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NATURAL OYSTER
RASPBERRY VINAIGRETTE | LEMON

CHEF’S SPECIAL OYSTER
STEAK TARTARE | CAVIAR

PORNSTAR OYSTER
PASSION FRUIT | VODKA | VANILLA

FAUX GRAS

OUR CHEF'S SIGNATURE VEGETARIAN “DUCKLIVER”

PALING & BRIOCHE
DUTCH “EEL VAN EVELEENS”

SAN DANIEL
50G | GRISSINI

BITTERGARNITUUR (8ST)
BOURGONDISCHE BITTERBALLEN
KAASTENGELS (CHEESE SPRINGROLLS)
MINI - FRIKANDELLEN
VEGAN BIETERBALLEN

TRUFFLE CHIPS

CHEESE PLATTER
CHEF’S SELECTION OF 5 CHEESES
COMPLIMENTED BY 5 ARTISAN DIPS

CHEF’S CHOICE BITES
CHEF'S CHOICE OF 5 BITES PER PERSON



WINES

BUBBLES
CHAMPAGNE DELOT
CAP CLASSIQUE
BLA SPARKLING TEA ALCOHOL-FREE

WHITE
TELMO RODRIQUEZ ‘BASA’ | VERDEJO
BOUCHARD FINLAYSON | CHARDONNAY
PETIT SANCERRE’ | SAUVIGNON BLANC

ROSE
ROSE UP ULTIMATE PROVENCE

RED
ROCK ‘N ROLLE | SYRAH
SUSUMANIELLO

BEERS

HEINEKEN
HEINEKEN SILVER | HEINEKEN 0.0

AFFLIGEM
BLOND | BLOND 0.0

TWO CHEFS BREWING
WHITE MAMBA (WHITE)
GREEN BULLET (IPA)
FUNKY FALCON (PALE ALE)
FUNKY FALCON 0.2 %

VUURZEE BLOND BEER
DE GOEDE & DE STOUTE



GIN & TONICS

ROSY GIN DELIGHT
1689 PINK GIN | RHUBARB | PINK PEPPER
BLOOD ORANGE

SAKURA BLOSSOM
ROKU GIN | CHERRY SYRUP | HIBISCUS FLOWER

SPICY SURPRISE
BOTANIST | JALAPENOS | ELDERFLOWER
ROSEMARY | YUZU

BOTANICAL BREEZE
LONDON NO. 1| LAVENDER | CITRUS

TROPICAL OASIS
SIR EDMOND | MANGO | COCONUT | VANILLA

0.0 SAFFRON SUNSET
SEEDLIP GARDEN 108 | ORANGE | SAFFRON

FOR A BROADER SELECTION KINDLY CONSULT OUR
HOSTS REGARDING OUR VARIED GIN SELECTION

COCKTAILS

APEROL SPRITZ
APEROL | CAVA | SODA | ORANGE

LIENMONCELLO SPRITZ
LIEN LIMONCELLO | CAVA | SODA | LEMON

MEDITERRANEAN MULE
VODKA | GINGER BEER | LIME | BASIL

GARDEN OF EDEN
RUM | ELDERFLOWER | MINT
CUCUMBER | JABARA

MIDORI SOUR
HONEY MELON [ PISCO | YUZU

PORNSTAR MARTINI
PASSION FRUIT | VODKA | VANILLA

ESPRESSO MARTINI
VODKA | COFFEE LIQUOR | ESPRESSO BEANS

AVAILABLE AS ALCOHOL-FREE COCKTAIL



