
W e l c o m e  t o  S u p e r  Lya n 
 
We love things that help bring people together. 
There's a magic to catching up over a cocktail 
(boozeless or otherwise) – or a beer or wine – 
so we've compiled some of our favourite things 
to share that suit our beautiful space. And our 
mission is to find alternative versions to what 
you may be familiar with – they reflect our 
passion, love of flavour and some pretty mad 
Research & Development.

b o r o u g h s  o f  a m s t e r da m 
 
Over the last few menus at Super Lyan, we’ve been 
exploring the history of the wonderful city we 
call home. As we delved into these, we uncovered 
stories of optimism, change, resistance, 
creativity and wonder that are central to Dutch 
culture and what has been at the heart of what we 
celebrate in the bar.

But we also found that these amazing stories 
are folded into the identities of each of 
the boroughs within the city – they add up to 
represent Amsterdam as a whole, but they each 
have a distinct character, and continue to defi 
ne how the city feels today. From industrial 
shipyards to entirely community-built districts, 
this is a celebration of our love for Amsterdam, 
and all the quirks that come with it.

Please dive into the stories at the back of the 
menu to discover more, but each of the drinks 
in our rotating menu refl ects a real sense of 
place, its people and culture. As always, please 
quiz us for any details on how we’ve tried to 
bring these amazing stories to life.

@MrLyan  
@Super.Lyan 
www.SuperLyan.com  
#SuperLyan 

HI from mr lyan & friends!
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Available until 22:00

 

F R I E S  ........................................... €5

B E E F  B I T T E R BA L L E N.................................. €9
beer mustard seed dip 

D E V I L L E D  EG G S     .................................... €9
miso mayonnaise

P O TAT O  C R O Q U E T T E  ............................... €10
truffle dip, parmesan

H A L L O U M I  F R I E S     .................................. €10
tomato chutney

S A L M O N  R I L L E T T E.................................. €14
crackers

B U F FA L O  P O P C O R N  C H I C K E N.......................... €14
buttermilk ranch 

BA J A  F I S H  TAC O S................................... €14
crispy cod, cabbage slaw, lime  

C H E E S E B U R G E R..................................... €19
mustard, mayonnaise, ketchup, cheddar, pickles

bites

Food allergies or specific dietary requirements? Just
let our team know and we will be happy to accommodate.
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sweets

Available until late

 

S P I C E D  M I X E D  N U T S  ............................... €5

N O C E L L A R A  O L I V E S  ................................ €5

C H I P S  A N D  S A L S A  ................................. €5
tomato, onion, coriander

6 6 %  C H O C O L AT E  A L M O N D  P O P S I C L E.................... €10
salted caramel

 Vegetarian

snacks
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All at €16

c o n c r e t e  s p r i t z    
Roku gin, mineralised tomato wine,  
banana pickle, bubbles

d o g' s  n o s e  h a r d s h a k e   
Grey Goose, parsnips, linden, lemon, 
stout dulce de leche

n i e u w e-t i n i  
Ketel One Vodka, barley’d sake, vermouth, 
fraiche whey

t h r e e  s i s t e r s  h i - ba l l     
Woodford bourbon, Jack Daniels Rye, 
butterbean & squash soda, 
orchard bitters, mint

o r c h a r d  w i n e    
Johnnie Walker Black Ruby, 
orchard fruit & guava tea, green mango

s u p e r  s m a s h   
Toki, nasturtium-nettle tea, citrus, 
cucumber, FEBO garum

tat t i e  c o l a da  
Bacardí Cuatro, Vida mezcal, 
tropical potato, lime, root beer float 

0 2 0  m a r t i n e z    
Ketel 1 Genever, dutch house vermouth, 
smoked dulse, orange drop bitters

boroughs of amsterdam

GREEN
REFRESHING

CLEAN

JUICY
REIMAGINED

PLAYFUL

NOSTALGIC
RUBY

HEARTY

ZIPPY
CRISP

SESSIONABLE

WARM HUG
DECADENT

SATISFYING

SILKY 
BOOZY

COMPLEX

FRESH
QUAFFABLE

EARTHY

TROPICAL
PARTY STARTER

GOLDEN

Want to dive into the backstory of 
these delicious cocktails?  
Flip to page 10 for a little cocktail 
history, or just ask our team.
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All at €17

