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DRINKSDRINKS FOODFOOD

COCKTAILS
Fla’Sour House cocktail 	 10 
Tom Collins twist                                                   
Gin Mare, Matcha, Honey, Lemon

Oriental Mule	 9.5                                                                       
Moscow mule twist                                                            
Tovaritch vodka, Lemongrass, 
Kaffir lime, Ginger beer

Bright & Shiny	 9.5                                                  
Dark & Stormy twist                                                     
Gosling’s Rum, Masala spices, Lime, Ginger beer 

Negroni Frappé 	 9                                                                  
Copperhead gin, Vermouth, Campari, Fresh Orange 

SPIRITFREE COCKTAILS
The Detoxer 	 5.5
Get rid of that toxic hangover
Turmeric, Green tea, Fresh Orange

The Energizer	 6
Get ready for the day (or night)                                 
Ginger, Apple, Lemon

WINE
sparkling

Glera prosecco — Casa Coller, Italië	 5/30

red
Durif — De Bortoli, 2016, Australië	 5/25

Gryphon — Penley Estate, 2014, Australië	 6.5/35

white	
Riesling — Apatsagi, 2018, Hongarije	 5/25

Furmint — Bott Frigyes, 2018, Slowakije	 6.5/35 

rosé	 	
Sivi Pinot — Gönc, 2018 Slovenië	 5/25

BEER

Pilsner
Pils 13		  3

Pony’s		  2.5

Asahi		  4 

Roman (0%)	 3 

IPA
Vedett IPA		 3 

Tank 7		  5 

Wheat Beer
IJwit 		  4.5

Blond Ale 
Ouwen duiker	 4.5

Duvel		  4.5

Kriek
Liefmans		  3.5

Trappist
Westmalle Dubbel 	 4.5

Westmalle Tripel  	 4.5

Orval 		  5 

SODAS
Homemade lemonade ginger-lemon 	 4

Homemade lemonade yuzu	 4 

Coca cola/zero 	 2.5

Spa still/sparkling 	 2.5

JUICES
Beet better best             	 4.5                                         
Apple, Beetroot, Carrot, Grenade 

Oh my Chia        	 4.5                                                             
Apple, Mang, Spinach, Chia

Fresh Orange        	 5                                                       
Lemon Squash         	 6                                  
Fresh Orange, Lemon, Maple syrup

APERO BITES
Jamon 		  10

Boudin sausage 	 7

Cheese with Tierentyn mustard	 6

Piemonto de Padron 	 8

Shii-take mushroom crackers 	 6

SANDWICHES (kitchen hours)
Spicy miso portobello	 10
Portobello mushroom, Red Paprika, Lettuce

Ceasar		  8.5
Chicken, Parmezan, Lettuce, Dressing  

Vegan		  9
Grilled fermented cashew, Smoked paprika, Lentils

Goat cheese 	 9.5
Goat cheese, Honey, Nut mix, Lettuce 

SOUP OF THE DAY	 6.5

DESSERTS
Homemade brownie	 5

HOT DRINKS
Espresso             	 2.5                            
Long black doppio                    	 3 
Slow Coffee	 4                
Cappuccino           	 3.5                          
Flat white            	 3.5                           
Latte 		  4
Red - Rooibos / Green - Matcha / White - Chai                                     
Tea		  3.5
Check out our Tea Humidor        

Chocolate milk                              	 4
White 33% / Blonde 35% / Milk 40% / Dark 75% 
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