
17:30 – 22:00

DINNER
DRINKS

COCKTAILS



BITES                            MANTEQUILLA OLIVES - 5 
	
                                       CHARCUTERIE - 14
                                       cornichons | grissini

                                       PATATAS BRAVAS  – 15
	 pulpo | chorizo flakes | gremolata | aioli
                                      
	 STEAK TARTARE  - 16
                                       toasted milk bread | parmesan mayo | lemon | anchovy
	
                                       BRUSCHETTA WHIPPED LEMON RICOTTA – 13
                                       peas | chanterelles | fresh garden herbs | parmesan 

                                       SOURDOUGH BREAD – 6.5
                                            with salted butter

STARTERS	 SEARED TUNA – 18
	 lisci melon | lime yoghurt | mint | chilli

                                       SCALLOPS A LA PLANCHA – 17
	 zucchini | radish | green gazpacho | crispy crystal shrimp

                                       BURRATA AND GRILLED ARTICHOKE - 17
                                       roasted cherry tomatoes | pine nuts | chimichurri

MAINS	 GRILLED ENTRECOTE – 34
	 green asparagus | broccolini |bonemarrow butter | peppercorn sauce 

	 BUTTERFLIED SEA BREAM - 29
	 garden peas | kohlrabi | string beans | lemon beurre blanc

	 CRISPY AUBERGINE – 21
	 feta | basil | radicchio | romesco sauce | pecorino

                                            FLAT IRON CHICKEN - 28
                                       fennel | lemon | datterino tomato | basil | n’duja sauce

SIDES	 FRIED POTATOES WITH MAYONNAISE  – 6.5
	
	 GREEN SALAD – 6.5

DESSERT	 LEMON TART – 11
                                       	marinated strawberry | vanilla crème crue 	
	
                                            STICKY TOFFEE CAKE – 11
                                       stracciatella  ice cream | caramel sauce
 
                                           CHEESE SELECTION BY LINDENHOFF (4P) - 14          
                                           kumquat rosemary compote                    

DINNER  17:30 - 22:00

    



RUM	 	 bacardi – 7.5
		  bacardi 8– 10,5
                                       diplomatico reserva exclusiva - 11,5

VODKA		  absolut – 6.5
		  grey goose - 12,5	
	

TEQUILA		 olmeca silver – 8,5
		  patron silver – 12.5
		  patron reposado – 13.5
		  patron anejo – 14.5
		  don julio 1942 - 35
		

WHISKY		  jameson – 7.5
	 	 four roses – 7.5	
	  	 chivas regal 12yrs - 10
		  the glenlivet - 11
		  aberfeldy 12yrs - 12

GIN	 	 beefeater - 6.5
		  bobby’s – 8.5
		  plymouth - 9
		  hendricks – 9
		  gin mare – 11
		  monkey 47 - 13
		
		

LIQUEURS	 amaretto – 8
		  tia maria – 7
		  frangelico – 6
		  limoncello – 6
		  grand marnier – 8
		  campari – 6
		  cointreau – 6
		  baileys - 6

HARD LIQUOR 	 cognac – 9
		  jenever – 6.5
		  grappa – 7
		  pernod – 6
 

DRAFT BEER	 stella artois 0,25l – 4.2
		  stella artois 0,5l – 8.25
		  leffe blond 0,33l – 7,5
		  goose island ipa 0,33l - 8

BOTTLE BEER	 corona – 6,5
		  tripel karmeliet – 7
		  brouwerij ‘t ij ijwit – 7.5
		  corona cero – 6,5
		  hertog jan 0,0% – 5.5

SODA	 	 coca-cola - 3.9
		  coca-cola zero - 3.9
		  fanta - 3.9
		  sprite - 3.9
		  fuze tea sparkling - 3.9
		  fuze tea green - 3,9
		  chaudfontaine still - 3.9
		  chaudfontaine sparkling - 3.9
		  big tom - 7.5
		  appelaere appelsap - 5,5
		  fever tree tonic – 4.75
		  fever tree ginger ale - 4,75
		  fever tree ginger beer - 4,75
		  fever tree pink grapefruit - 4,75

COFEE 
&		  coffee - 3.75
TEA           	 espresso – 3.2
		  americano - 3.75
		  dubble espresso - 4.5
		  espresso macchiato - 3.7
		  cappucino - 4.5
		  flat white - 4.8
		  latte macchiato - 4.9

		  tea - 3.5
		  fresh mint tea - 3.9
		  fresh ginger tea - 3.9

		  iced americano – 3.8
		  iced latte – 5.2
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SPRITZ		  aperol spritz – 12
                                       campari spritz – 12,5
		  limoncello spritz – 12,5
		  lillet rose spritz - 13,5

SIGNATURES              BONFIRE OLD FASIONED - 15
                                       four roses bourbon, caster sugar syrup, angostura bitters, orange bitters, black walnut bitters

                                           CEASAR’S DAISY - 15
                                       frangelico, cointreau, egg white, lemon juice

                                           MANGO GROG - 15
                                      mango purée, havana club 7 años rum, lime juice, vanilla syrup

CLASSICS	 negroni – 13

		  old fashioned – 13

		  paloma – 13
                 
		  espresso martini – 14

		  (spicy) margarita – 14

		  manhattan – 13,5
 
		  vesper – 13

		  sour – 13
          
		  cosmopolitan – 13

MOCKTAILS	 virgin amaretto sour - 12
                                            lyre’s 0.0 amaretto, egg white, lemon juice

                                            bronze rush - 12
                                            lyre’s American malt, honey syrup, lemon juice

                                            crodino 0,0% spritz  – 11
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