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Rum
Trois Rivieres Cuvée de L'Ocean Rhum Agricole 6
Plantation Pineapple 
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Diplomatico Mantuano 7
Flor De Cana 12YO 8
Diplomatico Reserva Exclusiva
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Mount Gay XO
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Vodka
Hõbe Organic 5
Absolut Warhol 6
Peninuki Tuisk 7
Belvedere 8

Cognac / Brandy / Calvados
Metaxa 12YO Brandy 8
Frapin VSOP Cognac 10
Remy Martin VSOP Cognac 11
Chateau Du Breuil 12 Ans `d Age Calvados 13
Roger Groult Venerable Calvados 18 Ans 15
Martell Gordon Bleu 16

Still thinking? 

Ask our staff for epic 
recommendations / 01

Small Neighbour- 
hood Bar.

Big Drink Energy.
Tere tulemast – see on Lessner!

Meil on lihtsalt hea olla. Olemine on sundimatu ja mõnus, aga kvaliteedis me 
järeleandmisi ei tee. Nädalavahetustel loovad meeleolu meie resident-DJ-d ja 
mitmed põnevad sündmused. Mõtle Lessnerist kui kohast, kus saad nautida 
maailmatasemel jooke – ilma liigsete peensusteta.

Aga Lessner pole ainult kokteilibaar. Meil on põnev veinivalik, head vaadiõlled ja 
mõnusad alkoholivabad kokteilid.

Süüa saab meil hästi, sest saadaval on kogu UMA Restorani aasiapärane menüü 
– maitserikas ja juba meie külaliste lemmikuks saanud.

Lessner on ideaalne koht Sinu erilise sündmuse korraldamiseks!

Welcome – this is Lessner!

Here, it simply feels good to be. The atmosphere is relaxed and easygoing, but 
we never compromise on quality. On weekends, our resident DJs and various 
exciting events set the mood. Think of Lessner as a place where you can enjoy 
world-class drinks – without any unnecessary fuss.

But Lessner isn't just a cocktail bar. We have an interesting wine selection, great 
draft beers, and refreshing non-alcoholic cocktails.

You can also eat well here – the full Asian-inspired menu from UMA Restaurant is 
available, full of vibrant flavors that have already become a favorite among our 
guests.

Lessner is the perfect place to host your special occasion!
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Signatures
Appletini  14,00
Calvados/ Christian Drouin Mars Angels/ St.Germain/ Pear Eau de Vie/ 

Tio Pepe/ Melon/ Aloe

Värske, kerge ja puuviljane nägemus ajatust klassikust

A fresh, light, and fruity take on a timeless classic

Brown Butter & Raisin Old Fashioned 13,00
Brown butter washed bourbon / Cacao brandy / 30YO pedro ximenez

sherry / black raisin / muscavado / english breakfast tea

Nagu pistaks küpsise tee sisse - kergelt võine, pehme ning serveeritud 
magusa ampsuga

Like dipping a cookie into tea - lightly buttery, smooth, and served with a 
sweet bite

Blood Orange & Ginger 13,00
Cognac/ pisco/ blood orange/ ginger/ soda water

Pikk ja mahlane, meeldiva särtsuga kokteil, kus pisco ja konjak koos 
tantsivad

A long and juicy cocktail with a pleasant kick, as pisco and cognac dance 
in harmony

Pears and Quinces 11,00
Pisco/ calvados/ pear/ quince/ vanilla/ bayleaf/ CO2

Puuviljane ja aromaatne, soojust annavad pisco ja calvados, särtsu toob 
CO2

Fruity and aromatic, with warmth from pisco and calvados, and a lively 
sparkle from CO2
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Whiskey
Jameson Black Barrel 7
Maker’s Mark Bourbon 8
Bulleit Rye 8
Monkey Shoulder 8
Redbreast 12YO 
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Bruichladdich Port Charlotte 10YO 14
Ardbeg Uigeadail Single Islay Malt 14
Hibiki Japanese Harmony 16
The Glenlivet 18YO Single Malt 22
Macallan Rare Cask 39

Agave
Cazcabel Blanco 8
Patron Silver 11
Patron Reposado 12
Don Fulano Anejo 13,5
Contraluz Mezcal 13
Nocheluna Sotol 16
Clase Azul Reposado 25
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Magnum Sparkling / 150cl

