
In celebration of the bold and playful stories that have spanned 

from Marley to Chaplin, and even Rotten himself, Thirteen at 

Chateau Denmark channels Denmark Street’s special lore and 

adds a little gothic drama. 

Inspired by storied happenings, our drinks and Japanese 

inspired dishes champion the familiar and the novel. A

collection of bold techniques and rich ingredients, menus 

celebrate flavours from nearby and far-flung places. 

A fierce place found at the beginning of the 

one-hundred-yard Denmark Street, Thirteen is exclusively for 

everyone, while our underground haunt dial8 is for 

everyone else. 

@ t h i r t e e n _ l d n
@ c h a t e a u d e n m a r k



C R I S P Y  P R A W N  K A T S U  16

Prawn katsu, cucumber, mango, red radish, pickled onion, spring onion on 

sushi rice with sweet soy sauce.

S P I C Y  S A L M O N  18

Salmon, orange, avocado, red radish, pickled onion, crispy onion on sushi 

rice with sriracha & poke sauce.

C R I S P Y  C H I C K E N  K A T S U  15

Chicken katsu, avocado, orange, red radish, pickled onion, spring onion on 

sushi rice with poke sauce & sweet soy sauce.

S P I C Y  T U N A  15

Bluefin tuna, cucumber, mango, red radish, pickled onion, crispy onion on 

sushi rice with sriracha & poke sauce.

T A M A G O (v) 13

Japanese omelette, cucumber, mango, red radish, pickled onion on sushi rice 

with poke sauce. 

O U R  P O K E  B O W L S
S e r v e d  w e e k d a y s  1 2 p m  t o  3 p m  

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



T H I R T E E N ’ S  B L A C K  C O D  28

Black cod marinated in sweet miso served with 

carrots & radish. 

C H I C K E N  K A R A A G E 17

Chicken karaage spicy mayo & lemon.

P R A W N  S A L A D  10

Prawn, smoked salmon, pickled onion, cucumber, cream cheese, 

Japanese mayo served on spinach & crushed crackers.

P R A W N  C E V I C H E  8.5

Prawn, pickled onion, red pepper, cucumber with citrus sauce 

& crispy rice cracker.  

L E  S P E C I A L E

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



T H E  F I E R Y  B I L T O N G  17

Biltong, spring onion, red onion, chilli, ginger & spicy mayo.

S N O W  C R A B  19

Snow crab, red pepper, yellow paper, carrot 

with kimchi mayo, lime mayo & mint cress. 

S M O K E D  D U C K  17

Smoked duck, spring onion, cucumber, red chilli, pomegranate 

with Yakiniku sauce & coriander cress.

S P I C Y  S A L M O N  14

Salmon, mango, red onion, red chilli with sriracha, spicy mayo & coriander cress.

S P I C Y  T U N A  14

Bluefin tuna, spring onion, pineapple, red chilli, kizami wasabi with sriracha, 

spicy mayo & coriander cress.

V E G E T A R I A N (v) 8

Tamago, spring onion, cucumber, red radish & orange. 

C H E F ’ S  T A C O S
4  p i e c e s

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



MAKI
6  p i e c e s

C U C U M B E R 5

A V O C A D O 5.5

S A L M O N 7

P R A W N 8

T U N A 8.5

S A L M O N 7.5

T U N A 11

P R A W N 8

S A L M O N 8 

T U N A 11

NIGIRI
3  p i e c e s

SASHIMI
3  p i e c e s

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



APPETISERS 

O L I V E S 4.5

S I R A C H A  G R E E N  P E A S  4.5

W A S A B I  G R E E N  P E A S  4.5

S A L T E D  E D A M A M E  6

S P I C Y  E D A M A M E  6

V E G E T A R I A N  G Y O Z A  (v) 4 pieces 6.5

C H I C K E N  G Y O Z A  4 pieces 7.5

D U C K  G Y O Z A  4 pieces 7.5

D O R A Y A K I 6

Japanese pancakes – a choice of one flavour Custard, Chocolate 

or Strawberry.

M O C H I 7

Japanese ice cream – a choice of two flavours 

Chocolate & Hazelnut, Mango & Passion fruit, Lychee or Yuzu.

