
C H O G O G O

Gekookt ei, spiegelei, roerei of omelet met 
getoast boerenbrood
Croissant met jam en boter
Charcuterie (keuze uit twee soorten: beenham, kaas, 
kipfilet, rookvlees, salami, spek)
Vers fruit
Koffie of thee
Verse jus d’orange

H E A LT H Y

Yoghurt met noten en superfoods 
Tropical smoothie bowl 
Quinoa salade met avocado,
zachtgekookt ei en spek
Verse thee (gember of munt)
Verse jus d’orange

S W E E T

Vers fruit
Chocolade croissant 
Pompoenpannenkoekjes met spek 
Havermoutpap met abrikoos, amandel en 
kaneel.
Koffie of thee
Verse jus d’orange	

D E L U X E

Roerei met gerookte zalm
Toast met serranoham, dadels en
walnoten (wit of bruin)
Chocolade croissant
Tropical smoothie bowl
Koffie of thee
Mimosa	

25,00

25,00

25,00

35,00

B I J G E R E C H T E N

Croissant

Croissant met boter en jam

Croissant met ham en kaas
 
Chocolade croissant

Drie eieren met getoast boerenbrood
keuze uit: gekookt ei, spiegelei, roerei 
of omelet

Supplement: spek, kaas, ham, 
groenten	

5,50

5,00

4,00

5,50

3,00

13,00

F R U I T S A L A D E
vers lokaal fruit  

YO G H U R T
naturel
met honing
met noten en honing
met vers lokaal fruit
met noten, honing en vers lokaal fruit
met superfoods en granola

PA N N E N KO E K

P O M P O E N 
PA N N E N KO E K
met candied bacon 

H AV E R M O U T PA P 
abrikozen, amandel en kaneel

S M O O T H I E  B OW L

9,00
10,00
12,00
12,00
14,00
14,00

12,00

6,00

7,50

6,50

16,50

ONTBIJT
7:00 - 11:00

Alle prijzen zijn incl. 6% ABB en in US dollars.
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C H O G O G O

Boiled egg, sunny side up, scrambled egg 
or omelette with toasted farmer’s bread 
Croissant with jam and butter
Charcuterie (choice of two: ham, cheese, 
chicken fillet, smoked beef, salami, bacon) 
Fresh fruit
Coffee or tea
Fresh orange juice

H E A LT H Y

Yogurt with nuts and superfoods  
Tropical smoothie bowl
Quinoa salad with smashed avocado,  
soft-boiled egg and bacon  
Fresh tea (ginger or mint)
Fresh orange juice

S W E E T

Fresh fruit
Chocolate croissant
Pumpkin pancakes with candied bacon
Oatmeal porridge with apricot, almond 
and cinnamon  
Coffee or tea
Fresh orange juice	

D E L U X E

Scrambled eggs with smoked salmon 
Toast with serrano ham, dates and  
walnuts (white or whole wheat)  
Chocolate croissant
Tropical smoothie bowl  
Coffee or tea
Mimosa	

25,00

25,00

25,00

35,00

S I D E  O R D E R S
Croissant

Croissant with butter and jam

Croissant with ham and cheese 
 
Chocolate croissant

Three eggs with toasted farmer’s bread
choice of: boiled egg, sunny side up, 
scrambled egg or omelette 

Supplement: bacon, cheese, ham, 
vegetables	

5,50

5,00

4,00

5,50

3,00

13,00

F R U I T  S A L A D
fresh local fruit  

YO G U R T
plain
with honey
with nuts and honey
with fresh local fruit
with nuts, honey and fresh local fruit
with superfoods and granola

PA N C A K E

P U M P K I N  PA N C A K E
with candied bacon 

OAT M E A L  P O R R I D G E 
apricots, almond and cinnamon

S M O O T H I E  B OW L

9,00
10,00
12,00
12,00
14,00
14,00

12,00

6,00

7,50

6,50

16,50

BREAKFAST
7:00 - 11:00

All prices include 6% tax and are in US dollars.
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12:00 - 17:00
LUNCH

Alle prijzen zijn incl. 6% ABB en in US dollars.

