
CHAMPAGNE,
SPARKLING & STILL WINES

(glass - 9cl)   (Bottle - 75cl)

HOUSE CHAMPAGNE BRUT _________ 13 ___ 95

CHAMPAGNE BOLLINGER __________________ 135
BRUT GRANDE CUVÉE

WHITE
(glass - 12cl)   (Bottle - 75cl)

TOMMASI (VENETO) _______________ 9 ____ 50
Pinot Grigio

POUILLY-FUMÉ LADOUCETTE (LOIRE) _______ 94 
Sauvignon Blanc

ORANGE
BODEGAS CAIRON ESCONDIDO ______ 10 ___ 58 
FINCA (BOLIVIA) Moscatel de Alejandria

RED
(glass - 12cl)   (Bottle - 75cl)

BODEGA CAMPOS DE SOLANA_______ 10 ___ 58
(BOLIVIA) MALBEC

RODA RESERVA (RIOJA) ___________________ 105
Tempranillo, Graciano, Grenache

 

BAR BITES
CHEESE & CRACKERS ____________________________ 10
(100gr Reypenaer, aged 1 year)

DRIED SAUSAGES _______________________________ 9
(100gr Fuetis)

FRIKANDEL SPECIAL ____________________________ 10
(10 pc, cooked in the Airfryer, served with curry ketchup, mayo &
crispy onions)

SWEET SICILIAN OLIVES _________________________ 8
(100gr)

BREAD & BUTTER _______________________________ 9
(Toasted Ciabatta, Cowboy Butter)

BEER

FORTIFIED WINES
PINEAU DES CHARENTES, CHATEAU DE BEAULON __ 8
10 Years (Mild)

SHERRY GONZALES-BYASS OLOROSO (Very Dry)_____ 8

SHERRY GONZALES-BYASS PEDRO XIMENES (Sweet)_ 8

SHERRY GONZALES-BYASS PALO CORTADO (Dry) ___ 8

SHERRY GONZALES-BYASS NECTAR ______________ 8

SOLERA CREAM (Sweet)

GRAHAM’S TAWNY PORT 10 YEARS (Fruity) _________ 8

MADEIRA BARBEITO (Sweet)______________________ 8

MADEIRA SERCIAL BLANDY’S 5 YEARS (Dry) ________ 8

GIN & TONIC
BROKERS LONDON DRY (Herbal, Juniper) ___________ 15

CITADELLE OLD TOM (Mild) _____________________ 15

CITADELLE ISLAY (Herbal) _______________________ 15

FOUR PILLARS SHIRAZ CASK FINISH (Vine - Fruity)___ 15

BROKERS PINK GIN (Light, Mild) __________________ 15

SOFTS
SPA BARISART _________________________________ 4

SCHWEPPES INDIAN TONIC______________________ 4

GINGER BEER__________________________________ 8

JARRITOS SODAS 

JARRITOS GRAPEFRUIT _________________________ 5

JARRITOS MEXICAN COLA_______________________ 5

JARRITOS MANDARIN __________________________ 5

JARRITOS MANGO _____________________________ 5

OUDE KRIEK___________________________________ 20 
Monthly Special (375ml)

ST. BERNARDUS ABT 12  ________________________ 7
(10%) Dark, St. Bernardus Brewery, Watou

MODELO ESPECIAL BLOND _____________________ 41
(4,5%) Mexico (100cl)

PACIFICO CLARA ______________________________ 5
(4,5%), Mexico 



SIGNATURE COCKTAILS

CLEAR SOUTHSIDE ________________________________ 13
Sobieski Vodka, Absinthe, Supasawa, Mint Syrup

Taste: Refreshing, sweet & sour.
 Our twist on the classic, and a perfect zero waste drink.

BOULEVARDIER___________________________________ 15
Bu�alo Trace Bourbon, Bordiga Rosso Vermouth, Campari

Taste: Bitter, sweet & strong. A slightly milder version of the Negroni,
 but only in �avour. Still boozy A.F.