F r o s é  M a r g a r i ta   
Patrón Blanco, Belsazar rosé  
vermouth, Waldorf cordial, peychaud

LYA N  N EG R O N I   
Bombay Sapphire, Martini Bitter,  
vermouth, olive, celery 

m a ry  p i c k f o r d   
Bacardí Carta Blanca, Wray & Nephew,  
pineapple, cherry spices, wine float

E a s t  8  S t r a i g h t  U p    
Vodka, Aperol, lychee,  
passionfruit, nitro

E S P R E S S O  M A R T I N I  6 1    
Ketel One, espresso,  
kvass liqueur

Ba l l e r i n a' s  f i x    
Grey Goose vodka, Tanqueray London Dry,
no-bay soda, mulberry

h ag e l s l ag    
Bombay Sapphire, sour tamarind, cacao,
lemon, peanut orgeat

B e e s wa x  O l d  Fa s h i o n e d   
Maker’s Mark, Millstone Rye, 
beeswax, flamed orange, 
raw sugar, bitters

lyan all stars

WHISKEY 
BOURBON/DUTCH RYE 

RICH

TEQUILA 
HIGHLAND BLANCO

BRIGHT

BOOZY 
BITTER
SAVORY

TIKI 
PARTY STARTER

FRUITY

VODKA 
KETEL ONE

PORNSTAR KILLER

VODKA 
RYE

PICK ME UP

CREAMY
ELEGANT

 ELEVATED

SILK 
SNAPPY 

WARM

Not drinking today? Not to worry! We’ve taken 
the flavour profiles of some of our cocktails 
and re-imagined them  in to boozeless delights, 
just follow the Lyan to find them above.

ALL OUR BOOZELESS COCKTAILS ARE €11
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spirits

whisky

RUm

Vodka

Here’s a selection of some of our favourite products 
from our friends, and suggestions on how to enjoy 
them. We have a great selection of wines, beers and 
spirits though, so ask us for other recommendations.

T H E  BA LV E N I E  1 2................................... €15

L A P H R OA I G  1 0...................................... €11
served as a Penicillin............................ €17

M I C H T E R ’ S  S O U R  M A S H.............................. €15
served as a boilermaker with a Heineken........... €20

H I B I K I  H A R M O N Y.................................... €20
served as a Highball with Fever Tree Soda......... €23

B L AC K    T O T........................................ €9
(DM @mitchsaidthis for ramen recs)
served as a Dark 'N Stormy........................ €16

W I L L I A M    G EO R G E ,    A M S T E R DA M  (with love to Andrew)	�����€9
served as a Daiquiri.............................. €16

D i s c a r d e d  G r a p e  S k i n  C h a r d o n n ay  Vo d k a............. €9
served as a Martini............................... €17

s a p l i n g  vo d k a..................................... €9
served as a Moscow Mule........................... €17
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GIN - GENEVER

AGAVE

OTHER

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 9

VO E R M A N  V I E U X  B R A N DY.............................. €9
served as a Sidecar............................... €17

O C H O  B L A N C O  “C E R R O  G R A N D E ”  2 0 2 0  (<3)............. €18 

O C H O  B L A N C O  “ E L  BA J I O”  2 0 1 8....................... €27

C O D I G O  A N E J O..................................... €27 

S I E T E  M I S T E R I O S  M E ZC A L............................ €10 
served as a Naked 'N Famous....................... €18

T H E  L O S T  E X P L O R E R  M E ZC A L  ' T O BA L A'................. €26 
served as a mezcal negroni........................ €35

O T E N BA............................................ €9
served in a Martinez.............................. €17

