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Diner

TO BEGIN WITH
FRENCH BREAD WITH THREE KINDS OF DIP 2%« €6

With aioli, hummus and muhammara

STARTERS

GAMBAS AL AJILLO €14
Served with bread

TUNA POKEBOWL €17
With fresh tuna, edamame beans, radish, avocado, rice, sriracha mayonnaise and tobigo

Also available as vegetarian dish

DID YOU KNOW? Pokébowl originated in Hawaii and the name is derived from the cutting tech-

nique Poké. It all started with fishermen seasoning the cut parts of their catch to serve as a snack.

The traditional poke seasoning is influenced by Asian cuisine.

STEAK TARTARE €15

Freshly prepared at the table with our house marinade and grilled bread

HALF LOBSTER daily price
Clean lobster au gratin with herb butter

HOUSE MARINATED SALMON €14
With Hendrick’s Gin, black garlic and squid ink mayonnaise

MACHO NACHOS CHILI CON CARNE €13
With cheddar, chili beef, sour cream, jalapeno pepper, guacamole, cilantro

Also possible as vegan dish 2>

CHILLY GAZPACHO 2% €9

Ice cold served tomato soup with pan con tomatoes

SLOW COOKED VEAL PICANJA €14

Thinly sliced veal with chimichurri

SUMMER SALAD WATERMELON 28« €12
With D.O.P. Greek feta cheese, Taggiasche olives and fresh mint



Diner

LAVA GRILLED

Choose your grill favorite, sauce and garnish

Swordfish €24 Choice of sauce and Sidedish:

spare ribs €23 Pepper sauce Lettuce

bavette €23 Béarnaisesaus Homemade fries
Tournedos €25 Chimichurri Baked potato

Whole lobster daily price Pico de gallo Ratatouille

surfand turf €32 (+€8) Herb butter Asparagus +€3
MAIN DISHES

CONCHINITA PIBIL €22

Mexican stew meat of ‘Livar’ Limburgsklooster pig with white rice and achiote.

Topped with guacamole and pico de gallo.

DID YOU KNOW? | Achiote is a seed originating from the Caribbean region that is often used to

color food, such as to give the yellow color to cheese. Achiote paste consists of various spices

such as cinnamon, cumin and oregano.

KALE WAFFLE 28%« £18

With buffalo mozzarella, coeur de boeuf tomatoes and basil

CHILISIN CARNE  2xe €20
With white rice and pico de gallo

DESSERT

CHURROS €9

With seasonal fruit and sorbet ice cream

CARLOTTA DE LIMON €8

Mexican frozen cheesecake with dulce de leche

CREME BRULEE WITH LEMONGRASS €9

With mango and passion fruit sorbet ice cream

CHEESE PLATTER €12
Rosemary goat’s cheese, Nettle cheese, Farmers truffle cheese and Old cheese (+€3)

from the region, served with grapes, apple syrup, TUC crackers and walnuts



Wine

BUBBLES glass bottle
NICOLAS FEUILLATTE Brut Reserva Exclusive Champange, France (0.75) 65
SEKT Riesling Brut, Reichsrat von Buhl, Pfalz Germany 44
CAVA BRUT RESERVA Vilarnou, Spain, 0.2l 12

CAVA Dom Potier, Spain 0.75 5 27.5
WHITE

MOSCATO Culemborg,Western Cape South Africa, Sweet. 45 25
GEWURZTRAMINER Vinas del Vero Finca LaPiedra, Spain, semisweet 55 32
LIGHT, FRESH & FRUITY

PINOT GRIGIO Masi, Veneto, Italy 55 31
WEISSBURGUNDER Stefan Winter, Rheinhessen, Duitsland 5.8 34
RIESLING RESERVE E. Boeckel, Elzas, Frankrijk 35
ERSTE LAGE GRUNER VELTLINER Sepp Moser, Niederdsterreich, Oostenrijk 44
AROMATIC & DEVOURING

ALTOZANO Sauvigon Blanc/Verdejo, Castilla, Spain 47 26
RIESLING TROCKEN Stefan Winter, Rheinhessen, Germany 5.8 34

SAUVIGNON BLANC GRANDE CUVEE 1685 Boschendal, Franschhoek, South-Afrika 39
This Sauvignon Blanc is composed of 92% Sauvignon Blanc and 8% Semillon. It is a soft, almost

tentative sauvignon blanc but timid with yellow fruit, plinth of green, gooseberry some mango

and subdued passion fruit.

