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HOT DRINKS

Espresso

Coffee

fimericano

Double Espresso
Cappuccino

Flat White

Latte Macchiato
Espresso Macchiato
Café Latte

Whipped cream
Plantbased

Oat milk / Almond milk
Syrups

Caramel / Hazelnut / Uanilla

Earl Grey / Dutch Breakfast /
Sencha Sensation / African
Rooibos / Forest Hapiness /
Spicy Chai

Ginger tea

With lemon, orange or cranberry
Green mint & honey
Green mint, ginger &
honey

Chai Latte
Dirty Chai Latte
Mocha Latte

Hot chocolate milk
Home made choco spoon made from
real Belgian chcolate

COLD DRINKS

Pepsi / Pepsi Max /
Seven Up / Sisi
Rivella

Royal Club Cassis /
Bitter Lemon / Tonic

Lipton Ice Tea Sparkling
Lipton Ice Tea Green

Ginger Beer
Premium Indian Tonic
Elderflower Tonic

Red Bull
Red Bull Sugar Free
Red Bull Watermelon

WestCord Still
35¢l/75¢l
Westcord Sparkling
35¢l/75¢l

Chocomel / Fristi
Semi-skimmed milk /
Buttermilk

fipple crumble tart
Rlmond paste / apple /
raisins / crumble topping

Banana and caramel tartlet
Banana cream / cinnamon /
caramel / pecan crumble

Pistachio and raspberry
éclair

Raspberry cream / pistachio
cream / raspberry and pistachio
crumble

Orange quark cake with
chocolate

Orange quark filling / cocoa and
orange jelly / chocolate cake

Tiramisu entremet
Amaretto cream / coffee
ganache / dark chocolate
rocher / vanilla sponge

Pumpkin spice
cheesecake

Pumpkin cream cheese /
spiced biscuit base

Red Uelvet
Uegan monchou /
Red Uelvet cake

Tompouce
Pastry cream / whipped
cream / glazed puff pastry

Pastries tasting
3 different mini pastries
from our menu

Chocolate chip cookie
Almond paste cookie
Banana bread with walnuts
and chocolate

Spiced cake
Butter cake
Brownie



Rose/raspberry
Gooseberry/elderflower
Rhubarb/hibiscus

6.00

Rose, cardamom, pear & apple
Leman, mint & apple
Lavender, blueberry & apple

Ginger Ale / Winter Iced Tea

Carrot, apple & ginger
Green apple, fennel & kale
Beet, blueberries & pear

5.00

5.00

_6.00

3.50

4.50 4.50 5.00

5.00 8.7 6.50

Papaya, mango & pineapple
Banana, chocolate & oat milk
Cherry, Greek yoghurt & honey

6.50

DRAFT

Heineken 25 cl
Heineken 35 cl
Heineken 50 cl

DRAFT 0.0%
Heineken 0.0%

ROTATING DRAFT BEERS

BOTTLE

Affligem Dubbel 6,8% 6.20
Affligem Tripel 9% 6.20
Coronadb%  £.00
Bries47%  6.00
La Chouffe8% 650
Chouffe Cherry 8% 1.50
Duvel85% 7720
Amstel Radler 2% 4.80
Birra Moretti 4,6% 5.40
Texels Overzee IPA 6% 6.00
De Koninck Bolleke APA 5,2% 1.00
De Koninck Tripel d'Anvers 8% _ 7.20

BOTTLE 0,0%

Amstel Radler 0,0% 4.80
Affligem Blond 0,0% 6.00
Brand Weizen00% 580
Brand IPA 0,0% 5.50
Bries ‘Windstil’ 0,0% 5.50
Texels Skuumkoppe 0,0% 5.80

LOCAL

Brouwerij Martinus Lager der A 4,3%
Graansilo Neipa 6%
Baxbier 'Kon Minder’ Citra Pale Ale 5,5%

starting at __6.00




WINES BY THE GLASS ¢

Rosenhof Oaked Chardonnay

Breedekloof, South-Africa

Pinot Grigio delle Uenezie Terre di Marca’
Ueneto, Italy

Griner Ueltliner Fundament

Weinviertel, Austria

Johannes Egberts Niersteiner Gutes Domtal
Rheinhessen, Germany

Monasterio de las Viias Macabeo 0.0%
Aragon, Spain

Solis Lumen Roseé
Languedac, France

Merlot Saint-Jacques
Languedac, France

Los Condes Tempranillo
Catalonia, Spain
Primitivo ‘Posidone’
Puglia, Italy

Monasterio de las Vifias Garnacha 0.0%
Aragon, Spain

Prosecco Treviso Spumante
‘Terre di Marca’ Extra Dry
Pure Bubbles Sparkling Zero

Champagne Blanc de Noirs ‘Réserve’ Brut
750 ml

DESSERT WINES ?
1.00

6.50

PORT
___11.00

ﬁ

WINE )

