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BEER
Heineken (draft) 0,2		  2.50

Heineken (draft) 0,25		  3.00

Heineken (draft) 0,5		  5.00

Heineken Radler 0,25		  3.00

Heineken bottle		  3.50 

La Chouffe Blond (draft)		  4.50

Duvel		  4.50

Vedett Extra Blond		  4.50

Vedett Extra Wit		  4.50

Brugse Zot Dubbel		  4.50

Gouden Carolus Tripel		  4.50

Straffe Hendrik Quadrupel		  4.50

Corona		  5.00

St. Louis Kriek		  4.50

IPA		  4.50

LIQUEUR
Disaronno Amaretto	 4.00 

Drambuie	 4.00

Cointreau	 4.00 

Frangelico	 4.00 

Grand Marnier Rouge 	 4.00 

Licor 43	 4.00 

Isolabella Sambuca	 4.00

Southern Comfort	 4.00

Fiorito Limoncello	 4.00

Baileys Irish Cream	 4.00 

Tia Maria	 4.00 

Jägermeister	 4.00

Malibu	 4.00

SODA | WATER
Coca-Cola Regular | Zero | Light		  2.50

Sprite		  2.50

Loopuyt tonic		  3.50

1724 tonic		  4.50	

Fevertree Indian tonic		  3.00

Fevertree ginger ale		  3.00

Fevertree gingerbeer		  3.00

Nestea Lemon Sparkling 		  2.50

Nestea Green Tea		  2.50

Fanta Cassis | Orange		  2.50

San Pellegrino Aranciata Rossa		  3.00

San Pellegrino Limonata 		  3.00

Appelaere apple juice		  3.00

Perelaere pear juice		  3.00

Fresh orange juice 		  3.00

Pago cranberry juice 		  3.00

Minute Maid Tomato 		  2.50

Acqua Panna (still water)		  2.70

Acqua Panna 70 cl		  5.50

San Pellegrino (sparkling water)		  2.70

San Pellegrino 70 cl		  5.50

Chaudfontaine sparkling		  2.50

Chaudfontaine still water		  2.50

		



WHITE WINE
Boschen Blanc 		 4.50  
Franschhoek | South Africa
Chardonnay | Sauvignon blanc | Chenin Blanc	
Fresh | tropical fruit | citrus | elegance

Les Jamelles 		 5.50 	
Languedoc | France
Sauvignon Blanc
Aromatic | intense | fine acidity | balanced aftertaste

Two Vines 	 6.50
Washington State | United States
Chardonnay | Pinot Gris
Fresh appels | citrus | creamy | lively finish

Parcela 52 	 7.50
Toledo | Spain		
Verdejo 
Powerful | grassy | elegant wood tones

RED WINE
Lanoy Boschendal	 4.50
Franschhoek | South Africa			
Cabernet Sauvignon | Merlot
Rich red and black fruit | soft tannins | juicy spices

NèPriCa	 5.50
Puglia | Italy	
Negroamaro | Primitivo | Cabernet Sauvignon
Black cherries | juicy | lively | well balanced | ripe tannins 

Parallèle 45	 6.50
Rhône | France
Grenache | Syrah
Aromatic | black fruit | exotic spices | firm taste | elegant

Lapostolle Vineyard Selection	 6.50
Central Valley | Chile
Cabernet Sauvignon | Carmenère | Merlot 
Syrah | Cabernet Franc 
Organic | powerful | grassy | elegant wood tones

ROSÉ WINE
Boschendal Blanc de Noir	 4.50
Franschhoek | South Africa
Merlot | Shiraz | Cabernet Sauvignon 
Cinsault | Pinotage
Ripe summer berries | versatile | juicy | elegant taste

CHECK OUR WINE LIST FOR MORE 
EXCLUSIVE WINES

SPARKLING WINE
Vilarnau Cava Brut	 5.00
Penedès | Spain			
Macabeo | Parellada | Xarel.Lo
Fresh | fine minerals | citrus | soft mousse | fruity