& SOMETHING SWEET

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



CLASSIC ROLLS
8  p i e c e s

C A L I F O R N I A 18

Snow crab, avocado with kimchi mayo, mint cress & tobiko.

P R A W N  T E M P U R A  18.5

Prawn tempura, avocado with Japanese mayo, mint cress & tobiko.

S P I C Y  T U N A  17

Bluefin tuna, cucumber, spring onion, takuan with spicy mayo, sriracha 

& coriander cress. 

S A L M O N  A V O C A D O  15

Salmon, avocado with lime mayo & red amaranth.

C R I S P Y  C H I C K E N  15

Chicken katsu, cucumber with sweet chilli, sweet soy sauce & crispy onion. 

S A L M O N  T E R I Y A K I  15

Pan-fried salmon, cucumber, spring onion with teriyaki sauce 

& coriander cress.

V E G A N (vg/v) 13

Cucumber, carrot, avocado, mango, red radish with vegan mayo 

& pomegranate.

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



SIGNATURE ROLLS
8  p i e c e s

F I R E  B R E A T H E R  21

Bluefin tuna, snow crab, prawn katsu, avocado with  Japanese mayo, 

sriracha & unagi sauce.

R A I N B O W 20

Snow crab, salmon, bluefin tuna, shrimp, avocado, cucumber 

with lime mayo & unagi sauce.

S M O K E D  D U C K  19

Smoked duck, avocado with unagi sauce, Japanese mayo, crispy onion 

& coriander cress.

O C E A N  C R U N C H  18

Prawn katsu, surimi, avocado with sriracha, sweet soy sauce & tobiko.

T H I R T E E N ’ S  S I G N A T U R E  18

Shrimp, snow crab, salmon, cucumber with spicy mayo, lime mayo, unagi 

sauce, red chilli & tobiko. 

C A T E R P I L L A R 17

Prawn katsu, takuan, avocado, cucumber with lime mayo, sweet soy 

sauce, crispy onion & tobiko.  

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



L A D Y  S T A R D U S T  16.5

42Below Vodka, Aperol, Cointreau, passion fruit purée, lychee syrup, 

topped with Prosecco.

M O R N I N G  F U R Y  16

Chilli-infused El Rayo Plata Tequila, Aperol, apricot liqueur, 

orange bitters, fresh lime juice.

R O C K S T A R ’ S  P A R A D I S E  15

El Rayo Plata Tequila, Aperol, mango & chilli syrup made in-house, 

fresh lime juice.

Z I G G Y ’ S  B E N E D I C T I O N  15

Seven Tails XO Brandy, Italicus Rosolio di Bergamotto, Yellow 

Chartreuse, dry vermouth.

C R A V I N G  F O R  S U N  14.5

Bombay Sapphire Gin, melon liqueur, Luxardo Limoncello, Sambuca, 

Double Dutch Cucumber & Watermelon Soda.

R O C K N R O L L E R 14

Bacardi Reserva Ocho Rum, Amaretto Disaronno, pineapple juice, 

Angostura Bitters, fresh lime juice with Double Dutch Ginger Beer.

S I G N A T U R E  C O C K T A I L S

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



V A P O U R  T R A I L  17

Strawberry & Lemongrass Grey Goose Vodka, St-Germain Elderflower 

Liqueur, Galliano L’Autentico, almond syrup with fresh lemon juice.

G U I L T Y  P L E A S U R E  16

Rosaluna Mezcal, chilli-infused El Rayo Plata Tequila, clarified 

pineapple juice, Supasawa & cucumber syrup.

S O H O 15

Four Roses Original Bourbon, Martini Rubino Vermouth, 

peach liqueur, Luxardo Maraschino Cherry Liqueur, Peychaud’s Bitters.

G O T H I C  F I R E  15

Amaretto Disaronno, Campari, passion fruit purée, orange zest with 

cranberry bitters.

H E L L O  L O L A  14

Bacardi Carta Blanca Rum, Amaro Lucano, coconut syrup, fresh mint, fresh 

lime juice, Double Dutch Double Lemon.

S I G N A T U R E  C O C K T A I L S

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



O R C H A R D  S T O R M  16

Wolfie’s Scotch Whisky, St-Germain Elderflower Liqueur, fresh lime juice,

pear purée, vanilla syrup, orange bitters, Ms Better’s Bitters Foamer.