FULL & ROUND

CHARDONNAY BARRIQUE Tuzko Birtok, Bataapati, Hungary 57 32
ALTURA WHITE, SAUVIGNON Semillion, Gruner veltliner, Norton, Argentina 49
CHABLIS 1ER CRU VAU DE VEY Jean-Marc Brocard, Chablis, France 65

Force, fraicheur, précision these are the core values of Jean-Marc Brocard. Strength, freshness and
finesse also play the leading role in this top cuvée. Pale golden color. In the nose delicate tones of
anise and citrus. The taste is refined, elegant with a long mineral finish. An exceptional wine!

ALTOZANO Tempranillo/Syrah, Castilla, Spain 47 26
ROSADO ORGANIC Tres Ciglienas, Toledo, Spain 28
CHARDONNAY/PINOT NOIR Boschendal, Franschhoek, South-Afrika 38
WHISPERING ANGEL Chateau d’Esclans, Provence, France. 54

Whispering Angel, the name really says it all, this pink angel is a delight to drink. Delicious fresh,
elegant and filled with aromas of apricots, red currants and strawberries. This rosé owes its name
to the chapel on the estate where on the wall 2 whispering angels are depicted. These are also on
the Label even hear them when you drink this rosé. Every empty glass calls for a new one.



RED glass bottle

LIGHT & FRUITY

ALTOZANO Tempranillo/Syrah, Castilla, Spain 47 26
SPATBURGUNDER VON DER MARK-WALTER Baden, Germany 58 34
PINOT NOIR VINTAGE WIDOW Jackson Estate, Malborough, Nieuw Zeeland 54

Classically made with a huge amount of concentrated red and black forest fruit, along with notes of
dried spice and cedar. Harmony, generous ripe tannins and a nice acidity characterize the wine. The
name Vintage Widow is a tribute to all family members (mostly the winemaker’s wife) who are neglected
during the harvest and the process after making the perfect Pinot Noir. But then you get something!

MEDIUM BODY & SUBTIAL

KEKFRANKOS Cabarnet Franc, Tiizké Birtok, Bataapati, Hongary 52 28
HEIDEBODEN BLAUFRANKISCH Juris, Burgenland, Austria 38
GRAND ESTATES CABERNET SAUVIGNON Columbia Crest, Washington State, VS 44
SPATBURGUNDER Thérle, Rheinhessen, Germany 54
FULL & INTENSE

SYRAH Paul Jaboulet Ainé, Rhone, France 5.6 30
MALBEC RESERVA Norton, Mendoza, Argentina 39
CHATEAU LA GUERINIERE Saint-Emillion, Bordeaux, France 49
COSTASERA AMARONE RISERVA Masi, Venice, Italy 79

The Costasera Amarone Riserva is a proud, Majestic, complex and elegant wine with aromas of cherries,
plums and roasted coffee in the bouquet. Deep ruby red color. A benchmark for the Amarone category
worldwide. A rich, yet completely dry Amarone. Soft by the long dehydration of the grapes (Appassimento
technique) and simultaneously powerful by the intense flavors and three years of aging in oak.

DESSERT
VIN D’OR Boschendal, Franschhoek, South-Afrika 2016/17 57 33
BEERENAUSLESE Esterhazy, Burgenland, Austria, 2015/16 59 35

Because the grape bunches remain on the vine for a long time, this wine is nobly sweet. Delicious
pleasantly sweet, with a good acid balance. Subtle sweetness in the nose, with hints of honeysuckle,
raisins and apricots. In the mouth, the wine is creamy and soft, complemented by elegant acidity.