CHAMPAGNE
Nicolas Feuillatte Brut Réserve 	 8.50
Champagne | France 			
Pinot Noir | Pinot Meunier | Chardonnay
Delicate | soft | white fruit | fresh acidity | long finish

 

ANISETTE | PASTIS
Pernod		 4.00

Ricard		 4.00 

APERITIFS
Campari		  4.00

Aperol		  4.00

Offley Port White | Ruby | Tawny		  4.00

Domecq Sherry Dry | Medium		  4.00

Martini Bianco | Rosso		  4.00

Noilly Prat Vermouth Dry		  4.00



	
VODKA
Ketel One vodka | Netherlands	 4.50
Citrus | honey 

Zubrowka | Poland	 4.50
Coconut | vanilla | almond

Bishkek | Kyrkyzstan	 5.50
Soft taste | anise 

Grey Goose | France	 7.00
Soft | cane sugar | glycerine | pit coal

Crystal Head | Canada	 7.50
Smooth | licorice

RUM
Cachaca 51 | Brazil	 4.00
Honey | cream | grilled banana leaf | spice 
hot peppercorn | toasted meringue

Havana Club 3 years  | Cuba	 4.50                                                                     
Honey | moscavado sweetness | oak  
oxidized pineapple | black pepper | spice citrus 

Myers’s Rum | Jamaica	 4.50
Molasses | prunes | apples | butter toffee  
Christmas cake 

Captain Morgan | Jamaica	 4.50
Spiced | soft taste 

Mount Gay Rum | Barbados	 5.00
Fruity | banana | vanilla | smoke | toasty oak  
spice

Brugal Añejo | Dominican Republic	 5.00
Crème brûlée | coffee | banana | toffee
black pepper | spice | dry oak

Zacapa 23 years | Guatemala	 8.50
Toffee | caramel | tobacco | Fruity | vanilla  
smokey wood | chocolate | nutmeg spice

TEQUILA
Jose Cuervo Gold | Mexico	 4.50
Smooth | mellow | singed cinnamon

Patron Anejo | Mexico	 7.00
Smooth | sweet | oak wood | vanilla
raisins | honey | melon

JENEVER
Ketel 1 Jonge Jenever | Netherlands		3.50
Crisp | herbal | soft

Rutte Oude Jenever | Netherlands		 3.50
Rich | full bodied | herbs | soft | slightly sweet

Rutte Koornwijn | Netherlands		 3.50 
Soft | subtle | cinnamon | ginger | fennel

Coebergh Classic | Netherlands		 3.50 
Soft | crisp | red fruits

Hoppe Vieux | Netherlands		 3.50 
Rich | Caramel | Anise 

GIN
Beefeater | England	 5.00
Orange | violet | coriander | piney
   
Bombay Sapphire | England	 6.00
Grassy | herbal | citrus | lightly creamy 
spicy | intense

Tanqueray | England	 6.50
Piney | cedar | lemon zest | coriander 
crystallized fruit | floral | rooty

Hendrick’s Gin | Scotland	 6.00
Citrus | black pepper | liquorice  
rose petals | cucumber

Bobby’s Schiedam Dry Gin 	 6.00
Netherlands
Rose ships | cloves | lemongrass | peppers                     

VL92 | Netherlands	 6.00
Coriander | tea | plum jam | apricot 
floral | bergamot

Loopuyt Schiedam Dry Gin   	 6.00
Netherlands
Aromatic | berries | seeds | peels 

Sylvius | Netherlands	 6.00
Anise | cinnamon | orange | citrus
 
Gin & Jonnie | Netherlands	 7.00
Citrus | fennel | pepper 

Monkey 47 Schwarzwald Dry Gin	 7.50
Germany
Botanical | lime | eucalyptus | pine

Gin Mare | Spain	 7.00
Mediterranean | basil | thyme | olives 
rosemary | orange | deep citrus