Sauvignon Blanc, Wairau River

Marlborough, New Zealand

Aromatic / fresh / mineral / green herbs / pink grapefruit

Uiognier, Louis Cheze

Rhdne, France

Stone fruit / floral / 0ak ageing / filmy / spicy / sultry

Pouilly-Fuissé Premier Cru ‘Aux Chailloux’, Domaine Corsin
Burgundy, France

Full-badied / complex / wood ageing / ripe white fruit / minerality / long finish
Rioja ‘Flor de Muga’ Reserva Blanco, Bodegas Muga

L3 Rioja, Spain

Powerful / rich / woady / vanilla / floral / fresh undertones / complex
Rias Baixas Albarifio Granbazan ‘Limousin’, Agro de Bazén
Galicia, Spain

Intense arama / citrus / green apple / spicy / elegant wood / clean / briny
Sancerre, Domaine de la Rossignole

Loire, France

Flaral / herbal nates / citrus / fresh / juicy

Ried Steinsetz Kamptal Griiner Ueltliner, Schloss Gobelsburg
Kamptal, Austria

Fresh / spicy / apple / white pepper / white fruit / mineral / lingering finish

Chianti Classico, Querciabella

Tuscany, Italy

Refined / blackcurrant / spicy / undergrowth / mushrooms / freshness
Rioja Muga ‘Reserva’, Bodegas Muga

L3 Rioja, Spain

Full-badied / complex / vanilla / red fruit / tobacco / spicy / cedar wood
Saint-Emilion Grand Cru, Domaine de Peyrelongue

Bordeaus, France

Full-bodied / black fruit / plum / classic / mushrooms / earthy / cedar wood
Malbec ‘Gran Reserva’, Fabre Montmayou

Mendoza, Argenting

Powerful / intense / dark fruit / cherry / vanilla / bay leaf / chacolate / wood
Spatburgunder Schaltter Maltesergarten, Martin Wassmer

Baden, Germany

Red fruit / elegant / spicy / spices / refined / fresh / hint of wood
Amarone della Ualpolicella ‘Barriques’, Fratelli Zeni

Ueneto, Italy

Full-bodied / sultry / cherry / jammy fruit / spices / wood / vanilla / currant
Chateauneuf-du-Pape ‘Trilogies’

Rhdne, France

Powerful / stewed black fruit / spicy / undergrowth / warm / earthy

Riesling, Wijngoed Thorn

Maas Ualley, Limburg, the Netherlands

Dusty / citrus / peach / mango / refined freshness
Apostelhoeve Miller-Thurgau, Familie Hulst
Mergelland, the Netherlands

Spring flowers / green herbs / white fruit / fruity / gently spicy

Dornfelder, Wijngoed Thorn
Maas Ualley, Limburg, the Netherlands
Smooth and light / lots of forest fruits / a hint of spice



COCKTAILS

Espresso Martini
Zuidam coffee liquer / Ketel One Wodka / espresso

Winter Negroni
Zuidam honey whiskey liquer / Campari /
homemade star anise and wild berry syrup

Anivin o MOCKTAILS

Licor 43 / prosecco / mandarin / cinnamon / lemon
Cranberry Ginger Mule
Cranberry juice / Fever Tree Ginger Beer /

Pear & Ginger Mule speculoos / lime
Captain Morgan Black Rum / Schulp pear juice /
lime / honey / cinnamon Pear & Rosemary

Schulp pear juice / homemade cranberry and
rosemary syrup / Tanqueray 0.0% /

Pumpkin Spice Margarita lemon / sparkling water
Corralejo blanco / de Kuyper Triple Sec /
Bundaberg Bloodorange / pumpRin spice / Flamboos
speculoos / lemon Moj Lemonade Rose & Raspberry /

Tanqueray 0.0% / vanilla / lime

WA Cranberry Sour
Zuidam amaretto liquer / Bulleit Bourbon /
homemade cranberry and rosemary syrup /
06G6S aquafaba / lemon

TMH Collins
Tanqueray / Zuidam amaretto ligeur / Schulp apple juice /
vanilla / lemon / sparkling water

Bailey's White Russian
Bailey's / Ketel One Wodka /
Zuidam coffee liquer / caramel /
Bailey's foam