ZUURDESEM
BROODJES
Wij adviseren zuurdesembrood, wit-
of bruin boerenbrood is ook mogelijk
Tonijncarpaccio | 16,50
Thaise dressing, avocado, komkommer, 
ingelegde gember, microgroenten
Smashed avocado | 14,50
cherrytomaten, microgroenten
Baba ghanoush | 15,50
salsa verde, kalamata olijven,
ingelegde sjalot
Brie | 16,00
Italiaanse raapstelen “friarelli”,
pittige honing, walnoot
Broodje van de dag | dagprijs
Vraag gerust een van onze teamleden 
naar de dagspecial
Pastrami | 16,50
huisgemaakte pastrami, piccalilly, radijs, 
grove mosterd, rucola
Carpaccio | 14,50
extra vierge olijfolie, pijnboompitten, 
Parmezaan, rucola, truffelmayonaise
Filet Américain | 15,00
ui, augurk, hardgekookt ei, mayonaise
Kip-kerrie salade  | 15,50
romainesla, pinda’s, kerriemayonaise

B U R G E R S
Visburger | 24,50
huisgemaakt briochebol, lokale 
visfilet, avocado, rucola, tomaat, 
wasabimayonaise

Jack Daniel’s burger | 24,50
huisgemaakt briochebol, cheddar, sla, 
tomaat, uienring, augurk, Jack Daniel’s 
bbq-saus

S A L A D E S
G&T salade | 18,50
gamba, lokale tonijn, mango, avocado, 
lokale chili, cilantro

Halloumi salade | 17,50
broccoli, dadels, rozijnen, witlof, 
edamame, hazelnoten, verse kruiden, 
sherryazijn

Caesarsalade | 16,50
Caesardressing, knoflookcroutons, kip, 
Parmezaan, gekookt ei, spek

TOSTI ’S
Kaas	 6,50
Ham en kaas	 7,00
Ham, kaas en ananas	 7,00
Pesto en mozzarella	 7,50

TAC O ’ S  &  N AC H O ’ S
Tonijn taco | 18,50
witte maistortilla, avocado, rucola, 
srirachamayonaise, kappertjes,
krokante ui
Nacho’s | 14,50
cheddar, jalapeño, zure room,
smashed avocado
voeg bolognese toe | 3,50
Pulled pork taco | 17,00
BBQ-saus, jalapeño, pico de gallo, 
koriander, gefrituurde queso blanco 
Taco van de dag | dagprijs
Vraag ons team naar de special
van vandaag
 
 
B I J G E R E C H T E N
Friet 	 7,00
met mayonaise
Yucafriet 	 8,50
met chipotlemayonaise
Cajun aardappelwedges 	 8,50
met limoenmayonaise
Geroosterde groenten	 9,50
Kleine groene salade	 7,50
 
 
P I Z Z A ’ S
Gerookte zalm | 16,50
tomatensaus, mozzarella, kappertjes, 
rode ui, lokale chili
Margherita | 12,00
tomatensaus, mozzarella, basilicum
Parmaham | 18,00
tomatensaus, mozzarella, 
burrata, pijnboompitten, rucola, 
balsamicoreductie
Pittige calzone | 14,00
tomatensaus, mozzarella, pepperoni, 
olijven, chili, basilicum

PA S TA ’ S
Garnalen linguine | 18,00
tomatensaus, chili, basilicum, knoflook, 
cherrytomaten, courgette, garnalen
Gnocchi pesto | 16,50
verse gnocchi, huisgemaakte pesto, 
Parmezaan

