
Sparkling

Domaine Cady | Crémant de Loire | Loire 10

Champagne | Michel Arnould | Brut Tradition 17

Bollé Lugana Brut | Pratello | Lombardy 12

De Goede & De Stoute | Vuurzee | Champagne beer 13

Wines

White wines
Sauvignon Blanc ‘Amalinda’ | Bodega Alceño | Jumilla 7

Grüner Veltliner ‘Rustenberg’ | Julius Klein | Weinviertel 10

Busy Bee Chenin Blanc | Roussanne | Babylon’s Peak Swartland 9

Rosé wines
Bleu Blanc �au Rosé | Côtes de �au | Florensac | Languedoc 8 

Terrós Rosado | La Bodega de Pinoso | Alicante 9

Red wines
Merlot ‘Valmas’ Les Vignerons de Narbonnais | Languedoc 7

Stilio Primitivo di Manduria | Villa Mottura | Puglia 14

F’OZ | Falua Sociedade de Vinhos | Dão 9

Ask for our extensive wine card.



Cocktails

Negroni 14

Tanqueray | Campari | Martini Fiero

Espresso Martini 16

Vodka | Kahlúa

Whiskey Sour 18

Monkey Shoulder | Lime | Kumquat | Egg white

Pornstar Martini 18

Passion fruit | Vanilla vodka | Egg white | Crémant de Loire

Mocktails

Pillows Collins 0.0 14

Pillows Gin 0.0 | Lemon | Tonic water

Ginger A�air 12

Seedlip | Ginger beer | Egg white | Lemon

Elder�ower Fizz 12

Elder�ower | Apple | Lemongrass | Mint

Herbal Delight 10

Orange | Passion fruit | Rosemary | Star anise

Honey & Rose 8

Rose water | Honey | Lemon | Sparkling water



Gin Tonics

Pillows Collins 18

Pillows Gin | Lemon | Tonic Water

Harmonious Breeze 18

Marula Pink Gin | Pomegranate | Pink Pepper | Pomelo Tonic

Noble Scotsman 18

Hendrick’s Gin | Cucumber | Tonic

Dry Sunset 18

Monkey 47 Gin | Kumquat | Lemongrass

Herbaceous Passion 18

Copperhead Black Batch Gin | Tonic

Beers

Draught

Heineken 35 cl 6

Beer of the season 35 cl 6.5

Bottle

Axes Castellum Weizen 7

Axes Castellum Tripel 8

Axes Castellum Blond 8

Axes Castellum IPA 8.5

A�igem Blond 0.0% 6.5

Heineken 0.0% 6

Amstel Radler 0.0% 6



Drinks

So� drinks

Coca-Cola | Coca-Cola Zero | Fanta Orange | Fanta Cassis

Sprite | Fuse Tea Green | Fuse Tea Sparkling 4

London Essence 

Pink Pepper & Pomelo Tonic 4.5

Bitter Orange & Elder�ower 4.5

Indian Tonic 4.5

Ginger Ale 4.5

Ginger Beer 4.5

Hot beverages

Co�ee | Espresso 5

Double espresso 6

Cappuccino 5.5

Flat white 5.5

Latte macchiato 5.5

Hot chocolate 5.5

Enjoy syrup in your co�ee:

Caramel | coconut | hazelnut

Tea

Mariage Frères tea 5.5

Fresh mint tea 5.5

Fresh ginger tea 5.5

Special co�ees

Irish co�ee | Jameson 12.5

Italian co�ee | Amaretto 12.5



Alcoholic drinks

PSV
Burmester Ruby port 6

Burmester Tawny port 6 

Burmester 10 years 9

Burmester 20 years 12

Sherry Medium | Dry 6

Vermouth Bianco | Rosso 6

Grappa
Mazzetti Grappa di Arneis 9

Mazzetti Grappa di Barbaresco 9

Rum
Kraken 8

Ron Zacapa 23 years 15

Vodka 
Absolut 7

Belvedere Vodka 12

Whiskeys
Jameson | Famous Grouse 8

Ardbeg 10 years 14

Talisker 10 years 14

Dalwhinnie 15 years 14

Dalmore 12 years 14

Oban 14 years 16

Lagavulin 16 years 18

Nikka Co�ey Grain 18

Digestifs
Hennessy VS 14

Hennessy XO 20

Calvados VSOP 8

Calvados XO 16

Armagnac VSOP 10



Dishes marked with a  can be ordered 24/7. 

Vegetarian dishes are marked with a V and VG are vegan. 

We are happy to advise you on any allergies or special diet.

Food 

Bites

Chicken tempura | sriracha mayonnaise  V 10

Holtkamp bitterballs  10

Torpedo shrimp | chili sauce  12

Vegan bitterballs  VG 10

Sallandse Plaatham from Butchery Broekhuizen (80 grams) 15

Goat cheese bitterballen | nigella seeds | honey 9

Terrine foie gras | toast | aceto balsamic cherry compote 25

Sourdough bread | butter  V 6

Oysters

Oyster de Geay | lemon | tabasco | red wine vinegar shallot 5.5 (per piece)

Oyster de Geay | sauerkraut sauce | lardo | chives 6.5 (per piece) 

Sweets 

‘Zwollenaartje’ pastry 5

Fruit salad 7.5

3 bonbons 7.5 | 5 bonbons 10