WHISK(E)Y
Famous Grouse | Scotland	 4.50                                                                      
Creamy | toffee | apple | fudge

Ballantinè s Blended | Scotland   	 4.50
Soft | elegant | honey | spice | milk chocolate 
red apple | vanilla

Auchentoshan Classic 	 6.00
Single malt | Scotland	
Light fruity | stewed apple juice 
acacia honey | vanilla | coconut

The Glenlivet 12 yrs 	 8.00
Single malt | Scotland 
Sweet | creamy | vanilla | honey | pineapple 
cinnamon | fresh citrus

Talisker 10 yrs 	 8.00
Smokey wood | seaweed | green apples
sea salt | peppery spice

Highland Park 12 yrs 	 8.00         
Single Malt | Scotland
Honey | fruity aromas | orange | red berries  
honey | smoke | oak wood

Highland Park 18 yrs 	 12.00
Single malt | Scotland
Smokey salted butter | peach | apricot
wood | seaweed | coffee | eucalyptus

Jameson | Ireland	 4.50
Linseed oil | leather | lavender | spicy oak 
cinnamon | nutmeg | sherry | vanilla | honey

Jack Daniels 	 5.00
Tennessee Whiskey | USA
Oily nuts | smoke | smooth | banana milkshake  
soft | caramel with crème Anglaise

Maker’s Mark Kentucky 	 7.00 
Straight Bourbon | USA
Honey | vanilla | banana | maple syrup 
bitter chocolate | espresso | spicy oak 
butterscotch

Woodford Reserve Kentucky	 8.00
Straight Bourbon | USA
Oak | cinnamon | vanilla crème | gingerbread  
butterscotch | espresso | bitter dark chocolate

Canadian Club | Canada	 4.50
Apple | spice | vanilla | muscovado sugar 
sugar | vanilla ice-cream

Yamazaki 12 yrs	 8.50
single malt | Japan
Nut oils | zest | sweetness | winter spice | fruit

DIGESTIVE
Martel VS | France	 5.00
Fruity | toasted wood | vanilla | nuts
	
Remy Martin VSOP | France	 6.00
Ripe fruits | vanilla

Remy Martin XO | France	 19.00	
Herbs | fruit | floral  
   
Busnel Calvados 3 yrs | France	 5.00
Rich | fruity | apple | wood
	
Busnel Calvados Hors D’age	 6.00
France
Coffee | chocolate | fruity
	
Zanin Grappa Chardonnay	 4.50
Italy
Rich | fruity | flowers | nuts



COFFEE | TEA
Coffee		 2.50

Espresso		 2.50

Cappuccino		 3.00

Café latte		 3.00

Latte macchiato		 3.50

Espresso double		 4.00

Hot chocolate		 3.50

Irish coffee		 7.00

Spanish coffee		 7.00

Italian coffee		 7.00

Fresh mint tea	  3.50 

Tea culture	  2.50
Earl Grey | Forest Fruit | China supreme Rose 
Classic Strong English | Suid Africa Rooibos  
China Finest Jasmine | Japan Green Sencha  
Chamomile

SWEET
Apple pie	 3.50

Cake of the day	 3.50

whipped cream	 +0.50

	

	

SNACK NHOW 
STYLE
COMPOSE YOUR OWN SNACK 
PLATTER:

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

SAVORY  	 15,00	
8 snacks
		
SWEETS	 10,00
8 snacks

MIXED 	 12,50 
2 Savory & 2 Sweet 
8 snacks

If you have any concerns regarding food 
allergies, please alert our staff, as we are 

happy to assist you.

SAVORY
Mini burger 	
Sashimi
Shrimp croquette	
Yakatori skewer	
Chorizo croquette	
Crispy prawn 
Goatcheese lolly 	
Oyster + €1
	

SWEET
Mini donut 	
Choco muffin 
Choco lolly 	
Mini bavarois 
Macaron 	
Mini moelleux 
Choco bonbon	
Fruit shot

CHOOSE WISELY.



building the nhow 
by Ruud sies