H O O F D G E R E C H T E N
Vangst van de dag | dagprijs
lokaal gevangen dagverse vis met 
wisselend garnituur
Ons team vertelt u er graag meer over!
Lokale tonijnsteak | 25,00
yucafriet, groene salade
Dagspecial | dagprijs
Vraag gerust ons personeel naar
de dagspecial
Poke bowl | 25,50
met lokaal gevangen vis
vers gevangen vis, sushirijst, 
edamame, shiitake, komkommer, ei, 
wasabimayonaise, soyasaus, sesam, 
avocado, sla, krokante ui, hoisinsaus

S N AC K S
Mixed platter 	 24,50
calamari, bitterballen, frikandel,
mini kaassoufflés, loempia’s
Bitterballen 	 9,00
met mosterd
Frikandel speciaal 	 9,00
twee frikandellen met mayonaise, 
curryketchup en rode ui
Kippenvleugels 	 14,50
met Jack Daniel’s bbq-saus
Kaassoufflés 	 12,50
met chipotlemayonaise
Vegetarische gyoza 	 16,00
zoete chilisaus, soyasaus, lente-ui
(7 stuks)
Rundvleeskroket	 10,00
met brood of friet
Loaded fries 	 14,50
truffelmayonaise, Parmezaan, rucola

N A G E R E C H T E N
Dame Blanche | 12,50
vanille-ijs, chocoladesaus, slagroom
Tiramisu | 14,50
klassieke Italiaanse tiramisu
Pannenkoek | 10,50
met Nutella en hazelnoten
Fruitsalade | 14,50
met vanille-ijs en slagroom

 

Voor de kleintjes; vraag ons team naar het kindermenu
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All prices include 6% ABB and are in US dollars.

12:00 - 17:00
LUNCH

SOURDOUGH 
SANDWICHES
We recommend sourdough, white or 
brown farmhouse bread is also possible
Tuna carpaccio | 16,50
Thai dressing, avocado, cucumber, 
pickled ginger, microgreens
Smashed avocado | 14,50
cherry tomatoes, microgreens
Baba ghanoush | 15,50
salsa verde, kalamata olives,
pickled shallots
Brie | 16,00
Italian turnip tops “friarelli”,
spicy honey, walnut
Sandwich of the day | daily price
For daily specials, just ask one
of our team members
Pastrami | 16,50
homemade pastrami, piccalilly, radish, 
seeded mustard, rucola
Carpaccio | 14,50
extra virgin olive oil, pinenuts, Parmesan, 
arugula, truffle mayonnaise
Filet Américain | 15,00
onion, cornichons, hard-boiled egg, 
mayonnaise
Curry chicken salad  | 15,50
romaine lettuce, peanuts, curry 
mayonnaise

B U R G E R S
Fish Burger | 24,50
house brioche bun, locally caught fish 
steak, avocado, arugula, tomato, wasabi 
mayonnaise

Jack Daniel’s burger | 24,50
house brioche bun, cheddar cheese, 
lettuce, tomato, onion ring, pickles, Jack 
Daniel’s BBQ sauce

S A L A D S
G&T salad | 18,50
gamba, locally caught tuna, mango, 
avocado, local chili, cilantro

Halloumi salad | 17,50
broccoli, dates, raisins, chicory, 
edamame, hazelnuts, fresh herbs,
sherry vinegar

Caesar salad | 16,50
Caesar dressing, garlic croutons,
chicken, Parmesan, boiled egg, bacon

GRILLED SANDWICHES
Cheese	 6,50
Ham and cheese	 7,00
Ham, cheese and pineapple	 7,00
Pesto and mozzarella	 7,50

TAC O S  &  N AC H O S
Tuna taco | 18,50
white corn tortilla, avocado, arugula, 
sriracha mayonnaise, capers, crispy onion
Nachos | 14,50
cheddar cheese, jalapeño, sour cream,
smashed avocado
add bolognese | 3,50
Pulled pork taco | 17,00
BBQ sauce, jalapeño, pico de gallo, 
cilantro, fried queso blanco
Taco of the day | Daily price
Ask our team for today’s 
recommendations

