
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

      

                            

  



 

  

 

 

         

DUTCH V.O.C. TULIP      10,50 

 

FAMOUS APPLE PIE       10,50 

      

ROYAL ADVOCAAT      10,50 

 

HAZELNUT HEAVEN      10,50 

       
 

 

 

 

SHREDDED BEEF ‘BITTERBALLEN’    10,-  

Amsterdam pickles | mustard | 6 pcs       

 

DUTCH SHRIMP CROQUETTE     14,-  

Chipotle mayonnaise | Amsterdam pickles | 4 pcs    

 

“REYPENAER” CHEESE CROQUETTE     12,- 

Mustard | Amsterdam pickles | 4pcs      

    

JOSELITO JAMÓN IBERICO     26,- 

Pan con tomate        

 

ROYAL CABANON OYSTERS     6,- 

Lemon dressing |  Nam Jim dressing | per piece     

 

CHEESE       18,- 

Selection of five cheeses | nut loaf | house made preserves     
  

CAVIAR        119,- 

Oscietra | blini | crème fraîche | 50 gr 

 

CHARCUTERIE PLATTER     35,- 

Chef’s selection | Amsterdam pickles                                          
 

From 11.00 am until 11.00 pm 

 
 

 
    WHISKY 
 

Oban 14 Y        14,- 

Lagavulin 16 Y       14,-     

Glenfiddich 15 Y       12,- 

    Talisker 10 Y       9,- 

 

    COGNAC  

Remy Martin Louis Xlll      229,- 

Grosperrin XO       39,50 

Remy Martin XO       32,- 

Grosperrin VSOP       18,- 

 

HOUSE OF JOHNNIE WALKER 

Johnnie Walker Blue Label - Perfect Serve *    39,50 

Johnnie Walker Gold Label Reserve      16,- 

Johnnie Walker Black Label       9,- 

* Served with ice water to experience these brilliant flavour’s at its best. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

Heineken draft       6,50 
 

Heineken 0.0%       7,- 
 

Lowlander I.P.A , Amsterdam      8,-  
 

Tripel Thai Thai, Oedipus, Amsterdam     8,- 
 

Blond Lellebel, De eeuwige jeugd, Amsterdam    8,- 
 

Gin Weizen, Gebrouwen door vrouwen, Amsterdam   8,-  

 

 
Zacapa XO         24,- 

A satisfying balance of sweetness, fruit, spice and spirit.  

Long, smooth and sweet with a weight of dark cherry  

chocolate, flavours of intense dried fruits like sultana, date  

and prune; sweet oak spices of clove, vanilla and cinnamon,  

and lighter notes of dried mango and raspberry, with a hint  

of ginger to finish.  

 

Zacapa 23        14,-   

Generous and full-bodied, a great depth of raisined fruit and  

apricot preserves, building to an intense heart of savory oak,  

nutmeg, leather and tobacco with notes of coffee and  

delicately sweet vanilla, balanced with a spicy touch of  

cinnamon and ginger on the pleasantly finish. 

 

 

 

 

 

 

 

 

 

Coffee 7,- Espresso 7,- Double espresso 8,50 Macchiato 7,- Hot Chocolate 7,- 

Cappuccino 7,50 Latte Macchiato 7,50 Matcha Latte 8,50 Americano7,- 

 

TEA 7,- 

Ceylon, Earl Grey, Bohea Lapsang, Green Tea Jade Sword, Jasmine Pearls, 

Oolong Iron Buddha, White Tea Silver Needle, Whole Chamomile Flowers, 

Rooibos, Whole Lemon Verbena 

 

Fresh Mint Tea, Fresh Ginger Tea  

 

 

GREEN POWER JUICE 9,50 

Celery, cucumber, spinach, green apple 

 

DETOX JUICE 9,50 

Beetroot, ginger, carrot, orange 

 

JETLAG JUICE 9,50 

Pineapple, kiwi, apple, watermelon 

 

SOFT DRINKS 6,50 

Coca-Cola, Coca-Cola Light, Coca-Cola Zero, Fanta Orange, Cassis, Sprite 

 

FEVER TREE 7,50 

Sicilian Lemon Tonic (Bitter Lemon), Tonic Water 

 

EAST IMPERIAL 7,50 

Ginger Ale, Ginger Beer, Soda 

 

MINERAL WATER 9,50 

Evian, Badoit, 0,75 l 

 

MINERAL WATER 5,- 

Evian, Badoit, 0,33 cl 

 

 

 



 

 

           Glass / Bottle 

 

VEUVE CLICQUOT RÉSERVE CUVÉE      19,50 / 110,- 

Pinot Noir, Chardonnay, Meunier 

GRAMONA LA CUVEE GRAN RESERVE 2015   13,50 / 75,- 

CATALUÑA, SPAIN 

Xarel-lo, Macabeo 
 

 

ANT MOORE  SAUVIGNON BLANC ‘SIGNATURE’ 2017  9,-/ 50,- 

MALBOROUGH, NEW ZEALAND 

Sauvignon Blanc 

CANTINA GIRLAN 2018     11,-/ 60,- 

SUDTIROL, ITALY 

Pinot Grigio 

         LEYDA FALARIS HILL ‘SINGLE VINEYARD’ 2016   9,- / 50,- 

                LEYDA VALLEY, CHILI  

Chardonnay 

JAVIER SANZ ‘VILLA NARCISA’ 2018    9,-/ 50,- 

RUEDA, SPAIN 

Verdejo 
 

 

DOMAINE DES FORGES ‘FRIANDISE’ 2018   8,- / 40,- 

LOIRE, FRANCE 

Gamay 

COSSETTI- BARBERA D’ASTI ‘LA VIGNA VECCHIA’ 2015  11,- / 55,- 

PIEMONTE, ITALY 

Barbera  

DOMAINE ROCHE AUDRAN CÔTES DU RHÔNE 2016                  8,- / 40,- 

       CÔTES DU RHÔNE, FRANCE      

Grenache, Syrah 

TIERRA CRIANZA 2014      10,- / 50,- 

RIOJA, SPAIN 

Tempranillo       

                        

 

 

 

                                            

        

 

LA MASCARONNE QUAT ‘SAISONS’ 2018  10,- / 55,- 

CÔTES DE PROVENCE, FRANCE    

Cinsault, Grenache     

 

 

 

COPPERHEAD, Belgium 

Fever-Tree Indian Tonic, rosemary, orange slice 23,- 
 

JINZU, U.K. 

Fever-Tree Indian Tonic, kumquat 21,- 
 

MONKEY 47, Germany 

Fever-Tree Indian Tonic, blackberries 23,- 
 

TANQUERAY NO. TEN, U.K. 

Fever-Tree Indian Tonic, grapefruit 19,- 
 

HERMIT COASTAL, Netherlands 

Fever-Tree Indian Tonic, salty fingers 23,- 
 

TANQUERAY LONDON DRY, U.K. 

Fever-Tree Indian Tonic, lime wheels 15,- 
 

 

MIMOSA 

Veuve Clicquot Brut, orange juice or red grapefruit juice 17,50 
 

BLOODY MARY 

Ketel One Vodka, tomato juice, lemon, celery 15,50 
 

APEROL SPRITZ 

Aperol, East Imperial Soda Water, Cava, orange 15,- 
 

NEGRONI 

Tanqueray London Dry Gin, Campari, Antica Formula Red Vermouth, orange 15,- 
 

 


