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FRISDRANKEN & SAPPEN

Coca cola| Coca Cola Zero | 3

Fanta Orange | 3

Thomas Henry Tonic | Bitterlemon | Ginger Ale | 3,75
Fuze Tea sparkling | green | 3.25

Acqua Panna koolzuurvrij | 3| fles 0.75 Itr [ 6.5

San Pellegrino | 3| fles0.75 1tr | 6.5

Rivella| 3.25

Minute Maid appelsap | 3

Minute Maid tomatensap | 3

Bundaberg gingerbeer | 6.5

Crodino| 5



BIEREN

Peroni Nastro Azzuro v/dtap | 4.7% | 3.25
Brouwerij 't |J Natte dubbel v/dtap| 6.5%16.25
Grimbergen Tripel v/dtap | 8% 6.5
Grimbergen blond | 6.7% | 5.5

St. Bernardus Abt 12 [ 10% | 6.5

Gouden Carolus Whisky infused | 11.7% | 7.5
Westmalleextra | 4.8% 5.5

Westmalle dubbel | 7.0% | 5.5

Westmalle tripel | 9.5% | 6.5

Chimay blauw Grand Reserve | 9.0% 7.5

Boon Kriek | 375 ml | 4.0% | 9.5 (leuk om te delen)
Two Chefs Brewing | IPA ] 6.5% | 6.5

Uiltje Bird of Prey | IPA|5.8% | 7.5

Alcoholvrijen -arm

Peroni Chill lemon | 2,0% | 4
Peroni Nastro Azzuro | 0.0% | 3
Uiltje Bird of Prey [IPA[0.2% |7

Grolsch Weizen | 0.0% | 6.5



COCKTAILS, GIN & TONICS

Aperol Spritz | aperol | Cava | bruiswater | sinaasappel | 8.5
Limoncello Spritz | limoncello | Cava | bruiswater | citroen | 8,5
Gin Mare | Fever Tree Mediterranean | tijm | sinaasappel | 14.5
Tanqueray | Fever Tree Indian | limoen | 9.5

Roku | Thomas Henry Tonic | gember | 11.5

Bombay Pressé | Thomas Henry Tonic | citroen | 9.5

COCKTAILS , GIN & TONICS 0.0%

Limoncello Spritz | limoncello | Cava | bruiswater | citroen | 8,5

Tanqueray | Fever Tree Indian | limoen | 9.5



PORT

Adriano white reserva | Ramos Pinto | 5
Ruby | Ramos Pinfo | 5

Late Bottled Vintage | Ramos Pinto | 7.5
Tawny | Ramos Pinto | 5

Tawny 10 years | Ramos Pinto | 9.5

Tawny 20 years | Ramos Pinto | 22.5

BINNENLANDS GEDISTILLEERD

Jonge Jenever | Ketel 1| 3.5
Corenwijn | Bols | 4.5

Qude Genever | Zuidam | 6.5



BUITENLANDS GEDISTILLEERD

Bas Armagnac V.S.O.P. 5 ans | Domaine de Joij | 7.5
Calvados V.S.O.P. | Chéteau du Breuil | 7.5
Calvados 15 ans d’Age | Chéteau du Breuil | 12.5
Carlos 1Brandy de Jeréz | Osborne | 7.5

Cognac V.S.O.P. | Rémy Martin | 9.5

Cognac XO Ovation Lot No. 90 | Tesseron | 17.5

Grappa Primitivo Invecchiata | San Marzano | 6.5
Sarpa di Poli Grappa | Poli Distilleria | 7.5

Grappa di Moscato | Nonino | 8.5

Grappa da Prosecco Riserva | Nonino | 8.5

Marc de Bourgogne | Louis Latour | 8.5

Obstler | Lindenhof | 4.5

Dark rum | Captain Morgan | 4.5
Bacardi | 4.5
Vodka | 4.5

Jagermeister | 4.5



LIKEUREN

Amaretto | Villa Massa | 6.5
Galliano Ligore I'Autentico | 4.5
Licor 436.5

Baileys | 6.5

CaféMarakesh | 4.5

Kahlua | 6.5

Campari | 6.5

Drambuie | 6.5

Grand Marnier [ 6.5

Cointreau | 6.5

Limoncello | Villa Massa | 6.5



WHISKIES

Wild Turkey Bourbon | 101 Proof | 50,5% | 6.5
Vanille en karamel, gecombineerd met hinten van foffee en lichte rook

The Naked Malt | Blended Malt | Sherrycask | 40% | 6.5
Zoetigheden, tonen van fruit en hints van kruiden. Vol, rond en zacht

Deanston Virgin Oak | Highland Single Malt [ 46,3% | 7.5
Bouquet van honing en kruiden, zacht met tonen van honing en eiken

Loch Lomond 12 years | Scottish Single Malt | Bourbon cask | 46% | 9.5
Romige vanille, appel en kruiden. Afdronk: bruine suiker, kruiden, fruit

GlenAllachie 12 years Single Malt | Speyside Single Malt | 46% [12.5
Honing, butterscotch, rozjinen en mokka

Ledaig 10 years | Island of Mull Single Malt | 46,3% | 11.5
Jurt, gedroogd fruit, noten, jodium. Peper en rookinvioeden

Ardberg 10 years | Islay Single Malt | 46% | 12.5
Krachtig, rook, zilt, houtskool. Vol en rijk met rokerige invioeden

Ardbeg Uigeadail | Islay Single Malt | 54,2% 118.5
Houtskool en dennennaalden. Rozjjnen en espresso, vol en rond, rook!

Port Charlotte 10 years Heavily Peated | Islay Single Malt | 50% | 16.5
Rokerig en zilt. Karamel en citrus. Zout en oesters. Krachtig rook en
eikenhout

Redbreast Lustau Edition | Pot Still | 46% | 16.5
Donker fruit en honing. Sherry finish: hazelnoot en zoetigheden. Zacht

8.