S I D E S
French fries 	 7,00
with mayonnaise
Yuca fries 	 8,50
with chipotle mayonnaise
Cajun wedges 	 8,50
with lime mayonnaise
Roasted Vegetables	 9,50
Small green salad	 7,50

P I Z Z A S
Smoked salmon | 16,50
tomato sauce, mozzarella, capers,
red onion, local chili
Margherita | 12,00
tomato sauce, mozzarella, basil
Parma ham | 18,00
tomato sauce, mozzarella, burrata, pine 
nuts, arugula, balsamic vinegar reduction
Spicy calzone | 14,00
tomato sauce, mozzarella, pepperoni, 
olives, chili, basil

PA S TA
Shrimp linguine | 18,00
tomato sauce, chili, basil, garlic, cherry 
tomatoes, zucchini, shrimp
Gnocchi pesto | 16,50
fresh gnocchi, homemade pesto, 
Parmesan

 

M A I N S
Catch of the day | Daily price
locally caught fresh fish with a daily 
garnish - Our team will be happy to tell 
you all about it
Tuna steak | 25,00
locally caught tuna, yuca fries,
green salad
Lunch special of the day | Daily price
Feel free to ask our staff about
today’s specials
Poke bowl | 25,50
with locally caught fish
fresh fish, sushi rice, edamame, shiitake, 
cucumber, egg, wasabi mayonnaise, soy 
sauce, sesame, avocado, salad, crispy 
onions, hoisin

S N AC K S
Mixed platter 	 24,50
calamari, bitterballen, frikandel,
mini cheese soufflés, fried spring rolls
Bitterballen 	 9,00
Dutch fried croquettes with beef
ragout filling with mustard
Frikandel 	 9,00
(Dutch fried sausage)
two frikandel with mayonnaise, curry 
ketchup, red onion
Chicken wings 	 14,50
with Jack Daniel’s BBQ sauce
Cheese soufflés 	 12,50
with chipotle mayonnaise
Vegetarian gyoza 	 16,00
with sweet chili sauce, soy sauce,
spring onion (7 pieces)
Beef croquet	 10,00
with bread or french fries
Loaded fries 	 14,50
with truffle mayonnaise,
Parmesan, arugula

D E S S E R T S
Dame Blanche | 12,50
vanilla ice cream, chocolate sauce, 
whipped cream
Tiramisu | 14,50
classic Italian tiramisu
Pancake | 10,50
with Nutella and hazelnuts
Fruit salad | 14,50
with vanilla ice cream
and whipped crea

For the little ones; ask our team for the children’s menu
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17:00 - 22:00
DINER

Alle prijzen zijn incl. 6% ABB en in US dollars.

	

VO O R G E R E C H T E N
Brood met dips | 7,50 p.p.
zuurdesembrood, olijfolie, boter, 
seizoensdips
Tonijn tartaar | 16,00
lokaal gevangen tonijn, 
sjalotjes, kappertjes, peterselie, 
limoenmayonaise, extra vierge olijfolie
Ceviche | 16,00
lokaal gevangen vis, rode ui, paprika, 
koriander, leche de tigre, yuca, limoen, 
chili
Sint-jakobsschelpen | 23,00
gegrilde coquilles, bloemkoolcrème, 
viseitjes, chips van pastinaak, chorizo-olie
Nacho’s | 14,50
cheddar, jalapeño, zure room, smashed 
avocado
voeg bolognese toe | 3,50 
Langzaam gegaarde picanha | 18,50
gesneden picanha, platbrood, 
mosterdmayonaise, cipollini-uien, 
olijvencrumble, microgroenten
Taco van de dag | dagprijs
Vraag ons team naar de special van 
vandaag!
Carpaccio | 15,00
extra vierge olijfolie, pijnboompitten, 
Parmezaan, rucola, truffelmayonaise, 
croutons

