DRINKS

ROOFTOP RESTAURANT & BAR
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COCKTAILS

Pornstar Martini

42 BELOW Vodka | Passion Fruit | Lime |
Pineapple | Cava Shot

Raspberry Sour

Chambord | Bombay Bramble | Lemon |
Sugar Syrup

Mango Margarita

Elala Tequila | Triple Sec | Lime | Mango | Tajin
Moscow Mule

42 BELOW Vodka | Ginger Beer | Lime
Italoma

Elala Tequila | Lime | Sugar Syrup |

Fever-Tree grapefruit soda | Grapefruit bitters
Espresso Martini

42 BELOW Vodka | Mr. Black | Espresso |
Sugar Syrup

White Russian

Mr. Black | 42 BELOW Vodka | Cream
Classics

Missing your favourite cocktail? Ask our
bartender.
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SIGNATURE COCKTAILS

Cloud 9

Bombay Sapphire | Lemon | Sugar Syrup |
Soda water | Butterfly tea

Smoked Sakura Old Fashioned

Dewar’s Whisky | Ginger | Cherry Heering |
Angostura Bitters

Kiss From a Rose

Elala Tequila | Rose Water | Cranberry | Mango

Barraquito Martini
42 BELOW Vodka | Licor 43 | Honey
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ZERO PROOF COCI(TAII_S

Virgin Strawberry Mule

Strawberry | Lime | Ginger Beer

Virgin Pornstar

Passionfruit | Pineapple | Lime

The Virgin’s Kiss

Cranberry | Rose Water | Mango | Pineapple

GIN AND TONICS

Bombay Sapphire

Fever Tree Indian Tonic | Lemon | Lime
Bombay Bramble

Fever Tree Raspberry Rhubarb Tonic | Orange
Hendrick’s

Fever Tree Elderflower Tonic | Cucumber | Rose
Pepper

Sir Edmond

Fever Tree Indian Tonic | Orange | Cinnamon
Copperhead 0.0%

Fever Tree Indian Tonic | Juniper Berries
Seedlip spice 94 0.0%

Fever Tree Elderflower Tonic | Cloves | Orange

APERITIVO

Aperol Spritz

Aperol | Cava | Sparkling Water
Limoncello Spritz

Limoncello | Cava | Sparkling Water
Bellini Spritz

Peachtree | Peach | Cava | Sparkling Water
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Cava brut

Spain, Vina Xalbador Organic |
Cruz del Castillo Cava Brut

Pommery Champagne

France | Chardonnay, Pinot Noir,
Pinot Meunier

Guillaume

France, Pays d’Oc | Chardonnay

Arbos Organic

Italy, Sicily | Pinot Grigio

Hermanos Lurton, Organic

Spain, Rueda | Verdejo

Schloss Reinharthausen Hohenrain
Germany, Rheingau | Riesling

E. Delaunay

France, Bourgogne, Saint-Veran | Chardonnay
Cambria Katherine’s Vineyard

USA, California | Chardonnay

Aime Boucher, La Bottiere

France, Loire, Pouilly-Fumé | Chenin Blanc
Wild Rock

New Zealand, East Coast | Sauvignon Blanc
M. Chapoutier, Marius

France, Languedoc | Vermentino
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15CL 75CL
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ROSE WINE
Guillaume 7 32
France, Pays d’Oc | Grenache
Mirabeau Pure Rosé 45

France, Provence | Grenache, Syrah, Cinsault

RED WINE

Guillaume 7 32
France, Pays d’Oc | Merlot

Mister Wisdom 8 38
USA, California | Cabernet Sauvignon

Astrid & Thérese 9 42
Italy, Puglia | Primitivo

Couveys 50
France, Languedoc | Pinot Noir

Piedra Negra, Alta Coleccion, Organic 55
Argentina, Uco Valley | Malbec

Coto Vintage, Mayor Reserva 50
Spain, Rioja | Tempranillo

Chateau Roc de Candale Rouge 70
France, Bordeaux | Merlot, Cabernet Franc

Lenotti Valpolicella DOC Classico 50

Italy, Veneto | Corvina, Rondinella, Molinara



DRAFT BEERS

Heineken 30cl
Heineken 50cl
Affligem blond
Seasonal Beer

B0T TLED BEERS
Kolleke Opa Jan Triple 33cl
Kolleke Jheronimus Blond 33cl

Kolleke Pipa 33cl

Affligem Blond 0.0% 30cl

Heineken 0.0% 30cl

SPIRITS 4ct

Bacardi Anejo Cuatro

Bacardi Ocho
Santa Teresa 1796

Patron Silver
Patron Reposado
Patron Anejo

42 Below
Grey Goose

Dewar’s 12yrs
Aberfeldy 12yrs
Ardbeg An Oa
Craigellachie 13yrs
Royal Brackla 18yrs

Maker’s Mark
Michter’s

Courvoisier VS
Hennessy VSOP
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Martini Bianco
Martini Rosso

St. Germain

Grand Marnier
Amaretto Disaronno
Limoncello
Sambuca

ENEYS

Licor 43

Cointreau

SOFTDRINIKS 20c

Chaudfontaine Water Still / Sparkling
Coca-Cola / Coca-Cola Zero

Fanta - Orange / Cassis

Sprite

Royal Bliss

Ginger Ale / Ginger Beer / Bitter Lemon
Fuze Tea - Sparkling / Green

Fever Tree

Indian Tonic / Raspberry Rhubarb Tonic /
Elderflower Tonic / Pink Grapefruit Soda /
Ginger Beer

JUICES 200t

Fresh Orange Juice
Schulp Organic Juices
Apple Juice / Tomato Juice / Orange Juice

COFFEES
Coffee

Cappuccino

Espresso

Double Espresso
Latte Macchiato

Flat White

Oat milk or syrup

TEAS

Ronnefeldt Tea

Earl grey / Green Dragon / Camomile Blossoms /
Rooibos Orange / Lemon Fresh

Fresh Mint Tea
Fresh Ginger Tea
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Sourdough Bread from Vlaamsch Broodhuys
Truffle butter or lardo butter

Olive Selection

Kalamata, nocellara, orange, caramelized fennel
Pimentos de Padron

Spicy peanut crunch, red pepper aioli
Prosciutto “Culatello”

Pane carasau

Dutch Deep-Fried Meat Croquettes (Bitterbal) (6 pcs)
Dill mustard

Dutch Deep-Fried Lobster Croquettes (4 pcs)
Lemon mayonnaise

Pork Belly Bao’s (2 pcs)

Chili caramel glazed porkbelly,
Kewpie mayo, atjar

Pineapple Poke

Caramelized pineapple, pistachio ice cream,
merengue

Calamansi Swirl

Mocca chocolat mousse, mango crumble,
lemon curd

Espresso Affogato

Caramelita ice. cream, espresso,
speculaas crumble

Bossche Bol
The original, Made by Jan de Groot

Have an allergy or intolerance?
Please ask us for allergen information.
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