Cava Sador Brut Nature, Cygnus, Penedes, Spain 85,00

Magnum Champagne / 150cl

François Secondé, Grand Cru Brut 175,00

Magnum White / 150cl

Albariño Ambar, Granbazan, Rias Baixas, Spain 2022 139,00

Magnum Red / 150cl

Arzuaga La Planta, Ribera del Duero, Spain 2021 89,00
Vigneti Massa, L'Implicito, Piomonte, Italy 2020 90,00
Château Sociando-Mallet, Haut-Médoc, Bordeaux, France 2010 210,00
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Espresso Tiki-Tini 13,00
Coco-mango infused vodka/  Vana Tallinn Espresso Liqueur/ Cacao Nib 
Brandy

Troopiline espresso “martini” 

Tropical espresso “martini” 

Berries & Marcipan 13,00
Gin/ White Port/ blueberry cordial/ marcipan foam

Veetlev kokteilidessert, mahlased mustikad kohtuvad martsipanivahuga  

An enchanting cocktail dessert, juicy blueberries meet marzipan foam

Plum & Cherry 13,00
Mezcal/ cherry EDV/ plum/ cherry/ lemon rooibos/ lime/ Maraschino cherry 
(almond milk-washed)

Sügav ploomisus särtsaka kirsi ja soojendav-suitsuse mezcaliga

Deep plum flavors with bright cherry acidity, and a warm, smoky finish from 
mezcal

Not a Paloma 13,00
Szechuan tequila/ mezcal/ peach/ rhubarb/ Põhjala Cosmos IPA/ truffle salt

Värske ja lõbus, aimatavalt piprase noodi ja trühvlisoola äärisega

Fresh and fun, with a subtle hint of pepper and a truffle salt rim

Miso & Strawberries  11,00
Miso-butter scotch/ white chocolate/ strawberry/ CO2 

Umamist maitserikkust balansseerivad kodumaised maasikad, valge 
šokolaad ja särtsakas CO2

Full of umami richness, balanced by local strawberry and white chocolate, 
with a fizzy finish
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Japanese 75 14,00
Gin/ shiso/ yuzu/ lemon/ carbonated sake

Väske ja elegantne- tsitruste ja ürtide delikaatset tasakaalu täiendab sake 
umamisus 
Crisp and elegant- citrus and herbs delicately balanced with the umami of 
sake

Pandan Negroni 13,00
Gins / Pandan / Red Vermouth / Campari / Bitters    

Julge ja kompleksne- Negroni Eesti moodi
Bold and complex- an Estonian twist on the classic Negroni
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White / 12cl / 75cl

Pinot Grigio, Ville di Antane, Veneto, Italy 2023 7,5 / 42
Les Agudes, Mas del Périé, Cahors, France 2022 (natural wine) 9  / 49
Mâcon-Village, Drouhin, Burgundy, France 2022



  10,5/ 62
Albariño Contrapunto, Rias Baixas, Spain 2023 -/49
Pinot Grigio Mongris, Marco Felluga, Collio, Italy 2023 -/48
Grüner Veltliner Dürnstein, Pichler Krutzler, Wachau, Austria 2021 -/62
Pinot Blanc, Josmeyer, Alsace, France 2022 -/64
Riesling Turckheim, Zind Humbrecht, Alsace, France 2020 -/75
Chablis Terroir de Fyé, Patrick Piuze, France 2022 -/79

Red / 12cl / 75cl

Kloof Street Rouge, Mullineux, Swartland, South Africa 2021 9 / 47
Emilio Moro, Ribera del Duero, Spain 2022 11,5 / 74
Primitivo Infiniti Silenzi, Tinazzi, Puglia, Italy 2021 -  / 41
Pinot Noir Pioneer Block, Saint Clair, Marlborough,  New Zealand 2020 -  / 68
Château Clos Saint-Émilion Philippe Grand Cru, Bordeaux, France 2019 -  / 69
Barbera d`Alba Tre Vigne, Vietti, Piemonte, Italy 2022 -  / 69
Barolo, Roberto Sarotto, Piemonte, Italy 2018 -  / 89
Taurasi Radici, Mastroberardino, Campania, Italy 2017 -  / 110
Brunello di Montalcino, Tenuta Buon Tempo, Tuscany, Italy 2010 -  / 125
Chambolle-Musigny, Maison Frederic Magnien, Burgundy, France 2012 -  /145
Château D'Armailhac, 5ème Grand Cru Classé Pauillac, France 2009 -  / 240
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Sparkling / 12cl / 75cl