BIG DADDY’S MULE _______________________________ 14
Big Daddy’s Falernum, Lime, Ginger Beer, Angostura Bitters

Taste: Refreshing, spicy, sweet & sour

THE JUNGLE CHICK________________________________ 15
Planteray Stiggins Fancy Pineapple Rum, Planteray Cut & Dry,
Big Daddy’s Falernum, Pineapple & Coconut Cordial

Taste: Sweet, exotic. Back on popular demand, a lighter & more refreshing
 version of a Pina Colada, without the cream.

BATANGA ________________________________________ 14
El Tequileno Tequila, Mezcal Los Siete Misterios Doba-Yeij, Lime,
Mexican Cola, Tajin

Taste: Refreshing, sweet with a kick.

SARAH’S BOUDOIR________________________________ 15
Brokers Pink Gin, Lemon, Cocosyrup, Eggwhite, Champagne

Taste: Refreshing & Girlie. Our long overdue creation for Sarah Mahassine.

SHERRY-ANNE____________________________________ 15
Nomad Outland Whisky, Gonzalez-Byass Nectar Solera Cream,
Gonzales-Byass Palo Cortado Sherry, Raisin Syrup, Chocolate Bitters

Taste: Strong, soothing, sweet.
 Created by Jake Angove, dedicated to his Mum; Sheree.

MONKEYPUNCH __________________________________ 13
Citadelle London Dry Gin, Crème de Bananes, Pierre Ferrand Yuzu, 

Lemon

Taste: Refreshing, sweet, sour. A family recipe for over 50 years.

FROZEN NUCLEAR MARGARITA _____________________ 15
El Tequileno Tequila, Big Daddy’s Falernum, Chartreuse,
Lime, Ginger Syrup

Taste: Sweet, sour & refreshing with a kick. A Mexican version of a classic   
 Daiquiri. And it’s nuclear for a reason folks.

BLAZING BRITT ___________________________________ 15
Maman Brigitte Blended Rum, Big Daddy’s Falernum, Lime, Ponzu, 
Agave Syrup

Taste: Refreshing, sweet & sour, umami. Created for Britt Valkenborghs.

NON-ALCOHOLIC COCKTAILS

AGUA DE JAMAICA ______________________________ 12
Gordon’s 0%, Jamaican Hibiscus Blossom, Lime, Cinnamon

Taste: Refreshing, herbal, fruity.

MIDI SPRITZ____________________________________ 12
Midi Apéritif, Spa Barisart, Orange

Taste: Bitter & refreshing aperitivo.

PINA Y MANGO _________________________________ 12
Gordons 0%, Pineapple Cordial, Lime, Jarritos Mango

Taste: Exotic, refreshing, sweet.

SPECIALS
CORN ’N OIL____________________________________ 15
Flor De Cana Terra rum, Big Daddy’s Falernum, Angostura Bitters, 
Coco Syrup

Taste: Herbal & strong. The improved version of an old school drink.

STRAWBERRY SWIZZLE __________________________ 14
Planteray 3 Stars White Rum, Lime, Strawberry Cordial

Taste: Sweet & refreshing, exotic. A favourite among guests.

MAI-TAI _______________________________________ 15
Planteray 3 Stars White Rum, Hamden Fire Overproof,
Worthy Park 109 Rum, Pierre Ferrand Dry Curaçao, Orgeat,
Big Daddy’s Falernum, Lime, Angostura Bitters

Taste: Our own twist on Trader Vic’s recipe, this is still my preferred
 Tiki drink.

FOR DISCERNING DRINKERS
These drinks are either strong, made with exclusive spirits or both.

SCOTTY’S OLD FASHIONED_______________________ 25
Arran Small Batch Single Malt Whisky (54,5°), Coco Syrup,

Angostura Bitters, Orange Bitters, Orange Zeste

Taste: Mild in �avour, full bodied, long aftertaste. There’s a reason
 why the Old Fashioned is considered the Abraham of cocktails.
 The kind of drink that proves how a great base spirit can be
 amazing and is not a sin to be used, when mixed properly.

VIEUX CARRÉ___________________________________ 45
Asta Maurice Cognac 61 Carat, Rittenhouse Rye, Bordiga Excelsior,
DOM Bénédictine, Peychaud’s Bitters

Taste: Bitter, sweet & strong, another prime example of blending
 the perfect spirits in one recipe. A Cognac aged 60 years old
 makes for the basis of this incredible drink together with
 the delightful body of the Nebbiolo based vermouth.