P O R T E R ' S  M O D E R N  C L A S S I C  (we love you Alex)........... €9
served as a G&T................................... €12



8

beers
O E D I P U S  M A S H..................................... €6/9
Belgian blond ale – smooth, flavorful but not 
overpowering

O E D I P U S  M A D E L E I N E................................. €7
Bock Lager – Chocolatey, caramel, malty bock 

O E D I P U S  G A I A....................................... €7
Indian Pale Ale – bright and aromatic

C H E R RY  C H O U F F E.................................... €8
Fruity Belgian cherry beer

G U I N N E S S......................................... €7.5
Flutey favourite and easy session Stout

H E I N E K E N.......................................... €5
Easy drinking lager, ideal with a cocktail chaser

H E I N E K E N  0 . 0...................................... €4.5
The lager you know and love, minus the alcohol

N OA M.............................................. €7
Light, refreshing lager, floral and savoury flavours 
of the delicate “Smaragd” hop

O E D I P U S  S T U D I O  S P EC I A L.............................€13
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wines
FA M I L L E  L I E U B E AU  ' M U S C A D E T '..................... €8/40
WHITE | FLINTY | FRANCE 
Light, dry with taste of green apples and minerals

FA M I L L E  G I R I N  ' S É D U C T I O N '  C H A R D O N N AY............. €8/40
WHITE | FRUITY | BEAUJOLAIS | FRANCE 
Suave and easy on the palate with fruit  
flavors between honey and freshness

A N Ó N I M A S  'C AT R O  E  C A D E L A'  G O D E L L O.............. €11/55
WHITE | ZESTY | SPAIN 
Notes of ripe citrus, green apple, and stone  
fruit, balanced by a refreshing minerality  
and a hint of white florals on the finish.

L AV I L A  R O S É ,  I P G  PAYS  D’O C ,  G R E N AC H E ,C I N C AU L...... €7/35
ROSÉ | DRY | FRANCE 
Refreshingly fruity, ripe red berries and citrus

FA M I L L E  F E Z A S  ' E X P R E S S I O N '................... €7.5/37.5
RED | SOFT | FRANCE 
Prunes and leather, combined with enough  
freshness to stay in perfect balance

C H ÂT E AU  D E  M O N T F R I N ,  
G R E N AC H E ,  SY R A H ,  C A R I G N A N.................... €8.5/42
RED | RICH | FRANCE 
Roundness, sour cherry, raspberry,  
pepper. Unctuous and charming finish

P E R E Z  PA S C UA S  'C E PA  G AV I L A N  C R I A N Z A'............ €11/55
RED | FULL | RIBERA DEL DUERO, SPAIN 
Notes of ripe citrus, green apple, and stone  
fruit, balanced by a refreshing minerality  
and a hint of white florals on the finish.

D R U S I A N  VA L D O B B I A D E N E.......................... €9/45
PROSECCO | FIZZ 
Classic pear and apricot aromas, rich dept to balance

M I C H E L E  G E N E T  'G R A N D  C R U '...................... €15/75
CHAMPAGNE | BRIGHT 
Citrus dominated with lemon, tangerine and grapefruit 
with a complex finish
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in-depth stories
c o n c r e t e  s p r i t z  -  n o o r d 
 
Amsterdam’s Noord district – situated across the 
IJ river from the city center, an easy hop, skip 
and a jump from the bar – has grown in a way that 
sets it apart from most of the city’s boroughs. 
Noord’s development was not driven by government 
blueprints; while Amsterdam’s other 7 boroughs 
followed structured government plans, Noord’s 
transformation came from its people. During the 
1990s, squatters took over the abandoned NDSM 
Wharf, a former shipyard, turning its empty 
warehouses into art studios and event spaces, 
sparking a creative boom, drawing others to its 
open spaces. By 2013, De Ceuvel turned a polluted 
shipyard into a sustainable hub with houseboats and 
eco-projects, led by young entrepreneurs. Places 
like FC Hyena, a cinema and wine bar, and breweries 
like Oedipus added to Noord’s vibrant culture, 
while street art brightened its industrial areas. A 
vibrant, bustling area, reflecting in the aromas, 
and bright zestiness of our Spritz.

