
D R I N K S



B A R  S N A C K S

4

5

5 . 5

5 . 5

S N A C K S
Etna ol ives

Temp er salami,  pickles

Aged b eef  nachos

Guacamole,  nachos

F R O M  T H E  R O B A T A  G R I L L
200g Adob o steak 15

Temp er cheeseburger  12
a d d i t i o n a l  p a t t y  5

Rump steak sandwich 14

P L E A S E  A S K  O N E  O F  O U R  T E A M 
F O R  O U R  F U L L  M E N U

T A C O S
Cheeseburger

Wild mushro om mole

Pork and pineapple

G oats  Cheese

Soft  shel l  crab

Dorito  fr ied f ish

9

9

8

8

1 3

1 0



B E E R S  &  C I D E R S

B E E R  &  C I D E R

Birra  Morett i  4.6% 

Unity  Lager  4.5% 

Estrel la  Damm Inedit  4.8%

G o ose Is land IPA 5.9% 

Big  Drop Lager  0.5%

Hawkes  Cider  4.5%

4 . 7 5

5 . 5

5 . 9 5

5 . 9 5

5

5 . 5

L O W  &  N O

D r y  N e g r o n i
Campari  reduction,  Seedlip  spiced 94,orange juice

D r y  G & T
Seedlip  Garden 108,  Double  Dutch Pomegranate,Basi l

7

7



T E M P E R  C O C K T A I L S
P E A C H  S P R I T Z  1 0
regal  l ively  white,  creme de p eche,  
chivas  regal ,  prosecco,  so da

M E Z C A L  N E G R O N I  1 0 
mezcal ,campari ,  antica  formula  vermouth

S E X  &  V I O L E T S  1 0
vo dka,  b eetro ot,  l iqueur de violette,  lemon

M O M A ’ S  M A R G A R I T A  1 2
temp er’s  chi l l i  mix r im,  spicy  twist  on a  tommy ’s 

C H E A P S I D E  D A T E  1 2
rose  water  gin,  campari ,  pink grap efruit  juice, lemon

D R I N K S
S P R I T Z  1 0
Ap erol ,  Campari ,  Irn Bru or  p each

P I N A  C O L A D A  1 0
White  rum, co conut,  pineapple,  double  cream

B E E F E A T E R  P I N K  O R  B L O O D  O R A N G E  G I N    9
with tonic,  s trawb erry  or  blo o d orange



C L A S S I C  C O C K T A I L S
C A I P I R I N H A  1 0
cachaca,  l ime,  brown sugar

E S P R E S S O  M A R T I N I  1 0
Wyb orowa vo dka,  cafe  b orghett i  &  espresso

C O S M O P O L I T A N  1 0
citrus  vo dka,  tr iple  sec,  l ime,  cranb erry

t e m p e r  S P R I T Z  1 0
Ap erol ,  Campari ,  Irn Bru or  p each

N E G R O N I  1 0
gin,  campari ,  antica  formula  vermouth

M A R G A R I T A  1 0
tequila,  tr iple  sec,  l ime,  salt  r im

M O J I T O  1 0
white  rum, l ime,  sugar,  mint

O L D  F A S H I O N E D  1 0
Buffalo  Trace,  Angostura bitters

T E M P E R  M A R Y  1 0
vo dka,  worcestershire  sauce,  mustard, 
horseradish,  tabasco,  salt ,  p epp er,  MSG,  lemon

P E A C H  S P R I T Z  1 0
regal  l ively  white,  creme de p eche,  
chivas  regal ,  prosecco,  so da

C O C K T A I L S



Moscato d’Ast i  DOCG Paolo Pizzorni  Oroluce 
Piedmont,  I taly  2017

Chateau Simon,  Sauternes  Bordeaux,  France 2014 

 

5 0 m l

2 . 5
 

4

3 7 5 m l

 

3 5

7 5 0 m l

2 8 . 5

 

 

P A L L E T  C L E A N S E R S  &  D E S S E R T

S P A R K L I N G 

Prosecco Treviso  ‘Adal ina’ ,  Enrico Bedin,  Brut,  Veneto,  I taly  NV

Cava Descregut  Brut  Nature Reserva,  Catalunya Spain Cuvee Vaux 

Deutdcher  Sekt  Rose  Brut,  Pfalz ,  G ermany

7 5 0 m l

3 5

5 5

6 0

1 2 5 m l

 

7

C H A M P A G N E 
   

Champagne Andre Roger  Gran Cru,  Ay,  France

R’  de  Ruinart  Brut  NV

7 5 0 m l

7 0

1 0 0



W I N E  L I S T

7 5 0 m l

2 3

2 8

3 0

3 4

3 7

3 9

4 1

5 1

1 7 5 m l

 

6

7. 5

8

9

9 . 7 5

 

1 0 . 5

5 0 0 m l

 

1 7

2 1 

2 2 . 5

2 5

2 7

2 9

W H I T E
Catanga Organic, Vino de la Tierra Castilla, Spain 2017

Perola  do Lima,  Vinho Verde,  Portugal  2017

Picpoul de Pinet ‘Les Courtelles’, Languedoc, France 2016

Marterey Chardonnay, Pays d’ Oc,France 2017

Charquino Albarino, Rias Biaxas, Spain 2017

Gavi Guido Matteo, Bosio, Piedmont, Italy 2017 

Touraine Sauvignon Blanc,  Loire,  France
Loire Valley, France 2017 

Sancerre ‘Les Blancs Palets’, Domaine La Croix Canet
Loire Valley, France 2016

R O S E
La Source Reserve Rose,  Pays  d ’Oc,  France 2017  

Mas  Fleurey Rose,  Côtes  de  Provence,  France 2016

1 7 5 m l

 

