


SODA
COCA-COLA  REGULAR� 3.25
COCA-COLA  ZERO� 3.25
COCA-COLA  LIGHT� 3.25
SPRITE� 3.25
FANTA ORANGE � 3.25
FANTA CASSIS � 3.25
FUZE TEA BLACK TEA  SPARKLING�3.25
FUZE TEA GREEN � 3.25
SAN PELLEGRINO TONIC � 3.75
FEVER-TREE INDIAN TONIC � 4.50
FEVER-TREE �
ELDERFLOWER TONIC 4.50
FEVER-TREE LEMON TONIC�� 4.50
FEVER-TREE GINGER ALE � 4.50
FEVER-TREE GINGER BEER� 4.50
FENTIMANS ROSE LEMONADE� 4.50

JUICE
APPELAERE APPLE� 4.00
CANADIAN RED CRANBERRY�� 4.50
FRESH ORANGE JUICE 4.50
MINUTE MAID TOMATO � 3.25

WATER
ACQUA PANNA STILL� 3.25
SAN PELLEGRINO SPARKLING�3.25



BEER DRAFT
HEINEKEN  0.18� 3.00
HEINEKEN  0.25� 3.50
HEINEKEN  0.5� 7.00
SEASONAL BEER� 5.00

BEER BOTTLE
HEINEKEN  0.0%� 3.50
AMSTEL RADLER 2.0%� 4.00
LA CHOUFFE BLONDE 5.50
DUVEL 5.50
VEDETT EXTRA WIT  5.00
BRUGSE ZOT DUBBEL 5.50
GOUDEN CAROLUS TRIPLE 5.50
DESPERADOS 5.50
STRAFFE HENDRIK 
QUADRUPEL 6.00
ST. LOUIS KRIEK 5.00
LIEFMANS YELL’OH 5.50
BRAND IPA 5.00

CIDER
APPLE BANDIT 4.50
APPLE BANDIT PEAR 4.50



APERITIFS
CAMPARI 4.50
APEROL 4.50
SHERRY DRY | MEDIUM 4.50
COCCHI STORICO 6.50
COCCHI AMERICANO 6.50
NOILLY PRAT 4.50
PERNOD 4.50
APEROL SPRITZ 8.00
HUGO 8.50
KIR ROYAL 13.50

PORT
QUINTA DO NOVAL 4.50
Fine�Ruby�|�Tawny�|�Reserve



WHITE WINE
JEAN MARC BROCARD
Chablis,�France� � �55.00

E. BOECKEL RIESLING RÉSERVE 
Elzas,�France� �36.50

BOSCHENDAL BOSCHEN BLANC
Franschhoek,�South�Africa 7.00�/�34.50

BODEGA NORTON FINCA  
LA COLONIA SAUVIGNON BLANC
Mendoza,�Argentina 5.00�/�32.50

MASI MODELLO PINOT GRIGIO 
Veneto,�Italy 6.00�/�34.00

FINCA CONSTANCIA PARCELA 52
VERDEJO
Toledo,�Spain 39.50

COLUMBIA CREST 
TWO VINES CHARDONNAY 
Washington�State,
United�States 7.00�/�36.50

PAUL JABOULET AÎNÉ VIOGNIER 
Rhône,�France 34.50

BOSCHENDAL 1685 CHARDONNAY
Franschhoek,�South�Africa 39.50
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ROSÉ WINE
CHÂTEAU D’ECLANS 
WHISPERING ANGEL 
Provence,�France 47.50

BOSCHENDAL THE ROSE GARDEN 
Franschhoek,�South�Africa �34.50

FINCA CONSTANCIA MONTADO 
TEMPRANILLO 
Toledo,�Spain 5.00�/�27.50

SPARKLING WINE 
VILARNAU CAVA 
BRUT RESERVA 6.50�/�36.50

NICOLAS FEUILLATTE 
BRUT RÉSERVE 12.50�/�74.50

NICOLAS FEUILLATTE CUVÉE 
PALMES D’OR �165.00
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RED WINE
LES JAMELLES PINOT NOIR 
Languedoc,�France �34.50�

||| CIGÜEÑAS TEMPRANILLO 
Toledo,�Spain 5.00�/�27.50

BOSCHENDAL LANOY MERLOT 
CABERNET SAUVIGNON
Franschhoek,�South�Africa 6.00�/�32.50

LAPOSTOLLE GRAND SELECTION 
CABERNET SAUVIGNON
Central�Valley,�Chile 39.50

MASI BONACOSTA VALPOLICELLA 
Veneto,�Italy 39.50

ANTINORI TIGNANELLO  
Toscana,�Italy 99.00

BOSCHENDAL 1685 S&M 
SHIRAZ – MOURVÈDRE
Franschhoek,�South�Africa 38.50

BERONIA RIOJA CRIANZA  
Rioja,�Spain 36.50

BODEGA NORTON MALBEC
RESERVA 
Mendoza,�Argentina 8.00�/�42.50
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LIQUEUR
DISARONNO AMARETTO  5.00
VACCARI SAMBUCA  5.00
VILLA MASSA LIMONCELLO  5.00
COINTREAU    5.00
GRAND MARNIER ROUGE 5.00
TIA MARIA   5.00
LICOR 43 5.00
DRAMBUIE   5.00
BAILEY’S IRISH CREAM  5.00
SOUTHERN COMFORT 5.00
JÄGERMEISTER 5.00

