
DRINKS & BITES



WELCOME TO OZZO
ORIENTAL RESTOBAR

“Where quality meets style”

At OZZO, we blend refined shared dining with 
contemporary flair. Our cocktail menu offers a delightful 
mix of classic favorites and innovative creations, crafted 
with the finest ingredients for a memorable experience. 

If you have special dietary needs or allergies, please inform 
our staff. We’re dedicated to providing a safe and enjoyable 

dining experience for all our guests. 

 
Explore our extensive wine list, featuring selections from 

renowned vineyards worldwide. Our knowledgeable crew is 
ready to help you find the perfect pairing for your meal. 

 
Sit back, relax, and enjoy your time at OZZO!



COCKTAILS

Plumstar martini
Passion fruit | 42 Below vodka | Vanilla

Plum saké | Pineapple juice
13.00

Roku mule
Roku gin | Ginger beer

Lime juice | Peach
13.00

Coconut martini
Malibu | 42 Below vodka | Pineapple juice

Lime juice | Sugar syrup | Eggwhite
13.00



COCKTAILS

Golden hour
Kaiun Iwaizake | Grenadine | Orange juice

Sparkling water
13.00

Toki Julep
Toki whisky | Sugar syrup

Lychee
13.00

Dark mojito
Zacapa | Bacardi spiced | Cinnamon | Vanilla

Lime| Sugar | Mint | Sparkling water
13.00

Amaretto spritz
Amaretto | Apple juice| Cuvée Nest

Sparkling water
13.00



MOCKTAILS

OZZO Sunset
Passion fruit | Ginger beer | Vanilla | Grenadine

9.00

Virgin pornstar
Passion fruit | Pineapple juice | Eggwhite | Vanilla

9.00

Amaretto Sour Virgin < 0,5%
Seedlip spice | Amaretto syrup | Lemon juice | Eggwhite

9.00

Mandarin mojito
Mandarin juice | Cinnamon syrup | Lime | Mint

9.00

Pino Colada
Seedlip spice | Pineapple juice | Cinnamon syrup

Coconut milk
9.00



G&T

Bombay Sapphire
Fever Tree mediterranean | Lemon | Mint

12.00

Bobby’s
Fever Tree clementine & cinnamon | Orange & cloves

13.00

Roku
Fever Tree indian tonic water | Ginger | Rosemary

12.50

Hendricks
Fever Tree elderflower | Cucumber

12.50

Sir Edmond
Fever Tree clementine & cinnamon | Cinnamon | Orange

14.00

Toucan
Fever Tree mediterranean | Lime | Apple

12.00



HOUSE OF SAKES

Kikumasamune Shiboritate
Futushu · Nama-Chozo · Blossom aroma’s

Light & round
5.50

Yamato Shizuku
Kimoto Junmai · Hints of mandarin

Elegant & balanced
Glass 7.50 | Bottle 52.50 (720 ml)

Dassai 45
Junmai Daiginjo · Melon and tropical aroma’s

Refined & elegant
Glass 11.50 | Bottle 34.50 (300 ml)

Kaiun Iwaizake
Tokubetsu honjozo · Hints of banana, cheese & grains

Full & elegant
Glass 8.50 | Bottle 59.50 (720 ml)

Amabuki Yamahai
Junmai omachi · Hints of caramel

Full & slightly sweet
Glass 6.50 | Bottle 45.50 (720 ml)



WHISK(E)Y

The Japanese
Suntory, Toki · 8.50

Suntory, The Chita · 12.50
Hibiki Japanese Harmony · 15.00

The Single Malts
Oban 14 yrs · 11.00

Talisker 10 yrs · 10.00
Cragganmore 12 yrs · 7.50
Laphroaig 10 yrs · 10.00
Lagavulin 16 yrs · 13.50

Whistle pig 10 yrs · 12.50
Whistle pig 12 yrs · 15.00

The Blended
Chivas Regal · 8.00

Dewar’s 12 yrs · 8.00
Jack Daniels · 6.00

J.W. Black Label · 6.50
J.W. Red Label · 6.00



MORE SPIRITS

The Bourbon
Four Roses · 6.00

Southern Comfort · 6.50
Bulleit · 6.50

Jim Beam · 6.50

The Cognac
Courvoisier VS · 8.50

Remy Martin VSOP · 12.50

The Rum
Bacardi · 6.00

Bacardi Spiced · 6.00
Plantation Pineapple · 7.50
Plantation Reserve · 9.00

Zacapa 23 yrs · 11.00



BEERS & GRAINS

Grains with Grit
Heineken draft · 3.95

Heineken draft pint · 7.80
La Trappe witbier · 6.50
La Trappe dubbel · 6.50
La Trappe blond · 6.50
La Trappe tripel · 6.50

Jopen - Mooie Nel IPA · 6.85
Texels skuumkoppe · 6.50

Duvel · 6.50
La Chouffe · 6.50
Radler 2.0%  · 4.95

Wisseltap · 6.50

Guild-Free Grains
Heineken 0.0% · 3.95

Radler lemon 0.0% · 4.95
Texels Skuumkoppe 0.0% · 6.50

IPA <0.5% · 5.95



SPARKLING

Briza del Mar Brut
Xarel·Lo · Macabeo · Perellada | Spain, Cava

Glass 6.25 | Bottle 31.50

Cava Zero 0.0%
Macabeo · Xarel·Lo · Parellada | Spain, Catalonia

Glass 6.00 | Bottle 30.00

Champagne Brut Pommery
Pinot Noir · Pinot Meunier · Chardonnay | France, Rheims

Glass 14.50 | Bottle 85.00

Vuurzee, de Goede & de Stoute
Tripel · Pinot Noir · Champagnegist | The Netherlands

Glass 9.75 | Bottle 49.50

Ruinart Blanc de Blancs
Chardonnay | France, Rheims

Bottle 165.00

Ruinart Rosé
Pinot Noir · Chardonnay | France, Rheims

Bottle 175.00



WINES

White

Luna de Ana
Spain, La Mancha · Verdejo
Glass 6.00 | Bottle 30.00

Weingut Weinwurm
Austria, Weinviertel · Gruner Veltliner · Pinot Blanc

Glass 6.00 | Bottle 30.00

Domaine Villebois
France, Loire · Sauvignon Blanc

Glass 7.00 | Bottle 35.00

Red

Villa Trasqua
Italy, Tuscany · Sangiovese
Glass 6.00 | Bottle 30.00

Weingut Weinwurm
Austria, Weinviertel · Zweigelt · Merlot

Glass 6.00 | Bottle 30.00

Domaine Villebois
France, Loire · Pinot Noir
Glass 7.00 | Bottle 35.00

Rosé

Weingut Weinwurm
Austria, Weinviertel · Zweigelt · Merlot

Glass 6.00 | Bottle 30.00

Ma Terre
France, Provence · Grenache, Syrah, Cinsault, Cabernet,

Sauvignon | Glass 7.00 | Bottle 35.00

Ask for our wine list



BITES & SNACKS

Yuca chips
Togarashi · Miso mayonnaise

8.00

Edamame
Kombu salt

8.00

Izakaya
On a tray

18.00

Oyster
‘Plain’ or ‘Asian style’

6.50

Caviar Oscietra (50 gr.)
Salmon blinis · Crème fraîche

65.00


