in 
our favor. Meet 808 and view our range of 
Closed Loop sustainable cocktails. 



INSPIRED 
BY SPIRITS 



 

 

 

 

  

  

 

   

 

  

CHAMPAGNE 
Veuve Clicquot Yellow Label 
Glass - 19 Bottle - 110 

Veuve Clicquot Rosé - 135 

Veuve Clicquot La Grande 
Dame - 215 

Moët & Chandon 
Brut Imperial - 120 

Ruinart Blanc 
De Blanc - 190 

Ruinart - Dom 
Ruinart - 285 

MAGNUM 1.5L 
Krug Grande 
Cuvee - 835 

Dom Perignon 
Blanc Vintage - 900 

Krug Grande 
Cuvee -  400 

Krug Vintage - 400 

Dom Perignon 
Blanc Vintage - 520 

Dom Perignon 
Rose - 560 

Armand De 
Brignac - 850 

Krug Clos Du 
Mesnil - 1350 

SPARKLING WINES 
W Prosecco 
Glass - 10 Bottle - 55 



 

 

 

  
 

RED WINES 
Jean Leon 3055 
Glass - 10 Bottle - 55 
Merlot, Petit Verdot 

Luigi Bosca, De Sangre 
Malbec DOC 
Glass - 15 Bottle - 80 
Malbec 

ROSE WINES 
Jean Leon 3055 
Glass - 10  Bottle - 55 
Pinot Noir 

Chateau d’Esclans Rock 
Angel 
Glass - 17.5  Bottle - 95 
Cinsault, Grenache, Syrah, 
Vermentino 

WHITE WINES 
Cloudy Bay 
Glass - 15  Bottle - 80 
Sauvignon Blanc 

Joseph Drouhin Chablis 
Glass - 15 Bottle - 80 
Chardonnay 

Trimbach 
Glass - 15 Bottle - 75 
Gewurztraminer 

E. Serafino, Barolo 
Serralunga DOCG 
Bottle - 135 
Nebbiolo 

Cloudy Bay 
Glass - 15 Bottle - 80 
Pinot Noir 

Whispering Angel 
Glass - 13  Bottle - 60 
Cinsault, Grenache, 
Vermentino 

Jean Leon 3055 
Glass - 10  Bottle - 55 
Chardonnay 

Torres  Pazo das 
Bruxas 
Glass - 12 Bottle - 65 
Albariño 



 
 

 

 
 

 

 
 

  

 

 
  

  
 

   

  

  

   

 

   

BEERS 
Heineken 30cl - 7 

NOAM - 9 

Lagunitas IPA 35,5cl - 10 

Affligem Blond 30cl - 9 

GIN & TONICS 
Hendrick’s & Fever 
Tree Indian Tonic - 18 
Served with cucumber & dried 
rose 

Roku Japanese Gin 
& Fever Tree Indian Tonic - 18 
Served with orange and ginger 

Rutte Dutch Dry 
Gin & Fever Tree Indian Tonic - 18 
Served with orange and ginger 

G’vine & Fever Tree 
Elderflower Tonic - 18 
Served with lemon and berries 

Bobby’s Gin & Fever 
Tree Clementine Tonic - 18 
Served with orange and cloves 

Birra Moretti Sale di Mare 
30cl - 8 

Skuumkoppe 0.0% 
30 cl - 8 

Heineken 0.0% - 7 

Copperhead Gin & 
Fever Tree Indian Tonic - 19 
Served with orange zest 

Tanqueray & Fever Tree 
Indian Tonic - 16 
Served with lime 

Tanqueray 10 & Fever 
Tree Indian Tonic - 18 
Served with grapefruit 

Monkey 47 & Fever Tree 
Indian Tonic - 18 
Served with lemon peel 
and mint 



 

 

 

  

  

 

 

 

RUM 
Pusser’s Navy Blue 
Label - 12 

Gosling’s Black Seal - 12 

Plantation Pineapple - 12 

Flor De Cana 12y - 14 

Diplomatico Reserva - 16 

Mount Gay XO  - 18 

Zacapa 23 - 16 

Zacapa XO - 30 

Duppy Share White - 13 

Duppy Share Spiced- 13 

Pampero Blanco - 13 

Pampero Especial- 14 

El Dorado 3 Year White Cask 
Aged - 12 

El Dorado 12 Years - 15 

El Dorado 15 Years - 20 

TEQUILA & MEZCAL 
Clase Azul Plata - 25 

Clase Azul Reposado 35 

Clase Azul Gold - 65 

Don Julio Blanco - 14 

Don Julio Reposado - 15 

Don Julio Anejo - 17 

VODKA 
Ketel One - 12 
The Netherlands - 3.5 cl 

Belvedere - 14 
Poland - 3.5 cl 

Don Julio 1942 - 45 

Ocho Blanco - 12 

Ocho Anejo - 35 

Casamigos Mezcal - 20 

Los Siete Misterios 
Mezcal - 14 

Sir Dam - 14 
The Netherlands 3.5cl 

Belvedere 10 - 40 
Poland 3.5cl 



 

 

 

  

  

 
  

  
 

  

  

 

 

 

