
 1 table = 1 bill 1 

APERITIF 

 

 

aperol spritz  9.5 

negroni (bombay sapphire gin, campari, martini vermouth)  11 
moscow mule  11.5 
dark ‘n stormy  11.5 

aperitif maison (old recipe picon vin blanc)  8.7 

cava ‘masia dibon’ brut glass/ bottle 7.2/30.5 

elderflower syrup with cava/ spa fair trade/ organic 7.2/ 3.9 

cava 0% (glass/bottle)  7.2/30.5 

byrrh (kind of portwine with herbs & quinine)  5.3 

martini white / red  5.5 

porto red  5.5 

kirr/ kirr royal (with cava)  5.8/ 7.8 

picon bière (beer)/ vin blanc (white wine)  5.6/ 8.4 

pineau des charentes  5.4 

sherry (dry)  5.4 

pastis duval  5.6 

roomer (local artisan elderflower liqueur)  6.2 

campari/ passoa/ pisang  5.8 

gibson’s gin  6.9 

tanqueray gin  8.7 

save the queen gin (with 14 botanicals and honey)  9.7 

ghentist gin (with floral citrus notes, from Ghent)  10.6 

kalamancello  6.8 

 

 + soda  2.9 

 + schweppes tonic  3 

 + thomas henry tonic / ginger beer  4.5 

 

  



 1 table = 1 bill 2 

 

NO/LOW ALCOHOL APERITIF 

 

buloo bubblin’ aperitif made of kombucha, cherry, herbs 0% 33cl 11 

cava 0% (glass/bottle)  7.2/30.5 

spritzish no alcohol (0%) aperol spritz 25cl  8.3 

ginish & tonic no alcohol (0%) g&t 25cl   8.3 

mojitoish no alcohol (0%) mojito 25cl  8.3 

pimento spicy ginger 0% 25cl  5.7 

crodino 0% (pure / with tonic)  5.4 / 9.7 

 
SOFT DRINKS 

spa (sparkling or still) glass/ 1l       2.8 / 8.5 

bru (sparkling or still)                                         50cl  5.5 

 

 

homemade lemonade à l’AmuZette (with stevia)   4.3 

 lime-mint / ginger / ice-tea  
coca cola / zero   2.9 

schweppes tonic   3 

almdudler (35cl)   4.4 

thomas henry tonic / ginger beer   4.5 

ritchie grapefruit (27.5cl)   4.2 

orange juice                                              oxfam fair trade  3.1 

apple-cherry                                   3 wilgen (organic)  3.5 

apple-rhubarb                                3 wilgen (organic)  3.5 

yugen ginger-lemon 33cl (with ginseng and elderflower)  5.5 

yugen apple-mint 33cl (with rosemary and devil’s claw)  5.5 

zester quince 33cl (natural water kefir lemonade)   5.5 

 

 

 

 



 1 table = 1 bill 3 

 

BEER SPECIALS (on draft) 

 

bockor 25cl blond 5.2° 3.1 

unplugged 30cl blond 0.4° 5.4 

ouwen duiker 33cl amber 7° 5.7 

steenuilke  33cl blond 6.5° 5.2 

wildebeest 25cl blond 6° 5.1 

golden tricky IPA 33cl blond 7.5° 5.6 

 

REALLY LOCAL BEERS 

 

carlito – stroom  33cl   blond   4.3°  5.9 
 

The blend of Belgian Cascade, Simcoe and a touch of Citra hops give 

complex flavors of spruce tips and orange peel and just the right 

amount of bitterness to leave you wanting another one! 

 

 

checkpoint – dok brewing company 33cl  blond  4.8° 5.8 
 

Belgian pale-ale 

 

gruut blond 33cl blond 5.5°  5.1 

gruut wit  33cl wit 5°     5.1 

 
Traditionally brewed beer from the City Brewery in Baudelo Park! 

 

CIDER 

 

pomperry from “druug”                                5.8°  5.8/29 

 
80% pears, 20% apples from old standard varieties.  