N O B L E  G R A C E   15

Hennessey VS, apricot liqueur, fresh lemon juice, vanilla syrup, finished with 

a fine mist of violet liqueur. 

S T R A W B E R R Y  L E M O N  D R O P  14

Tito’s Vodka, Limoncello, fresh lemon juice & strawberry syrup.  

I S L A N D  V I C E  14

DropWorks Spice Drop Rum, Campari, Taylor’s Velvet Falernum, pineapple 

juice, fresh lime juice & almond syrup.

H O L I D A Y  B E L L I N I  14

Passion fruit purée, lychee syrup, topped with Prosecco.

S I G N A T U R E  C O C K T A I L S

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



M A R G A R I T A 15

El Rayo Plata Tequila, Cointreau, fresh lime juice.

K I W I  J A L A P E Ñ O  M A R G A R I T A  16

Patrón Silver Tequila, Cointreau, kiwi purée, jalapeño, fresh lime juice.

P A L O M A 17

Patrón Silver Tequila, St-Germain Elderflower Liqueur, fresh lime juice, 

Double Dutch Pink Grapefruit Soda.

E S P R E S S O  M A R T I N I  14

42Below Vodka, Borghetti Espresso liqueur, shot of espresso.

C O S M O P O L I T A N 14

42Below Vodka, Cointreau, cranberry juice, fresh lime juice.

P I S C O  S O U R  14

ABA Pisco, pear liqueur with fresh lemon juice.

O L D  F A S H I O N E D  14

Four Roses Original Bourbon, Demerara sugar, Angostura Bitters.

O U R  T W I S T S  &  C L A S S I C S

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



M R .  F I E R C E ’ S  M I C H E L A D A   16

Tomato juice, bloody Mary spice mix, fresh lime juice, olive bitters. topped  

with Meantime Greenwich Lager.

T H E  O T H E R  N E G R O N I  16

Salcombe Gin, Suze Liqueur De Gentian & Lillet Blanc.

L I M O N C E L L O  S P R I T Z  16

Crystal Head Vodka, Luxardo Limoncello, Lillet Ros Limoncello Crystal head 

Vodka topped with Prosecco & Double Dutch Soda Water.

C U C U M B E R  W A T E R M E L O N  S P R I T Z  16 

Garden swift gin, St-Germain Elderflower Liqueur, Double Dutch Cucumber 

Watermelon Soda topped with Prosecco.

T H I R T E E N ’ S  N E G R O N I  15

Bombay Sapphire Gin, Martini Rubino Vermouth and the rest is classified, we 

could tell you but then we’d have to…

A P E R O L  S P R I T Z  13

Aperol, Prosecco, Double Dutch Soda Water.

O U R  T W I S T S  &  C L A S S I C S

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



M O U N T A I N  N E G R O N I 8.5

Everleaf Mountain, Everleaf Forest, Monin Orange Spritz syrup.

O U T  O F  O F F I C E  8.5

Passion fruit purée, coconut syrup, guava juice, fresh lime juice, Double 

Dutch Indian Tonic Water.

P I N E A P P L E  &  G I N G E R  M O J I T O  8.5

Pineapple juice, fresh lemon juice, almond syrup, fresh mint, 

Double Dutch Ginger Beer.

T H E  V I R G I N  P A L O M A  8.5

Grapefruit juice, agave syrup, fresh lime juice & Double Dutch Pink 

Grapefruit Soda.

