PULITZER’S
BAR

journey

Hotels should be more

than just places to stay.

They should be havens

for sleep and dreames,

...sanctuaries where you can journey into

dreamland and rest renews the imagination.

Dive into a realm where

anything is possible.

Dreamland



EXQOTIC
CITRUSY
REFRESHING

Mirrie
Dancers

MUSE: MARGARITA

ARETTE TEQUILA
KIWI

KAFFIR
CHINOTTO

19.00

Inspired by the Shetland’s Language,

The Mirrie Dancers enchant the unique
Northern Light appearance in the night
sky, adorned with hues of vibrant greens.
Experience the spectacle of a solar
explosion, swirling lights across the night
sky, leaving your senses tingling.






FRUITY
COMPLEX
AROMATIC

Nightmare

MUSE: MARTINEZ

KETEL ONE JENEVER
FERMENTED BLUEBERRY
SLOE GIN

SWEET VERMOUTH

20.00

In the depths of night, lingering
nightmares entice us with forbidden
sensations. As dreams plunge into
darkness, a hint of sweetness rouses you
from your deepest secrets.






HERBAL
AROMATIC
BITTER

American
pream

MUSE: AMERICANO

COCCHI AMERICANO
CAMPARI

BURNED LEMON SKIN
HERBS

19.00

Experience the essence of the American
Dream in every sip of this drink—a journey
to a land of aspiration and opportunity.
Inspired by a distinctive path to success
and fulfillment, it blends bitter and sweet
flavors in a captivating fusion.






ZESTY
UMAMI
SPICY

Starry Night

MUSE: MARTINI

KETEL ONE VODKA
DOLIN DRY HABANERO
OYSTER LEAF OIL
LEMON

19.00

In a sky filled with twinkling lights, each
star offers guidance and sparkles with
timeless stories. Amidst a whirlwind of
thoughts, this drink is crafted to capture
the enchanting essence of those tales.






NUTTY
DECADENT
RICH

Deja Vu

MUSE: OLD FASHIONED

WOODFORD RESERVE
WOODFORD RYE
PECAN

ORANGE JELLY

20.00

Let your memories unfold in a fleeting
moment, where the present and past
intertwine, leaving your thoughts
intrigued. It’s that uncanny sensation of
savoring familiar flavors and aromas, yet
knowing it’s your first time enjoying this
cocktail.






PEACHY
SOPHISTICATED

DELICATE

MUSE: TWINKLE
KETEL ONE VODKA
WINE REDUCTION
CHAMPAGNE

PEACH CAVIAR

20.00

On a tranquil night, bedtime stories weave
tales of wonder. Let this drink accompany
you in the moments before your head
hits the pillow, embracing the night with a
soothing melody that serenades you into
peaceful dreams.






PEPPERY
AROMATIC
FROTHY

Red Moon

MUSE: HIGHBALL

FORD’S GIN

CAMPARI

ROOIBOS & RHUBARB
GRAPEFRUIT FOAM
PINK PEPPERCORN

18.00

Under the dark night sky, when the earth,
moon, and sun aligned, a tapestry of
wonders unfolded. Bathed in the subtle
embrace of Earth’s shadow, the moon
transformed into the elusive Red Moon,
casting a mystical hue upon the world.
Enthralled by this celestial dance, the
night held its breath in awe and wonder,
as the mysteries of the universe painted
the sky.






VIBRANT
OPULENT
VELVETY

Night Cap

MUSE: SIDECAR

PISCO SUZETTE
BURNT MANGO
SPIECES
ADRIATICO

18.00

Under the tranquil embrace of twilight,
savor the taste of gentleness. This
exquisite blend captures the essence of
serene evenings, imparting a profound
sense of peace.






TROPICAL
VIBRANT
SILKY

Cloud Nine

MUSE: PINA COLADA

COCONUT RUM
UMAMI PINEAPPLE
CRUSHED ALMONDS
COCONUT MILK WASH

19.00

High above the bustling city, nestled
among soft clouds, a serene haven awaits.
Journey through the skies, carried far
away until you arrive at a tranquil place
where every moment feels like a gentle
breeze.






MOCKTAIL
MANGO CORDIAL
SEEDLIP
GRAPEFRUIT SODA

13.00

pbream

In the soft twilight, the dreamcatcher hangs silently, its intricate web
woven with threads of ancient lore. Feathers sway like whispers of
forgotten dreams, gently moving with each breath of night air. Beads
shimmer, capturing faint glimmers of starlight, each one a silent
guardian of the sacred circle....



MOCKTAIL

PEACH REDUCTION
VERJUS
SODA

13.00

Catcher

... As shadows lengthen, the dreamcatcher becomes a portal to the
ethereal realm, where dreams are sifted like grains of sand—allowing
only the purest visions to pass through and banishing nightmares into
oblivion.