Fermented with champagne yeast that ensures a dry finish. Nice 

balance between sweet and sour element 
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BLONDE BEERS 

 

saison dupont (bio) 33cl  blond  5.5° 4.1 

taras boulba 33cl  blond  4.5° 4.8 

steenuilke 33cl  blond  6.5° 5.3 

augustijn blond 33cl   blond 7.5° 5.1 

lelijken das 33cl blond 6.2° 5.2 

papegaei  33cl blond 8° 5.1 

fourchette 33cl blond 7.5° 5.9 

omer  33cl  blond  8° 4.9 

la chouffe 33cl  blond  8° 4.9 

duvel  33cl  blond  8.5° 4.9 

gruut blond 33cl blond 5.5°  5.1 

grisette (bio & gluten free) 25cl blond 5.5°  5.1 

unwanted tattoo ipa 33cl  blond  6.2° 5.5 

middenvaksrijder ipa 33cl  blond  3.1° 5.4 

chimay wit 33cl  blond  8° 5.5 

westmalle tripel 33cl  blond  9° 5.3 

tripel karmeliet 33cl blond 8° 5.1 

gentse tripel 33cl  blond  8° 5.6 

gouden carolus tripel 33cl  blond  9° 5.5 

st-bernardus tripel 33cl  blond  8° 5.1 

geuze cantillon (bio) 37.5cl  blond  5° 8.3 

geuze oud beersel     37.5cl  blond    6°  7.5 

 

WHITE BEERS 

st-bernardus wit 33cl  white  5.5°  4.8 

gruut wit  33cl white 5°     5.1 
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AMBER BEERS 

 

special de ryck 33cl  amber  5.5° 4.8 

troubadour magma 33cl  amber  9° 5.6 

orval  33cl  amber  6.2° 5.9 

 

 

DARK BEERS 

 

chimay blauw 33cl  dark 9° 5.4 

rochefort 10 33cl  dark  11.3° 6 

st-bernardus pater 6 33cl  dark  6.7° 4.9 

st-bernardus abt 12 33cl  dark  10.5° 5.5 

 

RED BEERS 

 

liefmans on the rocks 33cl  fruit  3.8° 4.7 

vanderghinste roodbruin 25cl redbrown  5.5° 3.9 

 

 

NO/LOW ALCOHOL BEERS 

 

energibajer 33cl blond 0.3° 5.9 

vandestreek playground ipa 33cl blond 0.5° 5.8  

liefmans on the rocks 0.0 33cl fruit 0° 4.6 

ouwen duiker non-alcohol 33cl blond 0.4° 5.3 

dokkie  33cl blond 0.3° 5.6 
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  HOUSE WINE       white / red / rosé 

glass (15cl)     5.8 

25cl     8.9 

50cl     17.8 

bottle     26.8 

 

white:  fernäo pires & sauvignon blanc      Ribatejo, Port. 

red:  merlot   Pays d’oc, Fr. 

rosé:  temranillo             Toro, Sp. 

dessert wine (white): manseng      Gascogne, Fr. 

 
 

 

ROSÉ WINE SPECIAL   

 

JC Mas Rosé   6.4/31.5 
cépage: Grenache, Cinsault and Pinot Gris 

region: Languedoc, Fr. 

 

The JC Mas Rosé from Domaines Paul Mas is a fresh and 
approachable rosé from the south of France, offering aromas of red 
fruits such as strawberry and raspberry, complemented by floral 
notes and subtle hints of spice. It is lively, refreshing, and easy-
drinking, making it an excellent choice for any occasion. 

 

food pairing: aperitif, tapas, vegan burger, grilled eggplant, 
berloumi, and bouillabaisse 
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WHITE WINE SPECIALS 
 

 

Pinot Grigio Delle Venezie DOC – Tenuta Sant’Antonio              
                  7.8/39 

cépage: pinot grigio 

region: Veneto, It. 

 

The Pinot Grigio from Tenuta Sant’Antonio is a fresh, dry white 
wine with aromas of pear, apple, citrus and white flowers, offering 
a light and lively style 

 

food pairing: appetisers, Berloumi salad, pesto pasta with rocket, 
vegetable stew, scampi salad, salmon with dill sauce 

 

Zavec Sauvignon Blanc   8.2/41               
cépage: sauvignon blanc 

region: Haloze, Sl. 