DIGESTIVE
MARTELL VS 6.00
REMY MARTIN VSOP 6.00
REMY MARTIN XO 21.00
HENNESY COGNAC VS 6.00
BUSNEL CALVADOS 3YRS 5.50
ZANIN GRAPPA CHARDONNAY 5.00

VODKA
BOLS VODKA 5.00
KETEL 1 VODKA 5.00
KETEL 1 VODKA CITROEN 5.00
ZUBROWKA 5.00
GREY GOOSE 7.00

TEQUILA | MEZCAL
JOSE CUERVO GOLD 5.00
CALLE 23 BLANCO 6.50
PATRON ANEJO 7.00
LOS SIETE MISTERIOS MEZCAL 8.50



RUM
CACHAÇA 51 4.50
MALIBU 5.00
HAVANA CLUB 3 YEARS 5.00
MYERS’S RUM 5.00
SAILOR JERRY 5.00
BRUGAL AÑEJO 5.50
ZACAPA 23 YEARS 8.50
DIPLOMATICO RESERVA 8.50
DON Q OAK SPICED 7.00

WHISK(E)Y
FAMOUS GROUSE 5.00
GLENFIDDICH 12 YRS. 8.00
TALISKER 10 YRS. 8.00
JACK DANIELS 5.50
MAKER’S MARK 7.00
CANADIAN CLUB 5.00
BULLEIT RYE 6.00
ARDBEG 10 YRS. 9.00
TULLAMORE DEW 5.00
MONKEY SHOULDER 5.00
MACALLAN 1824 10.00
HIGLAND PARK 12 YRS. 8.00

JENEVER
BOLS JONGE JENEVER 4.00
BOLS OUDE JENEVER 4.00
BOLS BARREL AGED 5.00�
COEBERGH CLASSIC 4.00
HOPPE VIEUX 4.00



GIN
�(ex�tonic)

BEEFEATER 5.50
BOMBAY SAPPHIRE 6.50
TANQUERAY 7.00
HENDRICK’S 8.00
BOBBY’S  6.50
MONKEY 47 8.00
GIN MARE 7.50
MOM GIN 8.00
DAMRAK 6.00

TONIC
SAN PELLEGRINO 3.25
FEVERTREE INDIAN 4.50
FEVERTREE ELDERFLOWER  4.50

COMBINE THEM HOWEVER 
YOU WANT OR TRY ONE 

OF OUR PERFECT SERVES!

NHOW G/T� 11.00
Beefeater�gin�|�Strawberry�Black�
pepper�shrub�|�Fever-tree�tonic

GINGER BOB’S G/T� 12.00
Bobby’s�gin�|�Ginger�Orange�shrub�|�
Fever-tree�tonic

MOM’S LEMONADE� 13.00
MoM�gin�|�Rose�lemonade�|�Raspberry

“HAAKSE SLIJPER”� 12.00
Tanqueray�gin�|�Grapefruit�juice�|�
Fever-tree�tonic



COCKTAILS
THIS IS NHOW  12.50
Our�signature�drink�with�rum
strawberries,�vanilla�and�mint

EL BANDITO  12.50
A�smokey�classic�with�tequila�and�
citrus�that�belongs�behind�bars

CHERRYE  12.50
An�old-fashioned�whiskey�cocktail�
with�a�cherry�twist

THE BISON  12.50
This�grassy�combo�of�vodka�and�vermouth�
will�put�some�hair�on�your�chest

ORANGE PASSION  12.50
A�passionate�mix�of�vodka�and�orange�
that�has�a�Caribbean�feeling

MARTINUS  12.50
The�combination�of�aged�jenever�and�
sweet�vermouth�makes�for�a�Dutch�classic

FRANNY’S MAI TAI  12.50
It’s�tiki�time�with�this�naughty�rum�
cocktail�that’s�both�sweet�and�sour

GINGER JACK  12.50
This�spicy�blend�of�whiskey,�citrus�and�mint�
will�get�you�jacked�up

ANGRY APPLE  12.50
Some�gin,�some�spice�and�everything�nice.
How�do�you�like�them�apples?

BASIL BALI  12.50
Basil�and�gin�are�a�natural�
match�that�will�leave�you�smashed

THE TASTE COCKTAIL  12.50
Our�bartenders�whip�up�whatever�
cocktail�concoction�fits�the�season.�
If�you�like�surprises,�this�is�the�one�for�you

Feel�more�like�a�classic�cocktail?�
No�worries,�just�ask�our�bartenders.