L U C K Y  S A I N T  0.5% vol 7 

B O L L E  B L A N C  D E  B L A N C  HALF BOTTLE 0.5% vol 35

T A N Q U E R A Y 0% 0% vol 8

E V E R L E A F  M O U N T A I N  0% vol 10

E V E R L E A F  F O R E S T  0% vol 10

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 

A L C O H O L  F R E E
C o c k t a i l s ,  b e e r ,  w i n e  &  s p i r i t s



C H A M P A G N E

V E U V E  C L I C Q U O T ,  Y E L L O W  L A B E L  N V  23/ 115
12% vol

L A  G R A N D E  D A M E  2 0 1 2  2 2 0
12.5% vol 

L A  G R A N D E  D A M E  R O S E  425
12.5% vol

R U I N A R T  B L A N C  D E  B L A N C  N V  190
12.5% vol

R U I N A R T  R O S E  N V  200
12.5% vol

D O M  P E R I G N O N  2 0 1 5  V I N T A G E  520
12.5% vol

K R U G  G R A N D  C U V E E ,  E D I T I O N  1 6 9  B R U T ,  N V  350
12.5% vol

P R O S E C C O  A M O R E  D E L L A  V I T A  E X T R A  D R Y  10/ 50
12.5% vol

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



W H I T E

M A R S A N N E  &  V E R M E N T I N O ,  

J O I E  D E  V I G N E  10/ 35
France 2024 13% vol

M O R A N D E P I O N E R O  

S A U V I G N O N  B L A N C  R E S E R V A 12/ 38

Chile 2025 13% vol

P I N O T  G R I G I O ,  C A S T E L  F I R M I A N  11/ 42

Mezzacorona, Italy 2024 12.5% vol

D E L  D U R L O  L E  B A T T I S T E L L E  

S O A V E  C L A S S I C O  R O C C O L O  19/ 65

Veneto, Italy 2020 12.5% vol

A L B A R I N O ,  S E R R A  D A  E S T R E L A  14/ 48

Spain 2024 13% vol

C H A B L I S ,  J E A N - M A R C  B R O C A R D  69
Burgundy, France 2024 12.5% vol

S C H O E N H E I T Z  R I E S L I N G , L I N S E N B E R G  65

Alsace, France 2018 13.5% vol

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



R E D

P I N O T  N O I R  R E S E R V A ,  M O R A N D E P I O N E R O  10/ 38
Chile 2023 13.% vol

P O D E R E  M O N T E P U L C I A N O  D ’ A B R U Z Z O ,  

U M A N I  R O N C H I  11/ 42

Abruzzo, Italy 2024 13% vol

C O T E S  D U  R H O N E ,  F E R R A T O N  P E R E  &  F I L S  

S A M O R E N S  12.5/ 46

Rhône, France 2024 13.5% vol

P I N O T  N O I R ,  M T  H O L D S W O R T H 55

Wairarapa, New Zealand 2020 12.5% vol

N E B B I O L O ,  T H E  H A I R Y  A R M 60

Heathcote, Australia 2017 14.7% vol

C A B E R N E T  F R A N C ,  D A M A S C E N E  V I N E Y A R D  80

Stellenbosch, South Africa 2020 13.5% vol

C A B E R N E T  S A U V I G N O N ,  

S I L V E R A D O  V I N E Y A R D S  99

Napa Valley, USA 2018 13.5% vol

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



JOIE 

R O S E

P I N O T  G R I G I O  R O S E ,  T E R R E  D E L  N O C E  10/ 37
Italy 2025 12% vol

R I O J A  R O S E ,  C O N D E  V A L D E M A R  16/ 47
Spain 2023 13% vol

C H A T E A U  L A  C O S T E ,  L A D Y  A 58

Portes de Méditerranée, France 2024 12.5% vol

C O T E S  D E  P R O V E N C E ,  R O C K  A N G E L  87
Provence-Alpes-Côte d'Azur, France 2024 13.5% vol