S A L A D E S
G&T salade | 18,50
gamba, lokale gevangen tonijn, 
mango, avocado, lokale chili, koriander
Halloumi salade | 17,50
broccoli, dadels, rozijnen, witlof, 
edamame, hazelnoten, verse kruiden, 
sherryazijn
Babyspinazie salade | 16,00
cherrytomaten, geitenkaas, peer, 
walnoten, chorizo-olie, honingmosterd
Caesarsalade  | 16,50
Caesardressing, knoflookcroutons, kip, 
Parmezaan, gekookt ei, spek

B I J G E R E C H T E N
Friet	 7,00 
met mayonaise
Yucafriet	 8,50 
met chipotlemayonaise
Cajun aardappelwedges 	 8,50
met limoenmayonaise	
Geroosterde groenten	 9,50
Kleine groene salade	 7,50

B U R G E R S
Visburger | 24,50
huisgemaakt briochebol, lokale 
visfilet, avocado, rucola, tomaat, 
wasabimayonaise
Jack Daniel’s burger | 24,50
huisgemaakt briochebol, cheddar, sla, 
tomaat, uienring, augurk, Jack Daniel’s 
bbq-saus

H O O F D G E R E C H T E N
Vangst van de dag | dagprijs
lokaal gevangen dagverse vis met 
wisselend garnituur
Ons team vertelt u er graag meer over!
Tonijnsteak | 26,50
lokaal gevangen tonijn, parelgort 
tabbouleh, antiboise
Poke bowl | 25,50
met lokaal gevangen vis
vers gevangen vis, sushirijst, 
edamame, shiitake, komkommer, ei, 
wasabimayonaise, soyasaus, sesam, 
avocado, sla, krokante ui, hoisinsaus
Bloemkool steak | 23,50
hazelnoten, bloemkoolcrème, bimi, 
krokante polenta
Dagspecial | dagprijs
Onze medewerkers vertellen u er 
graag over!
Argentijnse tournedos | 32,50
aardappelgratin, sperziebonen, chips 
van Parmaham, chimichurri
Prime rib (700 gr - 2 pers.) | 85,00
gekonfijte knoflook, geroosterde 
groenten, beenmergboter, gebakken 
champignons

P I Z Z A S
Gerookte zalm | 16,50
tomatensaus, mozzarella, kappertjes, 
rode ui, lokale chili
Margherita | 12,00
tomatensaus, mozzarella, basilicum
Parmaham | 18,00
tomatensaus, mozzarella, burrata, pijn-
boompitten, rucola, balsamicoreductie
Pittige calzone | 14,00
tomatensaus, mozzarella, pepperoni, 
olijven, chili, basilicum

PA S TA
Linguine met ragout
van zeevruchten  | 21,50
lokaal gevangen vis, calamari, 
garnalen, kappertjes, bisque, bottarga
Gnocchi alla sorrentina | 18,50
ovengebakken gnocchi, tomatensaus, 
mozzarella, basilicum

N A G E R E C H T E N
Dame Blanche | 12,50
vanille-ijs, chocoladesaus, slagroom
Tres Leches Flan | 14,50
karamel & vanille-ijs
Tiramisu | 14,50
klassieke Italiaanse tiramisu
Double Chocolate  | 15,50
pure chocolade ganache
met chocoladesorbet
Kaasplankje  | 14,00
gedroogd fruit en noten “salami” brood
optioneel: glaasje port | 7,00

S N AC K S
Mixed platter 	 24,50
calamari, bitterballen, frikandel,
mini kaassoufflés, loempia’s
Bitterballen	 9,00
met mosterd
Frikandel 	 9,00
twee frikandellen met mayonaise, 
curryketchup en rode ui
Kippenvleugels 	 14,50
met Jack Daniel’s bbq-saus
Kaassoufflés 	 12,50
met chipotlemayonaise
Vegetarische gyoza	 16,00
zoete chilisaus, soyasaus,
lente-ui (7 stuks)
Rundvleeskroket 	 10,00
met brood of friet
Loaded fries 	 14,50
met truffelmayonaise, Parmezaan,
rucola

Voor de kleintjes; vraag ons team naar het kindermenu
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All prices include 6% ABB and are in US dollars.