WHISKEY 
The Singleton of 
Dufftown - 13 
Scotch Single Malt 

Dalwhinie 15y - 15 
Scotch Single Malt 

Glenlivet 18y - 25 
Scotch Single Malt 

Glenmorangie 10y - 14 
Scotch Single Malt 

Laphroaig 10y - 15 
Scotch Single Malt 

Johnnie Walker 
Black Label - 14 
Blended Scotch Whisky 

Johnnie Walker 
Blue Label - 50 
Blended Scotch Whisky 

Johnnie Walker 
Gold Label - 15 
Blended Scotch Whisky 

Suntory Toki - 13 
Blended Japanese 
Whiskey 

Nikka From The 
Barrel 14 
Blended Japanese 
Whiskey 

Hibiki Japanese 
Harmony - 35 
Blended Japanese 
Whiskey 

Lagavulin 16y - 25 
Scotch Single Malt 

Oban 14y - 17 
Scotch Single Malt 

Talisker 10y - 15 
Scotch Single Malt 

Chivas Regal 18y - 17 
Blended Scotch Whisky 

Maker’s Mark - 14 
Bourbon Whiskey 

Michter’s - 14 
Bourbon Whiskey 

Bulleit - 12 
Bourbon Whiskey 

Jack Daniel’s - 12 
Tennesse Whiskey 

Jack Daniel’s 
Single Barrel - 16 
Tennesse Whiskey 

Bulleit Rye - 12 
Rye Whiskey 

Jameson - 12 
Irish Whiskey 



 

 

 

  
 

 
  

 
 

 

 

 

COFFEE 
Americano - 5.5 

Macchiato - 4.5 

Espresso - 4.5 

Espresso Double - 5 

Cortado Espresso - 4.5 

Cappuccino - 5.5 

Cappuccino Double - 6 

Caffe Latte - 6 

Flat White- 6 

Latte Macchiato - 5.5 

Iced Americano - 6 

Iced Latte - 7 

Hot / cold Chocolate - 6 
Add whipped cream 
for 0,50 euro 

Irish Coffee  - 15 
Served with 
Jameson whiskey 

Italian Coffee - 12 
Served with Amaretto 
Disaronno 

Spanish Coffee - 12 
Served with Liquor 43 

*All coffees with milk are available with full milk, soy milk, oat 
milk and almond milk. Extra shot of coffee - 1 

CHAI & MATCHA 
Chai Latte Vanilla - 7.5 Matcha Latte - 7 

Chai Latte Spiced - 7.5 Matcha Tea - 7 

Chai Latte Raspberry - 7.5 



 

 
  

 
  

 

 
 

 
 

 

 

 

 

 

 

 

  

TEA SELECTION 
Fresh Mint Tea - 5.5 

Fresh Ginger Tea - 5.5 

Sencha Chiran - 5 
Green tea from Japan 

Earl Grey - 5 
Flavored black tea with 
bergamot from India 

Oolong Tea - 5 
Usambara black Oolong 
tea from Tanzania 

Rooibos - 5 
Red bush tea from South 
Africa 

REFRESHMENTS 
Marie Stella Maris Still 
75cl - 8  25cl - 4 

Marie Stella Maris 
Sparkling 
75cl - 8  25cl - 4 

Pepsi Cola | Max - 4 

Red Bull - 6 

Camomile - 5 
Herbal tea 

Almond Dreams - 5 
Flavored fruit infusion with 
almond and hibiscus flavor 

Royal Club Cassis | 
Sisi Orange | 7UP - 4 

Fever-Tree Tonic | 
Ginger Ale | Tonic Lemon -  4 

JUICES 
Apple | Cranberry | 
Pineapple | Orange - 4 



POETRY FOR 
THE EDIBLES 



 

 

 

 

 

 

 
 

 
  

 

 
 

 

  

 
 

The best bites in Amsterdam come directly from the 
MR PORTER kitchen. Every dish is prepared and served 
directly from 12 noon till 11 PM. Don’t hesitate to ask about 
serving dishes outside of these hours, and we’ll explore the 
possibilities. 

SMALL BITES 
Marinated olives - 8 

Fresh oyster per piece - 8 

Sea Bass and Tomato 
Carpaccio - 24 

Spicy Yellow Tail 
Sashimi - 27 

HOME MADE 
FOCACCIA 
With dips - 7.5 

Topped with 
Mozzarella tomato 
Olives - 14 

Zucchini Carpaccio with 
Feta - 17 

CURED MEAT 
PLATES 
Jamon de Bellota 100% 
Iberico - 29 

Roast beef carpaccio - 25 

Grilled asparagus - 19 

Fries & Basil Aioli - 12 

Two mini cheese 
burgers - 23 

SALADS 

Spicy pile of 
Tomatoes - 16 

Jumbo Prawn with Grilled 
corn, Avocado and dried 
chilli sauce - 27 

DESSERTS 

Profiterole Vanilla cream 
& chocolate - 17 

Snickers Milk chocolate, 
caramel & salted peanuts 
- 17 

Basque cheesecake - 17 



Spuistraat 175 
1012 VN Amsterdam 

wloungeamsterdam.com 
+31208112500 

https://wloungeamsterdam.com



