
drinks
Daiquiri   	 13	
Bacardí Carta Blanca, limoen   	   

Witte negroni 	 14	 
St-Germain, Lillet, Suze

Paloma  	 14	 
Patrón, pompelmoes, yuzu	

Gin & Tonic  	 15	 
Bombay Sapphire, Three Cents tonic 

Spritz O’Douce  	 14	 
St-Germain, lokaal appelsap, Crémant de Loire 

Virgin Spritz   	 12,5	 
Martini Floreale, basilicum, vlierbloesem 

Virgin Mule    	 12,5	 
Gember, pompelmoes, limoen 

Bubbels - Paul Louis    	 7.5       34	 
Champagne - Mathelin Brut    	 14       66  

Villa Mansay 	 7       30		
Chardonnay - Colombard 2025

Mâcon La Roche Vineuse	 50
Chardonnay 2024

Lamy-Pillot Saint-Aubin Premier Cru ‘En Créot’	  95
Chardonnay 2024

Villa Mansay 	 7       30		
Grenache 2025 

Chateau Barbebelle “Fleuri” 	 35
Grenache - Syrah - Cinsault 2025

Vina Sardasol Navarra 	 7       30
Tinto Roble 2022

Sileni Wine “Cellar Selection”	 40	
Pinot Noir 2022

Chateau La Marzelle Grand Cru Classe	 95	
Merlot - Cabernet Franc - Cabernet Sauvignon 2021

Stella Artois van ’t vat    I    Stella Artois 0.0%	 3.5
Fourchette	 7.5	
Tripel Karmeliet    I    Tripel Karmeliet 0.0%	 6.5
Corona    I    Corona Cero 0.0%	 5.5
Hoegaarden Rosé 	 4.5

Coca-Cola I  Zero	 3
Fanta	 3
Sprite	 3
Fuze Tea Peach Hibiscus    I    Sparkling	 3
Three Cents Tonic Water	 6
Kombucha appel - citroen    I    mandarijn 	 6
Minute Maid appelsap	 4
Fruitsap vers 	 5
Water plat - bruisend - Glas    I    fles 75cl 	 3   5.50

food
Oesters  I 6st  	 18	
vinaigrette  	   

Pan con tomate	 17,5	 
jamón	

Bruschetta       	 15,5
mortadella - stracciatella - geroosterde pistache 	

Burrata 	 16	
tomatenvinaigrette - notencrunch   	

Ceviche 	 16		
roodbaars - citrus - thaise dressing - roodlof - basilicum 	

Steak tartaar 	 15
handgesneden – toasted baguette 	

BBQ flatbread	 14
geitenkaas dip -  zongedroogde tomaat – pijnboompit 	

Patatas bravas	 11	
brava sauce - aioli  	

Garnaalkroket  I 2st	 18		
citroen - peterselie	

Witte pens  I  Dierendonck 	 14
mosterd - citroenmayonaise 	

Quesadilla	 16,5
pecorino - geroosterde kip – gremolata - zure room 	

Mosselen	 18
thaise groene curry -  limoenblad 	

Gougonettes	 16
kabeljauw - verse tartaar - toasted citroen			
			
Geroosterde kipsate	 12
pindasaus – koriander	  

Steamed bao bun	 18
buikspek – kimchi		
	
Karaage chicken	 15		
sweet & sour	  

Bomba	 16	
brava saus – aioli – puree 	

Tikka masala meatballs	 14	
zure room – citroen 	

Extra brood	 3,5

Sorbet	 7,5
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1 rekening per tafel