If�you�have�any�concerns�regarding��
food�allergies,�please�alert�our�staff,��

as�we�are�happy�to�assist�you

COCKTAILS 
NON-ALCOHOLIC

VIRGIN NHOW� 9.00
An�innocent�version�of�our�signature�
cocktail,�with�fruits�instead�of�rum

GINGER JANE� 9.00
Jack’s�little�sister.�Same�fresh�honey�
flavor,�no�alcohol

MINT SPRING FIZZ� 9.00
Taste�the�fizzy�freshness�of�citrus�
and�mint

STRAWBERRY ALE� 9.00
A�nice�fruity�mixture�of�mint�and�
ginger�ale



If�you�have�any�concerns�regarding��
food�allergies,�please�alert�our�staff,��

as�we�are�happy�to�assist�you

COFFEE
COFFEE� 3.00
ESPRESSO� 2.50
ESPRESSO DOUBLE� 4.00
CAPPUCCINO� 3.50
CAFÉ LATTE� 3.50
LATTE MACCHIATO� 3.50
HOT CHOCOLATE� 4.00
IRISH COFFEE� 8.00
SPANISH COFFEE� 8.00
ITALIAN COFFEE� 8.00
FRENCH COFFEE� 8.00

TEA
FRESH MINT TEA� 4.00
TEA CULTURE� 3.00
Earl�Grey�|�Forest�Fruit�|�China�Supreme�
Rose�|�Classic�Strong�English�|�Suid�Africa�
Rooibos�|�China�Finest�Jasmine�|�Japan�
Green�Sencha�|�Chamomile

SWEETS
MUFFIN� 4.00
BROWNIE� 4.00
CAKE OF THE DAY� 4.50
WHIPPED CREAM� +�0.50



LUNCH MENU
�

� � � �CLUB SANDWICH SALMON �13.50

CLUB SANDWICH CHICKEN �13.50

CAESAR SALAD WITH BREAD�� 11.50

SOUP WITH BREAD�� 9.50

GADO GADO�� 15.00
Tofu�|�Cassave�crisps�|
Longton�rice�|�Peanut�sauce

CLASSIC NHOW BURGER�� 15.00
Onion�|�Cheese�|�Bacon�|�Fries

RICE NOODLE SALAD  15.00
Fresh�herbs�|�Ginger�lemon�grass�chicken

GAMBA PIRI PIRI�� 15.00
Patatas�bravas�|�Lemon�mayonnaise

MON�-�FRI� 12:00�TILL�17:00�
WEEKEND� 13:00�TILL�17:00

If�you�have�any�concerns�regarding��
food�allergies,�please�alert�our�staff,��

as�we�are�happy�to�assist�you



THE URBAN 8
17:00�TILL�23:00

Rotterdam,�like�any�other�metropolitan�city,�
represents�many�different�cultures�and�its��

diverse�cuisines.�So�when�we�set�out�to�create�
a�menu�of�local�dishes�it�became�this�delicious�
collection�of�flavours�from�all�over�the�world.

MEAT
CLASSIC NHOW BURGER  15.00
Onion�|�Cheese�|�Bacon�|�Fries

PULLED PORK BUN  15.00
Pickled�jalapeño�|�Cabbage�|�
Bbq�sauce

LAMBS KOFTA  15.00
Pita�bun�|�Tzatziki�|�Olive�salad

CHICKEN ROTI  15.00
Banana�crisps�|�Surinam�string�beans

RICE NOODLE SALAD  15.00
Fresh�herbs�|�Ginger�lemon�grass�chicken

FISH
GAMBA PIRI PIRI  15.00
Patatas�bravas�|�Lemon�mayonnaise

SPICED FISH CAKES  15.00
Cucumber�kimchee�|�Mango

VEGGIE
GADO GADO  15.00
Tofu�|�Cassave�crisps�|�
Longton�rice�|�Peanut�sauce

If�you�have�any�concerns�regarding��
food�allergies,�please�alert�our�staff,��

as�we�are�happy�to�assist�you



BAR SNACK
NHOW STYLE

12:00�TILL�23:00

COMPOSE YOUR OWN 
SNACK PLATTER.

PICK YOUR 4 FAVOURITE BITES, 
AND GET 2 OF EACH.

SAVORY�� 8�snacks�� 15.00

SWEETS � 8�snacks� 10.00

MIXED�� 8�snacks� 12.50
2�Savory�&�2�Sweet��

SAVORY
MINI BURGER
SASHIMI TUNA
SASHIMI BEEF FILLET
SHRIMP CROQUETTE
YAKATORI SKEWER
CHORIZO CROQUETTE
VEGETABLE CROQUETTE
CRISPY PRAWN
CHEESE “BITTERBAL”
OYSTER  +�1.00

SWEET
MINI DONUT
APPLE MUFFIN
CHOCO BONBON
MINI ECLAIR
MACARON
MINI TARTE TATIN

CHOOSE WISELY
If�you�have�any�concerns�regarding��
food�allergies,�please�alert�our�staff,��

as�we�are�happy�to�assist�you






