
Cocktails

Garibaldi -  €10
Campari | fluffy orange juice 

Bloody Mary -  €11
Ketel One vodka | tomato juice| spices

Paloma -  €12
Don Julio Blanco tequila | lime | Fever Tree grapefruit soda 

Freezer Martini -  €13
Tanqueray Ten | dry vermouth | orange bitters | Cerignola olive 

Penicilin -  €13
Johhnie Walker Black Label | Laphroaig 10 | honey | 

ginger | lemon 

Irish Coffee -  €11
Roe & Coe Irish whiskey | filter coffee | muscovado | cream 

Margarita -  €12 
Don Julio Blanco tequila | triple sec | lime

Milano Torino -  €8 
Campari | sweeth vermouth 

+ ‘Americano’ | soda water + €1 

+ ‘Sbagliato’ | sparkling wine + €1,50

Rum Old Fashioned -  €14
Diplomatico Reserva Exclusiva| dates| black walnut

Bobby’s & Tonic -  €13
Bobby's gin | Fever Tree Tonic | orange



Allergies or dietary needs? Let us know!

Americano  - €2,50

Espresso  - €2

Cortado  - €3

Espresso Macchiato  - €2,25

Latte Macchiato  - €3,50

Cappuccino  - €3

Flat White  - €3,50
ROA Oat Milk + €0,50

Extra Shot + €1

Various tea  - €3,50

Fresh tea  - mint | ginger  - €4 

Hot drinks

Heineken  - €3,60  | €3,90  | €7,50

Oedipus mannenliefde  - €6,5  | €11 

Paulaner hefe weissbier - €6  | €10

Heineken 0.0  - €4 

Brand IPA 0.0  - €5 

Ijwit  - €6,5

Beer

Cider pomme brut  - €6 | €36
Cava  - €6,50 | €41
Vouvray Brut Nature, Vincent Careme  - €11 | €66
Fleur de Craie Champagne, Barrat Masson  - €15 | €89

Wine by the glass

Brioche | Cecina | pistachio - €10

Brioche | chestnut mushroom | root cream - €9

Charcuterie - €16

Oyster | mignonette - €4

Bread | whipped butter - €5.50

Olives - €6

Zucchini fritters | hollandaise - €10

Gilda - €9

Karaage | soy mayonnaise | sweet and sour red onion - €9

Bitterballen | mustard - €8

Terrine de campagne - €11

Snacks

White

Rosé & orange

Red

Sparkling

House white - €5,80 | €35
Muscadet - €7,50 | €39
Chardonnay - €9 | €43

House rosé - €6,50 | €36
House orange - €7,50 | €45

House red - €6 | €36
Malbec - €7,50 | €39 
GSM - €9 | €43 