	

17:00 - 22:00
DINNER

S TA R T E R S
Bread and dips | 7,50 p.p.
sourdough, olive oil, butter, seasonal dips
Tuna tartare | 16,00
locally caught tuna, shallots, capers, 
parsley, lime mayonnaise, extra virgin 
olive oil
Ceviche | 16,00
locally caught fish, red onion, bell 
pepper, cilantro, leche de tigre, yuca, 
lime, chili
Scallops | 23,00
seared scallops, cauliflower crème,
fish eggs, parsnip chips, chorizo oil
Nachos | 14,50
cheddar cheese, jalapeño, sour cream,
smashed avocado
add bolognese | 3,50 
Slow-roasted picanha | 18,50
sliced picanha, flatbread, mustard 
mayonnaise, cipollini onions, olive 
crumble, microgreens
Taco of the day | daily price
Ask our team for today’s 
recommendations
Carpaccio | 15,00
extra virgin olive oil, pine nuts, Parmesan, 
arugula, truffle mayonnaise, croutons

S A L A D S
G&T salad | 18,50
gamba, locally caught tuna, mango, 
avocado, local chili, cilantro
Halloumi salad | 17,50
broccoli, dates, raisins, chicory, 
edamame, hazelnuts, fresh herbs, 
sherry vinegar
Baby spinach salad | 16,00
cherry tomatoes, goat cheese, pear, 
walnuts, chorizo oil, honey mustard
Caesar salad  | 16,50
Caesar dressing, garlic croutons, 
chicken, Parmesan, boiled egg, bacon

S I D E  D I S H E S
French fries	 7,00 
with mayonnaise
Yuca fries	 8,50 
with chipotle mayonnaise
Cajun wedges 	 8,50
with lime mayonnaise	
Roasted Vegetables	 9,50
Small green salad	 7,50

B U R G E R S
Fish burger | 24,50
house brioche bun, local fish steak, 
avocado, arugula, tomato, wasabi 
mayonnaise
Jack Daniel’s burger | 24,50
house brioche bun, cheddar cheese, 
lettuce, tomato, pickles, Jack Daniel’s 
BBQ sauce, onion ring

M A I N S
Catch of the day | Daily price
locally caught fresh fish with a daily 
garnish
Our team will be happy to tell you all 
about it
Tuna steak | 26,50
locally caught tuna, pearl barley 
tabbouleh, antiboise
Poke bowl | 25,50
with locally caught fish
fresh local fish, sushi rice, edamame, 
shiitake, cucumber, egg, wasabi 
mayonnaise, soy sauce, sesame, 
avocado, salad, crispy onions, hoisin
Cauliflower steak | 23,50
hazelnuts, cauliflower crème, bimi, 
crispy polenta
Special of the day | daily price
Feel free to ask our staff about today’s 
specials
Argentinian tenderloin | 32,50
potato gratin, string beans, Parma 
ham chips, chimichurri
Prime rib (25 oz - 2 persons) | 85,00
confit garlic, roasted vegetables, bone 
marrow butter, sautéed mushrooms

P I Z Z A S
Smoked salmon | 16,50
tomato sauce, mozzarella, capers, red 
onion, local chili
Margherita | 12,00
tomato sauce, mozzarella, basil
Parma ham | 18,00
tomato sauce, mozzarella, burrata, 
pine nuts, arugula, balsamico
Spicy calzone | 14,00
tomato sauce, mozzarella, pepperoni, 
olives, chili, basil

PA S TA
Seafood ragout linguine  | 21,50
locally caught fish, calamari, shrimp, 
capers, bisque, bottarga
Gnocchi alla sorrentina | 18,50
oven-baked gnocchi, tomato sauce,
mozzarella, basil

D E S S E R T S
Dame Blanche | 12,50
vanilla ice cream, chocolate sauce, 
whipped cream
Tres Leches Flan | 14,50
caramel & vanilla ice cream
Tiramisu | 14,50
classic Italian tiramisu
Double Chocolate  | 15,50
dark chocolate ganache tart
with chocolate sorbet
Cheese platter  | 14,00
dried fruit and nuts “salami” bread
optional: glass of port | 7,00