TAWNY PORT Duroum, Portugal 5

WATER 0.25L 0.75L

SAN PELLEGRINO sparkling 28 6
AQAU PANNA flat 28 6



Drinks

DIGESTIVE
Vieux (Hoppe)
Ramazzotti Amaro
Tia Maria

Grand Marnier
Cointreau
Disaronno
Drambuie
Frangelico

D.O.M. Benedictine
Sambuca

Ouzo

Baileys

Negroni

COGNAC
Hennessy VS
Courvoisier VSOP
Remy Martin VSOP

Remy Martin XO Excellence

RUM

55
55
55
55
55
55
55
55
55
55
55

7.5
7.5

Bacardi Gran Reserva Diez 8y, Cuba 9

Don Papa Rum, Fillipijnen
Diplomatico Riserva Exclusiva,

Venezuela

ARMAGNAC

Janneau Armagnac
Bas Armagnac

CALVADOS

Calvados VSOP, Busnel

9.5
10

7.5

Nonino Grappa Vendemmia 5
Grappa Nonino Chardonnay, 55
barrique

JENEVER

Jonge jenever

Oude jenever
Citroen jenever
Oude graan jenever
Korenwijn

NI N N NS

WHISKEY

SCOTLAND / BLEND

Johnnie Walker Red Label 55
Ballantine’s 6
Johnnie Walker Black, 12y 8
Chivas Regal, Gold signature, 18y 15
SCOTLAND / MALT

Glenfiddich, 12y 10
Cragganmore, 12y 11

Dalwhinnie, 15y 11

Oban, 14y 11

Talisker Skey, 10y 11

Lagavullin, 12y 125
IERLAND / BLEND

Jameson Irish Whiskey 55
AMERIKA / BLEND

Jack Daniels 55
CANADA /BLEND

Canadian Club 6
JAPAN / BLEND

Yamazakura 8.5
BOURBON

Four Roses, Kentucky Straight Bourbon 5.5



BEER on BOTTLE

Jupiler 0.0

Hoegaarden Radler / 0.0%
Liefmans

Corona

Leffe blond / 0.0%

Leffe Ruby

Leffe Tripel

Duvel

Kwak

APERITIF

SAN BITTER ORANGE/SODA
MARTINI

RICARD

KIR ROYAL

Cava, Créme de Cassis
BELLINI

Cava, perziksap

FRENCH 75

Gin, citroensap, Cava
MIMOSA

Wine, orange juice, Cointreau
HUGO HOMEMADE

Drinks

55
55

Elderflower syrup, Cava, lime, mint

CAMPARI ORANGE/SODA
APEROL SPRITZ

WATER 0.25L
SAN PELLEGRINO sparkling 2.8

AQUA PANNA flat

0.75

6
6

SOFT DRINKS 3.5

Coca Cola/ Fanta / Cassis / Sprite / Finley /
Tonic / Bitter Lemon / Ginger Ale / Rivella /
Ice Tea / Sparkling / Ice Tea Green

SMOOTHIE&HOMEMADEICETEA

FRUIT SMOOTHIES 6.5
TropicalTango:mango, melon, pineapple, kiwi
StrawberryDelight:strawberry,peach, papaya
Caribbean Breeze: pineapple, strawberry,
coconut

Fig Vanilla: fig, honey, vanilla, apple,

peach, banana

GREEN SMOOTHIES 6.5
Mighty Green:avocado, mint, pear, kiwi, apple
Avocado choc: avocado, coconut, banana,

cacao
HOMEMADE LEMONADE  Glas3.5/1L 8.5
Raspeberry & Rose

Homemade Ice Tea: Mango / Perzik

HOT DRINKS

Espresso 3.25
Dubbele espresso 3.75
Coffee 3.25
Cappuccino 35
Latte macchiato 35
Tea 35
Fresh mint tea with honey 4.5
Fresh ginger tea with honey 4.5
Irish / Spanish / French 8

/ ltalian coffee
Glihwein 4.5



