
CHAMPAGNE,
SPARKLING & STILL WINES

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

HOUSE CHAMPAGNE BRUT _________ 13 ___ 85

PROSECCO _______________________ 8 ____ 49

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

PINOT GRIGIO (ALTO ADIGE) ________ 8 ____ 49

POUILLY-FUMÉ LADOUCETTE (LOIRE) _______ 94 
Sauvignon Blanc

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

WINE OF THE MONTH ______________ 8 ____ 49

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

BAR BITES
BITTERBALLEN _________________________________ 14
(12 pieces, Air Fryer baked, served with Tierenteyn mustard)

CHEESE & CRACKERS ____________________________ 10
(100gr Reypenaer, served with Falernum “Honey-style”)

DRIED SAUSAGES _______________________________ 9
(100gr Fuetis)

SWEET SICILIAN OLIVES _________________________ 8
(100gr)

MACADAMIA NUTS _____________________________ 8
(100gr)

BEER

FORTIFIED WINES

SHERRY PEDRO XIMENES (Sweet) _________________ 8

SHERRY OLOROSO (Dry) _________________________ 8

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

MADEIRA BARBEITO (Sweet)______________________ 8

MADEIRA JUSTINO (Dry) _________________________ 8

GIN & TONIC
GREENALL ORIGINAL LONDON DRY GIN ( Herbal, Juniper) 15

COTTSWOLD LONDON DRY GIN 46° (Strong, Citrus) __ 15

CITADELLE OLD TOM (Mild) _____________________ 15

BOMBAY BRAMBLE (Fruity) ______________________ 15

SOFTS
SPA BARISART _________________________________ 4

SCHWEPPES INDIAN TONIC______________________ 4

GRAPEFRUIT SODA_____________________________ 4

PIMENTO GINGER BEER _______________________ 7,5

OPS-ALE _____________________________________ 4,5
Cornelissen Brewery, Opitter 

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

ST. BERNARDUS TRIPEL  ________________________ 7
(8%), St Bernardus Brewery, Watou



NON-ALCOHOLIC COCKTAILS
MRS. CLAUS ICED TEA ___________________________ 12
Gordon’s 0%, Tangerine Syrup, Oolong Tea, Soda

Taste: Refreshing, herbal.

MINT SPRITZER _________________________________ 12
Martini Floreale NA, Mint Syrup, Lime, Schweppes Indian Tonic

Taste: Bitter, �oral & refreshing aperitivo.

ZIP NEGRONI ___________________________________ 12
Martini Vibrante NA, Midi Ruby Rush, Gordon’s 0%

Taste: Sweet, bitter & no guilt.

JAKE ANGOVE’S
RUMTENDERS CREATIONS

HEARTH & HAVEN_______________________________ 14
Barcelo Onyx Rum, Verjus, Butter syrup, Sage Tincture
Taste: Sweet & sour, rich & creamy. Mai Tai reinvented.

REBREWED OLD FASHIONED _____________________ 14
Barcelo Organic, Co�ee Sacharum, Bitter Truth Orange Bitters
Taste: Boozy, herbal, slightly bitter and just enough sweetness.
 A total zero waste drink.

WITH LOOF ____________________________________ 15
Barcelo Mizunara Cask Rum, Saké Junmai, Lemon, Endive Syrup
Pickled Endive Leaf
Taste: What a version of a Daiquiri with witlof! It’s awesome.
 Named by Pascal Dewulf.

VIEUX CARRÉ___________________________________ 16
Frapin 1270 1er Cru Cognac, Sagamore Rye Whiskey,
Martini Riserva Rubino, D.O.M, Bénédictine, Peychaud’s Bitters
Taste: Bitter, sweet & strong.
 A crossover between a Negroni and a Manhattan.

FLAMING BOBBO _______________________________ 15
Busker Irish Whiskey, Big Daddy’s Falernum, Sugar, Water
Taste: Sweet, sour, spicy & strong. Served hot.

PAPER CHOPPER ________________________________ 15
Zucca Rhubarb Amaro, Picon Amèr, Picon Orange
Sagamore Rye Whiskey, Lemon Juice
Taste: Bitter & sour. Jake Angove’s take on a Paper Plane.

WHITE VELVET__________________________________ 13
Disaronno Velvet, Tia Maria, Nemiro� Vodka
Taste: Rich, creamy & sweet. A twist on the dude’s favourite libation.

SIGNATURE COCKTAILS
(all our syrups, infusions & falernum are home made)

TARTE TATIN BUTTER PUNCH _______________________ 16
Barcelo Anejo Rum, Rumpublic Single Batch Barbados Rum

Rum Fire Hampden Estate, Jamaican Overproof Rum

Frapin 1270 1er Cru Cognac, Bu�alo Trace Bourbon, Absinth

Apples, Salted Butter, Cinnamon

Taste: Silky smooth & sweet. Why order dessert?

NEGRONI ________________________________________ 14
Greenall Original London Dry Gin, Martini Riserva Rubino Vermouth

Zucca Rhubarb, Amaro, Martini Bitter Riserva Speciale

Taste: Bitter, sweet & strong. Classic perfectly balanced Negroni.

KIEV MULE _______________________________________ 14
Nemiro� Vodka, Big Daddy’s Falernum, Lime, Pimento Ginger Beer

Angostura Bitters

Taste: Refreshing, spicy, sweet & sour

CANTARITOS _____________________________________ 14
Rooster Rojo Tequila Blanco, Lime, Orange, Jarritos Grapefruit Soda

Taste: Refreshing, loads of citrus.

BOURBON RICKEY ________________________________ 14
Bu�alo Trace Bourbon, Lime, Bitters, Soda

Taste: Refreshing, sour. A thirst quencher from Washington DC.

PENICILLIN_______________________________________ 15
Waterproof Blended Scotch Whisky, Islay Mist 10 Years Peated Whisky

Lemon, Ginger-Honey Cordial

Taste: Sweet, sour with a spicy kick. A modern classic from Attaboy NYC.

AMARETTO SOUR _________________________________ 14
Disaronno, Bu�alo Trace Bourbon, Lemon, Bitters

Taste: Mild, sweet & sour. We use Je�rey Morgenthaler’s recipe, it’s just better.

MONKEYPUNCH __________________________________ 13
Greenall Original London Dry Gin Gin, Crème de Bananes

Aurum Triple Sec, Lemon

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

CLEAR MEZCALITA ________________________________ 15
Rooster Rojo Mezcal, St Germain Elder�ower, Mint Syrup, Supasawa

Taste: Sweet, sour & herbal.For the agave enthusiast.

LIMONCELLO SPRITZ ______________________________ 14
Isolabella Limoncello, Lemon, Prosecco

Taste: Refreshing, sweet & sour.

WINTER FAVOURITES