S N AC K S
Mixed platter 	 24,50
calamari, bitterballen, frikandel, mini 
cheese soufflés, fried spring rolls
Bitterballen	 9,00
Dutch fried croquettes with beef
ragout filling with mustard
Frikandel 	 9,00
(Dutch fried sausage)
two frikandel with mayonnaise,
curry ketchup, red onion
Chicken wings 	 14,50
Jack Daniel’s BBQ sauce
Cheese soufflés 	 12,50
chipotle mayonnaise
Vegetarian gyoza	 16,00
sweet chili sauce, soy sauce,
spring onion (7 pieces)
Beef croquet 	 10,00
with bread or french fries
Loaded fries 	 14,50
truffle mayonnaise, Parmesan, arugula

For the little ones; ask our team for the children’s menu
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All prices include 6% ABB and are in US dollars.

Drinks
J U I C E S

Cranberry juice, apple juice, 	 3,50 
pineapple juice, orange juice,  
fruit punch

F R E S H  J U I C E S

Jus d’orange	 5,50 
Awa di Lamunchi	 5,50
Home made iced tea	 5,50

S M O O T H I E S

Frozen Awa di Lamunchi	 8,50
Choice of: peach, strawberry,	 9,00
mango, vanilla, passionfruit
Fresh smoothie	 9,50

S O DA

Lemonade (grenadine) 	 3,00
Coca Cola, Coca Cola Zero, 	 4,00
Sprite, Cassis, Ginger Ale,  
Tonic, Soda, Iced Tea Peach,  
Iced Tea Lemon, Iced Tea Green
Fever Tree Tonic	 5,50
Mediterranean, Indian, Elderflower 
Fever Tree Ginger Beer	 5,50
San Pellegrino	 4,25
Aranciata, Aranciata Rossa, Limonata

B E E R

Polar	 4,00
Heineken 0,0% 	 4,00
Heineken	 4,75
Amstel Bright	 4,75
Corona	 5,50
Corona 0,0% 	 5,00
Bucket Polar	 23,00
Bucket Heineken /	
Amstel Bright	 28,00
Bucket Corona	 32,00

Please ask our staff about our
selection of specialty beers

SIGNATURE COCKTAILS

Golden Hour | 11,50
Caramel vodka, Licor 43,
orange & lemon juice, egg white
Blue Lady | 11,50
Gin, Blue Curaçao, triple sec,
lemon juice, syrup, egg white
Berry Bliss | 12,00
Vodka, Chambord,
cranberry & lemon juice, cherries
Appeltine | 12,00
Gin, elderflower, apple & lemon juice, 
lemongrass
Sneaky Peach | 12,50
Peach schnapps, gin, elderflower, 
orange & lemon juice, red chili
Elder Spirit | 13,50
Hennessy, elderflower, Licor 43,
lemon juice, cava
Sweeti Monkey | 13,50
Gin, Licor 43, Drambuie,
orange & lemon juice

CLASSIC COCKTAILS

Piña Colada | 11,50
Pineapple, coconut milk, rum
Sex on the Beach | 11,50 
Vodka, peach liquor, orange,  
cranberry
Caipirinha | 11,50 
Cachaça, lime, brown sugar
Basil Smash | 11,50
Gin, basil, lime
Margarita | 11,50
Classic, passionfruit or  
fresh watermelon
Tequila Sunrise | 11,50
Tequila, triple sec, orange juice,
grenadine
Amaretto Sour | 11,50 
Amaretto, triple sec, lime
Whiskey Sour | 11,50
Whiskey, triple sec, lime
Pisco Sour | 11,50
Pisco, lime