s u p e r  s m a s h  -  z u i d
 
Amsterdam Zuid with its slickness and modernity, 
is the borough built to serve the mental well-being 
of Amsterdam by encouraging reclaiming personal 
health in a bustling cityscape. It’s also home to 
one of Amsterdam’s most quintessential companies; 
FEBO. Starting as a bakery on Amstelveenseweg, 
its owner was inspired by the emerging Kroket 
being sold in Amsterdam bakeries to fundamentally 
change how Dutchies eat, while not sacrificing 
a healthy, filling meal to have on the go. While 
“vending machine” style automated food stores began 
to decline elsewhere, FEBO kept them thriving in 
Amsterdam. Since its inception, the company has 
never changed its secret recipe, it boasts fresh 
production daily, and continues to be a cornerstone 
of Amsterdam’s food scene. Self classified as a 
working man’s icon, FEBO has cemented itself into 
Amsterdam’s food culture for decades. Don’t believe 
us? Head just across the street for a cheeky kroket 
– which also features by adding richness to our 
fresh, zesty sour.
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d o g' s  n o s e  h a r d s h a k e  -  o o s t 
 
Oost is one of Amsterdammers’ most highly regarded 
boroughs; evergreen, historic, and full of 
vibrancy and life, it is a unique dichotomy of 
honoring the past, while looking to the future. 
Repurposing neighbourhood heritage buildings 
breathes new life into the past, creating a bridge 
between history and the present that evokes a 
powerful sense of nostalgia.
It honours the past while embracing change, 
reminding us that progress doesn't have to 
mean erasure. Instead, it can mean evolution: a 
layering of generations, values, and memories that 
deepen a neighbourhood's identity and make it feel 
truly lived in.
Stemming from a growing interest in sustainable 
agriculture and food heritage, forgotten Dutch 
crops – such as spelt, parsnip, or quince – have 
begun to seep their way back into the forefront of 
the city’s food scene. Moreover, we are SO here for 
it! Plus, these parsnips can add a wonderful rich 
sweetness to a zesty sour.

tat t i e  c o l a da  -  o u d  w e s t 
 
Oud West, born out of necessity, has grown to 
become a vital artery into the city’s storied 
center – a borough which lives and breathes local 
vibrant culture. Built through collaborative 
efforts of a city and its people, it is a showcase 
of what can be done when people and place find 
common ground and personal identity through 
social infrastructure. One such example is the 
Architects’ street, commissioned to celebrate 
individuality while retaining its ethos. 
Similarly, Major League Baseball stadiums, some of 
the oldest sport grounds in the US, were built with 
no regulations regarding size or outfield layout, 
inevitably making some venues more tailored to 
certain players than others; The House That Babe 
Ruth Built sported an outfield perfectly suited 
to his unique swing. A lovely parallel of 
a city and its people working together to 
foster its heritage through sport, community, 
and a sense of ownership over the spaces 
they inhabit. A reworking of an uplifting 
Colada eeking out a full spectrum of tropical 
flavours from the humble (local) potato!
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n i e u w e-t i n i  -  n i e u w  w e s t
 
Nieuw West is one of Amsterdam’s newest boroughs 
– albeit with a paradoxical twist. Within the 
borough exists Sloten, a small community and 
village which is actually older than the City of 
Amsterdam itself. Sloten’s windmills also still 
live within Nieuw West, existing as reminders of 
the neighborhood’s past – and thankfully protected 
by the city. This neighborhood is the result of 
decades of cascading projects. Once prepped to 
host the Olympics, it was eventually transformed 
into a primarily residential neighborhood. Over 
the years, heavy immigration into Amsterdam, and 
a growing city space meant that Nieuw West became 
one of the epicenters for newer residents to 
find a place to call home. Embodied by over 190 
nationalities, Nieuw West’s identity continues to 
evolve, while remaining a core part of the city it 
calls home – which is celebrated in our layered, 
off -dry version of the classic Vodka Martini.