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 

B E E R  &  C I D E R

N O A M  L A G E R 5.2% vol 9

M E A N T I M E  G R E E N W I C H  L A G E R  4.5% vol 7.5

M E A N T I M E  P R I M E  P A L E  4.3% vol 7.5

M E A N T I M E  A N Y T I M E  I P A  4.7% vol 7.5

L U C K Y  S A I N T   0.5% vol 7

S X O L L I E  C I D E R  4.5% vol 8



B O M B A Y  S A P P H I R E  40% vol 11

B O M B A Y  B R A M B L E  40% vol  11 

B O M B A Y  S A P P H I R E  P R E M I E R  C R U 47% vol 13.5

B R O C K M A N S 40% vol 12 

B R O C K M A N S  A G A V E  C U T  41.25% vol 14

C O P P E R H E A D 40% vol 14

F O U R  P I L L A R S  R A R E  41.8% vol 12.5

G A R D E N  S H E D  45% vol 13

G A R D E N  S W I F T  47% vol 15

G I N  D ’ A Z U R  43% vol 14.5

H E N D R I C K S 41.4% vol 12

K I  N O  B I  K Y O T O  D R Y G I N  45.7% vol 16

M E R M A I D 42% vol 14.5

M E R M A I D  P I N K  47% vol 13.5

O Y S T E R  A D R I A T I C  G I N  42.5% vol 15.5

P L A Y W R I G H T 26% vol 12

P L Y M O U T H  S L O E  26% vol 12.5 

P L Y M O U T H  O R I G I N A L  41.2% vol 13

P R O C E R A  B L U E  D O T  43% vol 27

R O K U 43% vol 13

S A L C O M B E  S T A R  P O I N T  44% vol 14.5 

T H E O D O R E  P I C T I S H  43% vol 15

G I N

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



S C O T L A N D

J O H N N I E  W A L K E R  B L A C K  40% vol 13

W O L F I E ’ S  B L E N D E D  S C O T C H  40% vol 14

L O W L A N D S

B L A D N O C H  V I N A Y A  46.7% vol 16

B L A D N O C H  1 1 y o  46.7% vol 18

B L A D N O C H  1 4 y o  46.7% vol  26

H I G H L A N D S

A B E R F E L D Y  1 2 y o  40% vol 16

A R B I K I E  1 7 9 4  H I G H L A N D  R Y E  48% vol 37

G L E N M O R A N G I E  1 2 y o  43% vol 14

S P E Y S I D E

S A M A R O L I  S P E Y S I D E  46% vol  16

S A M A R O L I  M A C D U F F  9 7  G R E E N  46% vol 108

I S L A Y

B R U I C H L A D D I C H  ‘ T H E  C L A S S I C  L A D D I E ’ 50% vol 15

B R U I C H L A D D I C H  I S L A Y  B A R L E Y  2 0 1 3  50% vol 21

S A M A R O L I  I S L A Y  46% vol 17

S A M A R O L I  C A O L  I L A  2 0 0 9  46% vol 64

E N G L I S H

F I E L D E N  R Y E  W H I S K Y  48% vol 17

W H I S K Y

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



I S L A N D S  ( S K Y E )

