
 

 

LOUNGE MENU 

 
From 6.30 A.M. until 11.00 P.M. 

 

BREAKFAST € 8,- 
 

Selection of Baker’s Basket Served with Butter and Preserves 

 

From 11.00 A.M. until 11.00 P.M. 
 

SNACKS 
 

        Served with Local Mustard and Pickles 

Veal Bitterbal    € 9,-       6 pc 

Mini Reypenaer Cheese Croquette  € 9,50   4 pc 

Mini Shrimp Croquette    € 12,-    4 pc 
 

AMSTERDAM SELECTION € 12,50 
 

All served with Mustard, Local Pickles 
 

Raw Beef Sausage, Calves Liver Sausage, Matured Farmer Cheese 
     

       CHEESE PLATTER € 14,- 
 

Best of Dutch Cheeses, 3 Kinds of Compote, Raisin Bread 
 

 

CHARCUTERIE PLATTER € 32,- 
 

Smoked Beef Sausage, Secreto Beef No7, Dryed Sausage, Piccallily, Grissini 
 

 

OYSTERS ½ DOZ OR PER PIECE  
 

Served With Black Pepper, Shallots in Red Wine Vinegar and Lemon  
 

Royal Cabanon     € 36,- 6 pc               € 5,40 per pc 

David Herve Terra  € 26,- 6 pc € 4,40 per pc 

 

PASTRY 
                                              IN COOPERATION WITH HUIZE VAN WELY  
        

                                          Pompommetje    € 9,50 

Conservatorium Advocaat   € 9,50 

Frambozen Éclair    € 9,50 

Bombe Chocolade    € 9,50 

Progrès Pastry     € 9,50 

 

                                            
MALTS 

 
    WHISKY 
 

Talisker 10 Yr       €   9,- 

Lagavulin 16 Yr       € 14,-     

Dalwhinnie 15 Yr        €   9,- 

Glenkinchie 12 Yr        €   9,-  

Singleton 12 Yr        €   9,- 

Oban 14 Yr        € 12,- 

     

    COGNAC  

Grosperrin VSOP       € 14,- 

Grosperrin XO       € 16,- 

Remy Martin XO       € 20,- 

Remy Martin Louis Xlll      € 125,- 

 

HOUSE OF JOHNNIE WALKER 

Johnnie Walker Gold Label Reserve      € 16,- 

Johnnie Walker Blue Label - Perfect Serve *    € 40,- 

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

 

RUM 

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. 

 

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 
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FLAVOUR MAP 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

HOT DRINKS 
 

Coffee € 6-, Espresso € 6,-, Macchiato € 6,25, Cappuccino € 6,50,  

Latte Macchiato € 6,50, Matcha Latte € 7,50, Hot Chocolate € 6,- 

 

TEA € 6,- 

Darjeeling Second Flush, 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  

 

BEVERAGES 

 
FRESH JUICES € 6,50 

Orange • Grapefruit • Carrot • Beetroot and Ginger 
Passionfruit with Melon and Lime • Power Juice 

Celery with Spinach and Cucumber 

 

SOFTDRINKS € 5,50 

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

 

FEVER TREE € 6,50 

Lemonade, Bitter Lemon, Tonic Water, Ginger Ale, Soda 

 

MINERAL WATER € 8,50 

Evian, Badoit, 0,75 l 

 

MINERAL WATER € 4,- 

Evian, Badoit, 0,33 cl 

 

 

 

 

 

 



 

 

CHAMPAGNE & SPARKLING WINE 
 

           Glass / Bottle 

 

VEUVE CLICQUOT BRUT        € 18,- / € 99,- 

Pinot Noir, Chardonnay, Meunier 

CAVA GRAMONA GRAN RESERVA ‘IMPERIAL‘ 2011   € 13,50 / € 75,- 

Gran Reserva Brut 

CAVA ROSE         € 12,- / € 55,- 

Raventós i Blanc ‘De Nit’ 
 

WHITE WINE 
 

LES VIGNERONS DU NARBONNAIS ‘DUMANET',  

LANGUEDOC 2016      € 7,-/ €35,- 

Viogner  

ANT MOORE  SAUVIGNON BLANC ‘SIGNATURE’,   € 8,-/ €40,- 

MALBOROUGH  2016   

Sauvignon Blanc 

LEYDA FALARIS HILL ‘SINGLE VINEYARD’, LEYDA VALLEY 2015 € 8,- / € 40,- 

Chardonnay    

PATRICK PIUZE ‘TERROIR DE COURGIS’ CHABLIS,   € 12,- / € 65,- 

BOURGOGNE 2015     

Chardonnay                                                                                                                  
 

RED WINE 
 

VILLA WOLF, PFALZ 2015     € 7,- / € 35,- 

Pinot Noir 

TEDESCHI VALPOLICELLA SUPERIORE, VENETO 2015            € 9,- / € 45,- 

Corvina, Corvinone, Rondinella & Molinara      

BODEGAS Y VIÑEDOS ARTADI, RIOJA 2015                          € 10,- / € 50,- 

Tempranillo                                                                           
 

ROSÉ WINE 
 

PUECH HAUT-PRESTIGE ROSÉ, LANGUEDOC &  

ROUSSILLON 2016      € 11,- / € 60,- 

Cinsault, Grenache      

 

 

 

FAVOURITE G&T’S 
 

 

TANQUERAY LONDON DRY G&T 

Fever-Tree Indian Tonic, Lime Wheels € 13,- 

COPPERHEAD G&T 

Fever-Tree Mediterranean Tonic, Coriander, Orange Slice € 18,- 

MONKEY 47 G&T 

Fever-Tree Elderflower Tonic, Blackberries € 18,- 

TANQEURAY NO. 10 G&T 

Fever-Tree Indian Tonic, Cranberry Bitters & Lime € 18,- 

JINZU G&T 

1724 Tonic, Kumquats, Yuzu Sake € 20,50 

HERMIT DUTCH GIN (LOCAL) G&T 

Fever-Tree Indian Tonic, Grapefruit & Salty Fingers € 17,- 
 

 

FAVOURITE COCKTAILS 
 

MIMOSA 

Veuve Clicquot Brut, Orange Juice or Red Grapefruit Juice € 15,50 

BLOODY MARY 

Ketel One Vodka, Tomato Juice, Lemon, Celery € 15,- 

APEROL SPRITZ 

Aperol, Cava, Fever-Tree Soda Water, Orange € 15,- 

NEGRONI 

Tanqueray London Dry Gin, Campari, Antica Formula Red Vermouth, Orange € 15,00 
 

 

BEERS 
 

Heineken Draft € 6,50 

Leffe Tripple € 7,-  

Duvel € 7,- 

Corona € 7,- 

Amstel Malt Beer € 7,- 

Ijwit Beer €7,- 

 