Sparkling

Champagne Delamotte Brut
Champagne Laurent Perrier Brut
Champagne Laurent Perrier Rosé

White Wine

Domaine des Brosses
Sancerre, France, Sauvignon Blanc

Domaine Patrick Miolane
Saint-Aubin, France, Chardonnay

18
22

15

25

99
125
235

89

135



Rose Wine

MIP 14
Provence, France, Cinsault Grenache Syrah

Red Wine

Valpolicella Ripasso 13
Corte Guale, Italy

Pavillon de Taillefer 26
St. Emilion Grand Cru, France, Merlot,
Cabernet Franc

80

70

170



Vodka

Ketel One

Ketel One Citroen
Titos

Grey Goose

Jenever

Ketel 1 Jonge Jenever
Hooghoudt Oude Graanjenever
Bols Barrel Aged Genever
Baker’s Best

GIN

Tanqueray London Dry
Bombay Sapphire

v2C

Porter’s Tropical Old Tom
Otenba

Gin Mare

Tanqueray Ten

Ford’s Gin

Hendrick’s Gin

Monkey 47

Hermit Gin

Roku Gin

1
1"
12
14

10
13
16

"
12
15
15
16
15
14
13
15
19
21
14



Rum & Cachaca

Bacardi Superior
Plantation 3 Stars
Gosling’s Black Seal
Havana 7yr
Leblon Cachaca
Plantation OFTD
William George
Black Tot Rum
Bacardi 8yr
Clairin Vaval
Zacapa 23

[rish Whiskey

Jameson
Roe & Co

10
1
1
1
13
15
12
14
15
18

1
12



Bourbon & Rye

Bulleit Bourbon

Bulleit Rye

Maker’s Mark Bourbon

Woodford Reserve

Woodford Reserve Rye

Knob Creek

High West American Prarie Bourbon
Michter’s Small Batch Bourbon

Michter’s Rye

"
12
12
12
15
13
16
19
19



Scotch

Johnnie Walker Black Label
Talisker 10yr

Laphroaig 10yr

Oban 14yr

Glenfiddich 15yr

Johnnie Walker Gold Label Reserve
Macallan 12yr Double Cask
Lagavulin 16yr

Dalmore 15yr

Johnnie Walker Blue Label
Balvenie 21yr Port Wood
Macallan The Harmony Collection
Macallan Rare Cask

Macallan Sherry Oak 25yr

12
15
15
19
19
16
22
30
40
55
55
60
90
460



Tequila

Don Julio Blanco
Don Julio Reposado
Patron Silver

Patron Reposado
Don Julio Anejo
Fortaleza

Agave

Nuestra Soledad Matatlan
Siete Misterios Doba-Yej
Curado Espadin

15
17
16
17
18
19

14
15
16



Brandy

Chateau Montifaud
Chateau du Breuil Calvados
1615 Acholado Pisco

Pierre Ferrand 1804

Remy Martin XO

cognac

LOUIS XIIl ONE CENTURY IN A BOTTLE

Each decanter takes four generations of cellar masters over one
hundred years to craft. A fireworks of aromas, floral, spice, fruit,
wood and nut dimensions. LOUIS XIIl has unparalleled complexity
and an extremely long finish of up to one hour.

2cl. 225
4cl. 450

"
12
12
14

45



Aperitif

Campari
Cynar

Aperol

Martini Fiero
Fernet Branca
Absinthe

Port, Sherry
and Vermouth

Martini Bianco

Lillet Blanc

Pedro Ximénez Sherry

Punt e Mes

Taylor’s Select Ruby

Cocchi Vermouth di Torino
Martini Riserva Ambrato
Taylor’s 10 Year Old Tawny Port

10
10
10
10
10
13

10
10
10
10
10
10
10
12



Ligqueur

Amaretto Adriatico
Cointreau

Tia Maria

Bailey’s

DOM Benedictine
Grand Marnier
Luxardo Maraschino
Sambuca
Limoncello

St. Germain
Chartreuse Jaune
Chartreuse Verte

10
10
10
10
10
10
10
10
10
"
12
14



Beers

Heineken (0.25cl)

Noam Beer

Heineken 0%

Seasonal

Oedipus Polyamorie

Brouwerij 't IJ (ljwit, Natte, Zatte, IPA)

N NN oo



Bites

“Poffertje” Caviar (3 pieces) blini, créme fraiche
Herring & Sprot (3 pieces) pani puri with Dutch garnish
Crayfish Cocktail little gem, smoked paprika, grapefruit
Oyster (per piece or 6) honey, cherry tomato foam
Oyster Classic (per piece or 6) shallot, red wine vinegar
Dutch “Bitterballen” (6 pieces) Holtkamp, Zwolse mosterd
Hummus & Eggplant pane carasau, spiced oil
Anchovies de Santona canned, served with pan cristal
Dutch Yellowtail Sashimi Dutch soy sauce

Japanese A4 Wagyu Yakitori (50gr)

From the fire, green shiso, sesame

Dutch Beef Slider tomato, cheese, Pulitzer’s sauce

Soya Slider tomato, cheese and Pulitzer’s sauce
Chocolate Sphere almonds, blood orange compote
Dutch Cheese Platter

27

10
7/40
6/35

13

16

30

25

32

15
15
12
20

ALLERGIES: Pulitzer's Bar endeavors to create a memorable dining experience for
all of our guests. Please let us know if you have any special dietary requests or

food allergies and we will do our best to accommodate you.



