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BAR SNACKS

SNACKS

Etna olives 4
Temper salami, pickles 5
Aged beef nachos 5.5
Guacamole, nachos 5.5

TACOS

Cheeseburger

Wild mushroom mole
Pork and pineapple
Goats Cheese

Soft shell crab
Dorito fried fish
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FROM THE ROBATA GRILL

200g Adobo steak 15

Temper cheeseburger 12
additional patty 5

Rump steak sandwich 14

PLEASE ASK ONE OF OUR TEAM
FOR OUR FULL MENU



BEERS & CIDERS

BEER & CIDER

Birra Moretti 4.6% 4.75
Unity Lager 4.5% 5.5
Estrella Damm Inedit 4.8% 5.95
Goose Island IPA 5.9% 5.95
Big Drop Lager 0.5% 5
Hawkes Cider 4.5% 5.5

LOW & NO

Dry Negroni

Campari reduction, Seedlip spiced 94,orange juice 7

Dry G&T
Seedlip Garden 108, Double Dutch Pomegranate,Basil 7



DRINKS

SPRITZ
Aperol, Campari, Irn Bru or peach

PINA COLADA
White rum, coconut, pineapple, double cream

BEEFEATER PINK OR BLOOD ORANGE GIN
with tonic, strawberry or blood orange

TEMPER COCKTAILS

PEACH SPRITZ

regal lively white, creme de peche,
chivas regal, prosecco, soda

MEZCAL NEGRONI
mezcal,campari, antica formula vermouth

SEX & VIOLETS
vodka, beetroot, liqueur de violette, lemon

MOMA’S MARGARITA

temper’s chilli mix rim, spicy twist on a tommy’s

CHEAPSIDE DATE
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rose water gin, campari, pink grapefruit juice,lemon
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COCKTAILS

CLASSIC COCKTAILS

CAIPIRINHA
cachaca, lime, brown sugar

ESPRESSO MARTINI
Wyborowa vodka, cafe borghetti & espresso

COSMOPOLITAN
citrus vodka, triple sec, lime, cranberry
temper SPRITZ

Aperol, Campari, Irn Bru or peach

NEGRONI
gin, campari, antica formula vermouth

MARGARITA
tequila, triple sec, lime, salt rim

MOJITO
white rum, lime, sugar, mint

OLD FASHIONED
Buffalo Trace, Angostura bitters

TEMPER MARY
vodka, worcestershire sauce, mustard,

horseradish, tabasco, salt, pepper, MSG, lemon

PEACH SPRITZ

regal lively white, creme de peche,
chivas regal, prosecco, soda



750ml

CHAMPAGNE
Champagne Andre Roger Gran Cru, Ay, France 70
R’ de Ruinart Brut NV 100
SPARKLING 125ml 750ml
Prosecco Treviso ‘Adalina’, Enrico Bedin, Brut, Veneto, Italy NV 7 35
Cava Descregut Brut Nature Reserva, Catalunya Spain Cuvee Vaux 55
Deutdcher Sekt Rose Brut, Pfalz, Germany 60
PALLET CLEANSERS & DESSERT 50ml  375ml  750ml
Moscato d’Asti DOCG Paolo Pizzorni Oroluce 2.5 28.5

Piedmont, Italy 2017
Chateau Simon, Sauternes Bordeaux, France 2014 4 35



WINE LIST

175ml
WHITE
Catanga Organic, Vino de la Tierra Castilla, Spain 2017 6
Perola do Lima, Vinho Verde, Portugal 2017 7.5
Picpoul de Pinet ‘Les Courtelles’, Languedoc, France 2016 8
Marterey Chardonnay, Pays d’ Oc,France 2017 9
Charquino Albarino, Rias Biaxas, Spain 2017 9.75
Gavi Guido Matteo, Bosio, Piedmont, Italy 2017
Touraine Sauvignon Blanc, Loire, France 10.5
Loire Valley, France 2017
Sancerre ‘Les Blancs Palets’, Domaine La Croix Canet
Loire Valley, France 2016