Market-Tini
Zuidam orange liguer /
Ketel One Wodka /
prosecco foam /
orange



61N & TONICS

Tanqueray London Dry Gin
Lime / lemon

Tanqueray Blackcurrant Royale
blueberry

Ulielander 0ld Salt Original
Samphire / cranberry

Sir Edmond Gin
Orange / cinnamon

Bobby's Dry Gin
Lime leaf / clove

Tanqueray 0.0%
Lime / lemon

Fluere Botanical blend 0.0%
Lime / juniper

Premium Indian / Elderflower

SPRITZ

Aperol Spritz
Aperol / prosecco / sparkling water

Cranberry Aperol Spritz
Aperol / cranberry juice / prosecco /
sparkling water

Limoncello Spritz
Bongiorno limoncello / prosecco /
sparkling water

Cherry Spritz
Bols Cherry Brandy / prosecco /
sparkling water

DISTILLED

Sonnema Beerenburg
Kalmoes Beerenburg

Ulielander Juttersbitter
Jagermeister

Hooghoudt Premium
Jonge Jenever
Hooghoudt Oude
Graanjenever

Hooghoudt Bessenjenever
Hooghoudt Uieux
Hooghoudt Korenwijn

Bacardi Superior
Bacardi 8 Anos

The Flying Dutchman
Rum Nr1

The Flying Dutchman
Rum Nr3

lacapa 23 yrs

Ketel One Wodka
Ciroc Vodka
Belvedere Pure Wodka

Corralejo Blanco Tequila
Lala Tequila

Johnny Walker 18 yrs
Johnny Walker

Black Label

Bulleit Bourbon 10 yrs
Jack Daniels 01d No. 7
Talisker 10 yrs
Highland Park 12 yrs
Roe & Co Irish Whiskey
Bushmills 10 yrs

Frysk Hynder Single Malt
Millstone 100 Rye

Seguinot USOP
Sequinot X0

Calvados
du Domfrontais 2015

Grappa di Chardonnay

Kopke Ruby Port
Kopke Tawny Port
Kopke White Port
Kopke Colheita 2010

Fino Sherry Romate
Amontillado Sherry
Romate

PX Sherry Romate

Martini Bianco
Martini Rosso
Campari

Cointreau

Grand Marnier
Licor 43

Baileys

Tia Maria

Isolabella Sambucca
Bongiorno limoncello
Drambuie

Salmari

Luidam Café Liquer
Luidam Chocolat Liquer
Zuidam Amaretto Liquer
Luidam Orange Liquer
Zuidam Honey Whisky
Liquer



SNACKS

Bread platter 7 8.50
Herb oil / dukkah / herb butter

Beef bitterballs 9.00
8 pieces / mustard mayonnaise

Uegetarian bitterballs 7 9.75
6 pieces / mustard mayonnaise

Fried shrimps 9.00
8 pieces / torpedo shrimps / butterfly shrimps / chili sauce

Kibbeling’ (Fried cod) 14.50
Ravigotte sauce

Mixed vegetarian snacks 7 12.00
8 pieces / bitterballs / spring rolls / cheese soufflé / cheese
sticks / chili sauce / Groningen mustard

Nacho’s

Tortilla sauce / sour cream / cheese / red onion / avocado /
tomato / fresh herbs

Naturel 12.50 / Pulled beef 15.50

Mini spring rolls 7 8.50
8 pieces / chili sauce

Cheese sticks 7 9.50
6 pieces / chili sauce

Sweet potato fries @ 1.50
Parmesan / fresh herbs / truffle mayonnaise

Crispy chicken 12.50
Uarious types of crispy chicken / chipotle mayonnaise

Mixed snacks 14.75
12 pieces / bitterballs / cheese couffle’s / mini frikandellen /
crispy chicken / fried shrimps / mini spring rolls / chili sauce /
Groningen mustard / mayonnaise

Cheese platter 7 14.25
A selection of Dutch cheeses / apple and balsamic syrup /

pears stewed in white wine / toast with Groningen cake /
cranberry and port chutney

Toast with homemade salads 7 13.50
Egg salad / Brie / mushroom pate

TMH sharing board (2 pers) 18.00
Bitterballs / mini spring rolls / young matured cheese /

aged cheese / pickle wrapped in luncheon meat / grilled
sausage with cheese / marinated olives / cheese biscuits /
Groningen mustard / bread with herb butter

WA sharing board (2 pers) 19.00
Mustard cheese / young matured cheese / aged cheese /

Groningen dry sausage / pickle wrapped in luncheon meat /

grilled sausage with cheese / marinated olives / cheese

biscuits / Groningen mustard / bread with herb butter

@ Uegetarian 0,9 Uegan For allergen information please ask our staff