T A L I S K E R  1 0 y o  45.8% vol 15

I R E L A N D

B U S H M I L L S  1 0 y o  S I N G L E  M A L T  40% vol 15

G R E E N  S P O T  S I N G L E  P O T  40% vol 16

M E T H O D  A N D  M A D N E S S  S I N G L E  G R A I N  46% vol 13.5

U S A

A N G E L S  E N V Y  B O U R B O N  P O R T - F I N I S H  43.3% vol 21

F O U R  R O S E S  B O U R B O N  40% vol 11

F O U R  R O S E S  S M A L L  B A T C H  45% vol 13

J A C K  D A N I E L S  40% vol  12

R I T T E N H O U S E  R Y E  50% vol 13.5

W E S T L A N D  A M E R I C A N  O A K  S I N G L E  M A L T  46% vol 14

W O O D F O R D  R E S E R V E  B O U R B O N  45.2% vol 15.5

J A P A N

F U J I  B L E N D E D  43% vol 18

N I K K A  F R O M  T H E  B A R R E L  51.4% vol 15

W H I S K Y

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



4 2 B E L O W  40% vol 11

B E L V E D E R E  40% vol 13

C R Y S T A L  H E A D  40% vol 14

D I N G L E  P O T  S T I L L  I R I S H  V O D K A 40% vol 11

G R E Y  G O O S E  40% vol 14

G R E Y  G O O S E  S T R A W B E R R Y  &  L E M O N  30% vol 15

G R E Y  G O O S E  A L T I U S 40% VOL 32

H A K U 40% vol 12

M E I L I  40% vol 11.5

T I T O ’ S  H A N D M A D E  40% vol 11.5

W I L D  K N I G H T  40% vol 12

V O D K A

B A R O N  D E  S I G O G N A C  2 0 y o 40% vol 29

H E N N E S S Y  V S  40% vol 11

H E N N E S S Y  X O  40% vol 50

H E N N E S S Y  P A R A D I S  40% vol 150

M A R T E L L  B L U E  S W I F T  40% vol 16.5

M A R T E L L  C O R D O N  B L E U  40% vol 36

S E V E N  T A I L S  X O  41.8% vol 15

C O G N A C /  A R M A G N A C

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



R U M

B A C A R D I  C A R T A  B L A N C A  37.5% vol 11

B A C A R D I  R E S E R V A  O C H O  8yo 40% vol 13

C A C H A C A  S A G A T I B A  38% vol 11

D O N  P A P A  S I N G L E  I S L A N D  40% vol 12.5

D R O P  W O R K S  C L E A R  D R O P  40% vol 12

D R O P  W O R K S  S P I C E D R O P  40% vol 12

D U P P Y  S H A R E  S P I C E D  37.5% vol 11.5 

E Q U I A N O 43% vol 20

F O U R S Q U A R E  S P I C E D  37.5% vol 13

G O S L I N G S  B L A C K  S E A L  40% vol 12

P L A N T E R A Y  P I N E A P P L E 41.2% vol 14

P L A N T A T I O N  X O  2 0 y o 40% vol 19

R O N  Z A C A P A  C E N T E N A R I O  40% vol 35

S A M A R O L I  S P Q R  45% vol 18

S A M A R O L I  J A M A I C A  R H A P S O D Y  45% vol 27

S A M A R O L I  S A M B A  45% vol 31

S A M A R O L I  T R I N I D A D  C A R N I V A L  45% vol 70

S A N T A  T E R E S A  1 7 9 6  40% vol 19

S P I R I T E D  U N I O N  S P I C E D  38% vol 11.5

W R A Y  &  N E P H E W  63% vol 13

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



T E Q U I L A

E L  R A Y O  P L A T A  40% vol 11.5

E L  R A Y O  R E P O S A D O  40% vol 12

C A S A  N O B L E  R E P O S A D O  40% vol 26

C E L O S A  R O S E  40% vol 42

C L A S E  A Z U L  R E P O S A D O  40% vol 50

M I J E N T A  A N E J O 40% vol 18

M I J E N T A  C R I S T A L I N O 40% vol 26.5

P A T R O N  S I L V E R  40% vol 16

P A T R O N  R E P O S A D O  40% vol 18

P A T R O N  A N E J O  40% vol 19

P A T R O N  E L  A L T O  40% vol 56

P A T R O N  P L A T I N U M  40% vol 72

TEREMANA BLANCO 40% vol 12

T E R E M A N A  A N E J O 40% vol 16

1 8 0 0  C R I S T A L I N O  40% vol 18

1 9 4 2  D O N  J U L I O  38% vol 54

C A S A M I G O S  M E Z C A L  40% vol 22

I L E G A L  J O V E N  42% vol 17

R O S A L U N A  M E Z C A L  42% vol 13

V E R D E  M O M E N T O  42% vol 15

Z A C A L  M A N S O  S A H U A Y O  - E N S A M B L E 45% vol 25

M E Z C A L

A 13.5% service charge will be applied to all food and beverage pricing.

If you have a food allergy or intolerance, please inform your server upon placing your order. 



I f  y o u ’ r e  c u r i o u s  a b o u t  w h a t ’ s  

d o w n s t a i r s  b e h i n d  t h e  c u r t a i n ,  t h e n  t h i s  

i s  t h e  p a g e  f o r  y o u .  E x p r e s s l y  f o r  t h o s e  

i n  t h e  k n o w ,  d i a l 8  b r i n g s  n o t  o n l y  

p r i v a c y  a n d  b u t  d i s c r e t i o n  t o o .  

I d e a l  f o r  g a t h e r i n g s ,  m u s i n g s  a n d  o t h e r  

a f f a i r s ,  i t ' s  t h e  p r i v a t e  r o o m  y o u  a l w a y s  

w i s h e d  f o r ,  o n l y  s t e p s  a w a y .  

A s k  t h e  t e a m  o r  c o n t a c t  u s  

e v e n t s @ t h i r t e e n l d n . c o m

A N D  A N O T H E R  T H I N G …



Wines and Vintages are subject to change, Spirits and liqueurs are served at 50ml (25ml available upon 

request). Fortified wines are served at 75ml, Wines by the glass are served at 175ml (125ml available upon 

request). Champagne by the glass is served at 125ml. 

E DDIE

@ t h i r t e e n _ l d n
@ c h a t e a u d e n m a r k

A T E
D Y N A M IT E

G O O D
E D D IE

B YE  