Collezione 96 Prosecco Brut, Masottina, Italy 7,5 / 40
Cava Giennah Brut Rosé, Cygnus, Penedes, Spain  8,5 / 42
X Bulles Pét-nat, Vincent Caillé, Loire, France 9/ 51
Crémant Brut Nature, Charles Frey, Alsace, France -  / 63

Champagne / 12cl / 75cl

Philippe Gonet, Signature Blanc De Blancs Brut 14 ,5/ 79
De Sousa, Chemins des Terroirs Extra Brut -  / 95
Pol Roger Brut 2016 -  / 190
Ruinart Blanc de Blancs Brut -  / 175
François Secondé Blanc de Noirs, La Loge Sillery Grand Cru Brut -  / 135
François Secondé Rosé Brut -  / 105
Ruinart Rosé Brut -  / 165
Dom Perignon Brut -  / 370
Krug Grande Cuveé, 171éme Édition Brut -  / 390

Orange / 75cl

Sancerre Akmenine, Sebastien Riffault, Loire, Prantsusmaa 2018 69,00

Rosé / 12cl / 75cl

M Rosé, Château Minuty | Provence | France 2022 10,50 / 62

Our Signature non-alcoholic drinks
Blood Orange & Ginger 10,00
Blood orange/ ginger/ soda water

Veriapelsini mahlasus ja ingveri särts loovad värske ja ergutava 
janukustutaja

Juicy blood orange and zesty ginger come together in a fresh and 
invigorating thirst-quencher

Berries & Marcipan 10,00
Blueberry cordial/ marzipan foam

Veetlev kokteilidessert, mahlased mustikad kohtuvad martsipanivahuga 

An enchanting cocktail dessert, juicy blueberries meet marzipan foam

Rue Berry & Chamomile 10,00
Rue berry/ Chamomile/ NA Rose Sparkling Wine

Mahlane vau-efektiga mokteil. Elegantne ja lopsakas - eksootilise pipra 
särts on peategelane, kummel vihjena taustal põnevust loomas

A juicy, wow-effect mocktail. Elegant and lush - the zing of an exotic 
pepper takes the lead, with chamomile adding intrigue in the backround

Hibiscus Negroni   10,00
Corsaro/ hibiscus/ blackcurrant 

Maitserikas, puuviljane ja ilusas tasakaalus

Fruit driven, flavorful and well balanced
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Classics
Old Fashioned 13,00
Bourbon/ cocktail syrup/ bitters/ orange 

Negroni 13,00
Gin/ Campari/ Antica Formula vermouth/ orange

Bloody Mary 13,00
Spiced Vodka / Tomato/ Salted Rim

Dry Martini 13,00
Gin/ dry vermouth/ lemon or olive

Daiquiri 13,00
Rum/ rhum agricole/ sugar/ lime

Margarita 13,00
Tequila/ orange/ sugar/ lime/ salt rim

Paper Plane 13,00
Bourbon/ Amaro Nonino/ Aperol/ lemon

Tom Collins 13,00
Citadelle Old Tom Gin/ sugar/ lemon/ soda water

Southside 13,00
Gin/ mint/ sugar/ lemon

Sours 13,00
Your spirit of choice/ sugar/ lime or lemon/ egg white

Looking for a classic that's not on the menu? Just 
ask the bar, and if we have the ingredients, we'll 
be happy to craft your favorite timeless cocktail! / 07

G&T / Includes tonic

Tanqueray Gin 0,0% 10,00
Citadelle Gin 10,00
Canaïma Small Batch Amazonian Gin 11,00
Tanqueray 10 Gin 11,00
Peninuki Raspberry/ Seaside 11,00
Junimperium Blended Dry/ Sloe Gin 11,00
Junimperium Navy Strength Gin 12,00
Citadelle Old Tom Gin 12,00
Tarsier Southeast Asian Gin 13,00
Roku Japanese Gin 11,00
SÜNK Gin 12,00
Botanist Gin 14,00
Monkey 47 Gin 15,00

Beer
Draft beer, Selecter Lager, Tanker, 5% 33cl  /  50cl                                        4,50 / 6,00
Draft beer, Põhjala Kosmos, IPA, 5,5% 33cl  /  50cl                                                          6,50/9,00 
Põhjala Kosmos, IPA, 5,5% 44cl                                             8,00
Guava Gose, Tropical Gose, Pühaste, 4% 33cl                                                               8,00 
Energibajer, Mikkeller, 0,0% 33cl                                                               7,50 