 

A full-bodied and expressive Sauvignon Blanc with ripe fruit and 
subtle notes of vanilla and butter. A lightly smoky character is 
balanced by enough freshness to keep the wine beautifully 
balanced. 

 

food pairing: redfish, scampi salad, bouillabaisse, pan-fried 
salmon, goat’s cheese, iberian pork 

 

L’Artisan Chardonnay – Domaines Paul Mas 7.7/38               
cépage: chardonnay 

region: Languedoc-Roussillon, Fr. 

 

A rich Chardonnay with aromas of peach, apricot and ripe apple, 
complemented by tropical fruit, hazelnut, vanilla and subtle 
toasted notes. Smooth and full-bodied on the palate, yet with 
enough freshness and a long finish. 

food pairing: appetisers, pesto pasta, tagliatelle with scampi, 
bouillabaisse, light salads  
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RED WINE SPECIALS 

Finca Sobreño Crianza          7.2/36 
cépage: tempranillo 

region: Castilla y León, Sp. 

 

“Finca Sobreño” Crianza by Bodegas Sobreño is a rich and elegant 
red wine with intense aromas of dark berries and black fruit, 
complemented by subtle toasted and spicy notes from oak ageing. 
Full-bodied and well-balanced, with ripe tannins and a smooth, 
refined finish. 

 

food pairing: eggplant, pork cheek stew, cheeseburger, entrecôte. 

 

‘L’Imprévue’ - Domaine de la Ganse         7.7/38 
cépage: syrah, grenache, mourvèdre 

region: IGP Vaucluse – Rhône Valley, Fr. 

 

A southern French red wine with aromas of cherry, sour cherry 
and liquorice. Juicy and supple on the palate, with fresh acidity 
and soft tannins. An approachable Rhône blend that remains 
elegant without being too heavy. 

 

food pairing: entre cote, beef tartar, vegan burger. 

 

 

Pinot Noir “Reserve” – Weingut Leth      8.2/42 
cépage: pinot noir 

region: Wagram, At. 

 

The Pinot Noir “Reserve” from Weingut Leth is an elegant, medium-
bodied wine with fresh acidity and aromas of red fruit, gentle spice 
and subtle oak. 

 

food pairing: pork cheek stew, iberico pork, entrecôte, eggplant 
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  COFFEE        fair trade 

    Vandekerckhove 

 

coffee, espresso, decaf (oxfam)    3 

double espresso    3.8 

latte     4.1 

cappuccino with whipped cream/whipped milk   4.1 

oatmilk supplement               + 0.9 

 

  TEA       oxfam fair trade/organic  

 

earl grey / lemon / orange&mango / forest fruit / 

rooibos / green darjeeling     3.2 

                     

   HERBAL TEA  small pot 

 

jasmine / lime / chamomile / rosehip /  

fruit tea / verbena     4.5 

 

homemade ginger tea à l’AmuZette    4.8 

fresh mint tea Maghrebi style    4.8 

   

  MILK   oxfam fair trade/organic 

 

warm milk with honey     3.5 

hot chocolate (dark chocolate from callebaut)   4 

 

  STRONG COFFEE   9.8 

 

irish (whiskey) /  italian (amaretto) / french (cognac, calvados of 

grand  marnier) / flemish (graanjenever) / cuban (rum) / 

spanish (liquor 43) 
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DIGESTIF 

 

amaretto      7.2 

cointreau      7.2 

sambuca      7.2 

bailey’s      7.2 

licor 43      7.2 

grand marnier     7.2 

grappa      7.2 

calvados (coquerel)     7.9 

cognac (hennessy)     8.7 

rum havana club 3j     7 

rum plantation 5j      8.2 

zubrowka wodka     6.8 

young grain peterman (p. bruggeman)    4.4 

oude hertekamp     5.1 

label 5      6.8 

jameson       7.9 

bushmills 10j     9.7 

glenfiddich 15j     12.2 

caol ila whiskey 12j             10.5 

fresh, sweetly fruity and smooth-bodied whiskey 

  

kalamancello       6.8 

artisanal cello liqueur based on yuzu mandarin (B my cello) 
 

 

 + soda  2.9 

 + schweppes  3 

 + thomas henry tonic / ginger beer  4.5 

 