t h r e e  s i s t e r s  h i - ba l l  -  w e s t p o o r t 
 
Westpoort is difficult to characterize within 
the scope of what one typically thinks of when 
referring to Amsterdam – one of the least populated 
areas of the city, with just over 300 permanent 
residents, yet it serves over 50,000 commuters who 
come in and out of the neighborhood each day for 
work. Westpoort continues to serve the purpose of 
feeding the city’s ever growing shipping industry, 
providing both physical and logistic space for 
companies to navigate and operate their cargo in 
and out of Amsterdam.
Effective city planning is tangible in Westpoort 
– affording cultural venues the chance to open 
their doors, without having to worry about noise, 
or space-related issues, and allowing green spaces 
the chance for a number of festivals to occur 
in the neighborhood, seeing yet another mass 
migration of Amsterdammers in and out of the space 
in a short amount of time. At its core, Westpoort 
feels like a virgin canvas built to host, and 
to create room for more meaningful events 
and projects. This sense of space is explored 
perfectly in our garden-fresh highball.
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o r c h a r d  w i n e  -  z u i d - o o s t 
 
Amsterdam’s Zuid-Oost neighborhood rests upon 
decades of community led activism, fighting for 
the respect of the rest of the city. Thanks to 
this unrellenting activism from its residents, 
Zuid-Oost fought to become a part of Amsterdam, 
notably by Surinamese activist Just Maatrijk, who 
was widely regarded as the saviour of the bijlmer. 
Through this work, the borough grew from neglected 
city expansion into a vibrant cultural hub for all 
those who found their voices drowned out by the 
buzz of Amsterdam’s city centre. Thanks to him and 
his colleagues, Zuid-Oost turned into the heart 
of Caribbean culture in the Netherlands and today, 
over 150 churches and congregations are blended 
through shared spaces, celebrating a number of 
nationalities and demonstrating how communal 
space and culture can come from coexistence and 
compromise. Zuid-Oost showcases the welcoming 
nature of Amsterdammers, along with the non-
negotiable goal to make sure all feel welcome in 
the space they call home. A welcoming wine-style 
cocktail layered with bright aromatics.

0 2 0  m a r t i n e z  -  c e n t r u m 
 
Amsterdam Centrum is one of a kind. While a lot of 
the Netherlands’ history looks outward, the centre 
of our city was always meant to be a playground 
for all things quintessentially Dutch. From the 
brown bars, to the color palette, it serves as a 
reminder that even within centuries of catering 
to international needs, Dutchies can always 
find comfort in the heart of their cities, with 
offerings reminiscent of their ancient cultural 
identity, rather than the products and services 
they have grown to be known globally for. This 
communal guardianship of culture has led to an 
ever-changing borough which feels trapped in time 
and reminiscent of Dutch culture – regardless of 
the age in which it exists. A classically styled 
Martinez, with some historic flavour nods in a 
very welcoming manner.
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Want a private area for a group get-together?  
Our Living Room can accommodate up to 25 people 
– ideal for lively nights out and friendly 
celebrations with cocktails and snacks, in a 
private space adjacent to the bar – and you’ll  
have it all to yourself.

If you’re after exclusivity, you can hire the 
whole of Super Lyan for up to 100 people – with 
bespoke food and drinkpackages customised to meet 
your needs. And if you want to do something extra 
special for your crew, we’re on hand tohelp you 
create an unforgettable evening – we’re all ears!
Please reach out to our specialised events team to 
get the party started.

events

super private events

superlyan@kimptondewitthotel.com or +31 638329075.

contact
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Our very beloved Super Lyan icons are actually 
available as pins! You might have spotted them 
around as they really are great, and can be yours 
to take home for €5!

Curious about the Lyan tote bags? Don't hesitate 
to inquire about their availability from any 
member of our team.

SUPER PINS & Totes