Negroni | 13,00 
Gin, red vermouth, Campari
Aperol Spritz | 13,00
Aperol, prosecco, orange
Limoncello Spritz | 13,00
Limoncello, prosecco, orange
Mojito | 13,00
Rum, lime, mint
Watermelon Mojito | 13,00 
Rum, lime, mint, watermelon
Dark ‘n Stormy | 13,00
Rum, lime, mint, ginger beer
Pornstar Martini | 13,00
Vodka, passionfruit, vanilla, lime
Espresso Martini | 13,00
Kahlua, vodka, espresso
Sangria pitcher | 32,50
Sangria per glass | 8,50

V I RG I N  C O C K TA I L S

Piña Colada | 10,00
Pineapple, coconut milk
Mojito | 10,00
Lime, mint
Watermelon Mojito | 10,00
Watermelon, lime, mint
Sex on the beach | 10,00
Orange, peach, cranberry,  
lemonade

We serve all the classic cocktails, 
please ask our staff!

WAT E R

Aqua Panna large	 8,00
San Pellegrino large	 8,00
KRNWTR on tap	 FREE
KRNWTR sparkling glass	 1,50
KRNWTR sparkling carafe	 4,50
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All prices include 6% ABB and are in US dollars.

Drinks
H O U S E  W I N E S

White	 8,00                                 
Grillo, Chardonnay , Pinot Grigio,
Mosketto 

Rosé	 8,00
Pinot Grigio Blush, Mosketto Rosé 

Red	  Glass    8,00
Pinot Noir, Nero D’Avola	 Bottle 40,00

Sparkling wine	  Glass    9,00
	 Bottle 45,00

C O F F E E  &  T E A

Tea	 4,00
Ginger or mint tea	 4,75
Caffe lungo 	 4,00
Espresso	 4,00
Ristretto	 4,00
Espresso macchiato	 4,25
Cappuccino	 4,50
Latte macchiato	 4,75
Doppio espresso	 5,50
Frappuccino	 9,00
Caramel/chocolate/whipped cream	 + 0,25

S P E C I A L  C O F F E E S

Irish coffee	 10,00
French coffee	 10,00
Spanish coffee	 10,00
Italian coffee	 10,00

C O G N AC

Hennessy VS 	 11,00
Rémy Martin VSOP	 11,00

A L PA S I Ó N

Sauvignon Blanc 	 60,00
Grand Chardonnay	 85,00
Rosé	 60,00
Grand Malbec	 85,00
Grand Pinot Noir	 85,00
Cabernet Sauvignon	 85,00

R U M

Bacardi white 	 8,00
Havana Club 3	 8,00
Malibu	 8,00
The Kraken	 8,00
Rom Rincon	 8,00
Cachaça 51	 8,00
Bacardi 8	 9,00
Captain Morgan spiced	 9,00
Gosling’s black seal	 9,00
Havana Club 7	 9,00
Rom Rincon Private Stock	 10,00

VO D K A

Absolut Vodka	 8,00
Tito’s	 9,00
Grey Goose	 10,00

G T ’s

Bombay Sapphire	 12,00
Tanqueray	 12,00
Hendrick’s	 12,00
Bobby’s	 12,00
Gin Mare 	 13,00
Monkey 47	 14,00

W H I S K E Y / W H I S K Y

Jameson	 8,00
Jack Daniel’s	 8,50
Johnnie Walker Black Label	 8,50
Old Parr	 10,00
Jim Beam	 11,00
Bulleit Rye	 12,00
Glenfiddich single malt	 12,00

L I Q U O R

Campari	 8,00
Blue Curaçao	 8,00
Baileys	 8,00
Frangelico	 8,00
Kahlua	 8,00
Sambuca	 8,00
Amaretto	 8,00
Limoncello	 8,00
Tia Maria	 8,00
Passoa	 8,00
Licor 43	 8,00
Grand Marnier	 8,00
Cointreau	 8,00

T E Q U I L A

Jose Cuervo Silver	 8,00
Jose Cuervo Gold	 9,00
Patron Reposado	 11,00
Patron Anejo	 12,00
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