7

9 . 5

7 5 0 m l

2 6

3 7

5 0 0 m l

 

1 8 . 5

2 5 . 5

1 7 5 m l

 

6

8

8 . 5

9

1 0

R E D
Catanga Organic Red, Spain 2017 

Mirapiana Castellani, Maremma, Tuscany, Italy 2015 

Cosmina Pinot Noir, Romania 2017 

Montepulciano d’Abruzzo ‘Era’, Abruzzo, Italy 2017 

Los Medanos Malbec, Mendoza, Argentina 2018  

Alice Vieira de Sousa Red Reserve, Douro, Portugal 2017

Co chon Organic,  Corbieres,  Languedo c,  France 2017

Tronido Reserva,  Bo degas  Navajas,  Rioja,  Spain 2011

7 5 0 m l

2 3

2 8

3 0

3 3

3 8

3 9

4 0

4 7

5 0 0 m l

 

1 7

 2 1

2 4

2 6

2 8



O T H E R  S P I R I T S

G I N  5 0 m l  s e r v e

Beefeater  London Dry 40% 6 . 5

Monkey 47  47%  1 2

Pink Pepp er 44% 1 1

Hepple  45% 1 0

KI NO BI  Kyoto Dry 45.7% 1 2 . 5

V O D K A

Wyb orowa 40% 6 . 5

Black Cow Milk  40% 8

R U M

Havana Club 3yrs  40%  6 . 5

Havana Club Esp ecial  Anejo  40% 6 . 5

T E Q U I L A  &  M E Z C A L

Olmeca Blanco 38% 6 . 5

Olmeca Rep osado 38% 7

Quiquiriqui  Matat lan 45% (25ml)  4 . 5

Dangerous Don                                           7. 5

Papadiablo  Espadin                                    9

Papadiablo  Esp ecial                                     9 . 5

A M E R I C A N  W H I S K E Y

Buffalo  Trace 45% 6 . 5

Wild Turkey Rye 40% 7. 5

Michter ’s  US N1  Small  Batch Rye 1 4

S C O T C H  &  I R I S H  W H I S K ( E ) Y

Chivas  Regal  12yrs  40% 9

Jameson 40% 8

Jameson Caskmates  stout  40% 1 0

v.  0 8 . 0 3 . 1 9



M I X E R S

D O U B L E  D U T C H

Cucumb er & watermelon tonic,  Ginger  b eer,  Indian tonic, 
Pomegranate  & basi l  tonic,  Skynny tonic  2 . 5

J U I C E
apple,  cranb erry,  orange,  pineapple,  pink grap efruit ,  tomato 2 . 8  s o l o  /

 ( 2 . 2  m i x e r )

S O F T  D R I N K S

Temp er shandy 0% 

Earl  Grey & raspb erry  co oler

Apple  & grap efruit  spritz

San Pel legrino Lime & mint

San Pel legrino Limonata

Coke

Diet  Coke

Fever-Tree
s p r i n g  s o d a ,  l e m o n a d e ,  g i n g e r  a l e

4 . 5

4 . 5

4 . 5

2 . 8

2 . 8

2 . 5

2 . 5

2 . 5

S O F T S  &  J U I C E S

v.  0 8 . 0 3 . 1 9



P R I V A T E  H I R E

S O H O

Restaurant:  187

Private  Lounge:  42  (standing)

Dining Bar:  37  (dining)

Vib e:  c lassic  soho basement,  big  on theatre  & fun

Fo o d & drinks:  tacos,  tostadas,  big  cuts  of  meat,  mezcal ,  co cktai ls ,  wine,b eer

Music:  90’s  hip-hop,  80’s  c lassics ,  e lectro

Besp oke options:  butchery  & co cktai l  masterclasses

s o h o r e s e r v a t i o n s @ t e m p e r r e s t a u r a n t . c o m

C I T Y

Restaurant:  200/300

Private  Lounge:60 (dining/standing)

Dining Bar:  34 (dining)

Outside:   30/40 (seated/standing)

Vib e:  grand industrial  dining ro om with mezzanine & intimate  b o oths

Fo o d & drinks:  tacos,  p oke,  big  cuts  of  meat,  g in,  co cktai ls ,  wine,  b eer

Music:  80’s  c lassics ,  p ower bal lads,  90’s  hip hop

Besp oke options:  butchery,  gin & co cktai l  masterclasses

c i t y r e s e r v a t i o n s @ t e m p e r r e s t a u r a n t . c o m

C O V E N T  G A R D E N

Restaurant:  100

Private  Lounge:  40 (dining/standing)

Dining Bar:  30 (dining)

Outside:  25

Vib e:  op en wo o d oven kitchen,  big  on theatre  & fun

Fo o d & drinks:  tacos,  wo o d f ired meat  & f ish,  charcuterie,  vermouth,  wines

Music:  Old scho ol  hip-hip,  funk,  soul  and Ital ian classics

Besp oke options:  butchery   masterclasses  & vermouth tast ings

c g r e s e r v a t i o n s @ t e m p e r r e s t a u r a n t . c o m



 
 
 

5  Mercer  Walk

Mercers  Yard

London

WC2H 9FA

t:  0203 004 6669

e:  cgreservations@temp errestaurant.com

i:  @temp erlondon

v.  0 8 . 0 3 . 1 9