175ml
RED
Catanga Organic Red, Spain 2017 6
Mirapiana Castellani, Maremma, Tuscany, Italy 2015
Cosmina Pinot Noir, Romania 2017 8
Montepulciano d’Abruzzo ‘Era’, Abruzzo, Italy 2017 8.5
Los Medanos Malbec, Mendoza, Argentina 2018 9
Alice Vieira de Sousa Red Reserve, Douro, Portugal 2017 10
Cochon Organic, Corbieres, Languedoc, France 2017
Tronido Reserva, Bodegas Navajas, Rioja, Spain 2011

175ml
ROSE
La Source Reserve Rose, Pays d’Oc, France 2017 7

Mas Fleurey Rose, Cotes de Provence, France 2016 9.5
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OTHER SPIRITS

GIN 50ml serve
Beefeater London Dry 40% 6.5
Monkey 47 47% 12
Pink Pepper 44% 11
Hepple 45% 10
KI NO BI Kyoto Dry 45.7% 12.5
VODKA
Wyborowa 40% 6.5
Black Cow Milk 40% 8
RUM
Havana Club 3yrs 40% 6.5

Havana Club Especial Anejo 40% 6.5

TEQUILA & MEZCAL

Olmeca Blanco 38% 6.5
Olmeca Reposado 38% 7
Quiquiriqui Matatlan 45% (25ml) 4.5
Dangerous Don 7.5
Papadiablo Espadin 9
Papadiablo Especial 9.5

AMERICAN WHISKEY

Buffalo Trace 45% 6.5
Wild Turkey Rye 40% 7.5
Michter’s US N1 Small Batch Rye 14

SCOTCH & IRISH WHISK(E)Y

Chivas Regal 12yrs 40%
Jameson 40%
Jameson Caskmates stout 40%



SOFTS & JUICES

SOFT DRINKS

Temper shandy 0% 4.5
Earl Grey & raspberry cooler 4.5
Apple & grapefruit spritz 4.5
San Pellegrino Lime & mint 2.8
San Pellegrino Limonata 2.8
Coke 2.5
Diet Coke 2.5
Fever-Tree 2.5

spring soda, lemonade, ginger ale

MIXERS

DOUBLE DUTCH

Cucumber & watermelon tonic, Ginger beer, Indian tonic,

Pomegranate & basil tonic, Skynny tonic 2.5
JUICE
apple, cranberry, orange, pineapple, pink grapefruit, tomato 2.8 solo /

(2.2 mixer)
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PRIVATE HIRE

SOHO

Restaurant: 187

Private Lounge: 42 (standing)

Dining Bar: 37 (dining)

Vibe: classic soho basement, big on theatre & fun

Food & drinks: tacos, tostadas, big cuts of meat, mezcal, cocktails, wine,beer
Music: 90’s hip-hop, 80’s classics, electro

Bespoke options: butchery & cocktail masterclasses

sohoreservations@temperrestaurant.com

CITY

Restaurant: 200/300

Private Lounge:60 (dining/standing)

Dining Bar: 34 (dining)

Outside: 30/40 (seated/standing)

Vibe: grand industrial dining room with mezzanine & intimate booths
Food & drinks: tacos, poke, big cuts of meat, gin, cocktails, wine, beer
Music: 80’s classics, power ballads, 90’s hip hop

Bespoke options: butchery, gin & cocktail masterclasses

cityreservations@temperrestaurant.com

COVENT GARDEN

Restaurant: 100

Private Lounge: 40 (dining/standing)

Dining Bar: 30 (dining)

Outside: 25

Vibe: open wood oven kitchen, big on theatre & fun

Food & drinks: tacos, wood fired meat & fish, charcuterie, vermouth, wines
Music: Old school hip-hip, funk, soul and Italian classics

Bespoke options: butchery masterclasses & vermouth tastings

cgreservations@temperrestaurant.com



lemper

5 Mercer Walk

Mercers Yard

London

WC2H 9FA

t: 0203 004 6669

e: cgreservations@temperrestaurant.com

i: @temperlondon
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