
APERITIFS		
Port red/white		  7
Cava Querena, Sparkling Rosé, Brut Rosado (Spain)	  	 7
Prosecco Rebuli, Brut DOC, (Italië)		  8
Negroni (gin, vermouth rosso, Campari) 		  12 
Gin-tonic (Bombay EAST, 		  12
Fever Tree Premium Indian Tonic)

SIGNATURE COCKTAILS
Mango passion (non-alcoholic version available 8.95)		  11  
White rum, freshly-squeezed lime juice, mango juice, 
passion fruit juice

Pineapple rum punch (non-alcoholic version available 8.95) 		  11 
White rum, freshly-squeezed lime juice, lemongrass syrup, 
pineapple juice

Rom Yen 		  12
White rum, coconut water, freshly-squeezed lime juice,  
Fever Tree Premium Indian Tonic

BUBBLES	 	
Cava Querena, Sparkling Rosé, Garnacha	 7	 40
Brut Rosado, Valencia (Spain)

Prosecco Rebuli, Brut DOC	 8	 42 
Veneto (Italy)

Champagne Charles Simon Brut Suprême Bottle 	0.375 L 	 0.75 L	

Pinot Noir (France)	 28 	 55

SOFT DRINKS	 25cl 	 0.5l

Ice Tea (Lipton) 	 3.5
Coca-Cola/Coca-Cola Zero/Fanta 	 3.5
Bottle of water (still / sparkling)   		  4.5
Vittel 25 cl (still water)	 3.5
San Pellegrino 25 cl (sparkling water)	 3.5
Iced tea with pomegranate and green tea	 4.75
Iced tea with green tea and honey	 4.75 
Homemade Thai
Ginger-Lemongrass Ice tea	 5

BEERS 
Singha (33cl - 5%)	 5.5
Gruut Wit (Ghent - 33cl - 4.8%)	 5
Duvel (33cl - 8.5%)	 5.5
Westmalle Trappist Dubbel (33cl - 7%)	 6
Karmeliet Tripel (33cl - 8.4%)	 6

Cristal 0.0%	 4.75

ROSÉ WINE	 	
Petraio - Rosé Pinot Grigio	 6	 26.5
IGT Sicily (Italy)
A fresh, floral rosé from Sicilian Pinot Grigio, with candy-like aromas 
and a crisp, vibrant taste. 

WHITE WINE	 	
Petraio - Grillo 	 6	 26.5
DOC Sicily (Italy)
Aromatic Sicilian Grillo with fresh notes of pickled cucumber, honeydew 
melon, and star fruit. A balanced sweet-sour profile makes it a perfect 
match for our aromatic dishes.

Les Sensibles - Sauvignon Blanc	 7	 28.5
Pays D’Oc (France)
Aromatic wine with notes of ripe tropical fruits and candied citrus. Dry, 
round, and intense on the palate.

Pour Le Vin Avoir La Peche - Chardonnay	 7.5	 35
Pays D’Oc (France)
Elegant, unwooded Chardonnay with ripe, refined flavours from high 
quality grapes. Perfectly balanced for our cuisine.

Weingut Netzl - Grüner Veltliner BIO	 8.5 	 38
Carnuntum (Austria)
Flavors of green apple, a hint of grapefruit, pineapple, and honeydew 
melon. A delightfully fresh, mineral, and lively wine.

RED WINE	 	
	

Petraio - Nero d’Avola	 6	 26.5 
IGT Sicily (Italy)
A juicy, authentic red from a unique island grape, with cherry, 
blackberry, spice, and balsamic notes, seamlessly woven with fine 
tannins.

Toro D’Oro - Cabernet Sauvignon 	 7	 28.5
Curicó Valley (Chile)
Intense aromas of strawberry, raspberry, and a touch of cocoa. 
Pleasant and vibrant on the palate with a well-balanced finish.

Pour Le Vin Faim De Loup - Syrah	 7.5	 35
Languedoc (France) 
Juicy red wine with black fruit, subtle spice, and fine tannins. Ideal for 
wok or grilled meat.
  
Ottone 1°, San Silvestro, DOC Barbera	 8.5	 38
Piemonte (Italy)
Full, fruity wine with a delicate Italian structure.



HOT BEVERAGES 
Coffee (Espresso lungo) 	 3.75

Espresso ristretto 	 3.75

Decaf (Organic & Fair Trade)	 3.75 

Green tea (Organic & Fair Trade)	 4.5

Black tea (English Breakfast)	 4.5

Cappuccino or Latte 	 5

Fresh mint tea (infusion)	 5

Thai Ginger-Lemongrass tea (Organic)	 5

DIGESTIFS 
Limoncello 	 7 

Cognac (VS)	 9

Amaretto 	 7 


