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FINGERFOOD [ Little bites with a glass of wine or aperitif ]

Antipasto Italiano misto  pp 15
 (various types of Premium cold cuts, 
 vegetables and bread)
 (2+ pers.)
Marinated olives  5
Calamari fritti   16
Pimientos de Padron (tenderly baked  8 
Spanish peppers)
Patatas bravas originale  8,50
Chips, baked in olive oil, with spicy  8
 aioli mayonnaise and tomato coulis
Mini L’Aperi Vino burger (premium beef),  7,50
 Cheddar cheese, fried onion, tomato,    
 lettuce, pancetta and ketchup
Mini breaded fish burger with fresh   7,50
  tartar sauce, marinated cucumber  
 slices and lettuce  
Mini mozzarella cheeseburger, tomato   7,50
 salsa and grilled courgette 
Degustation of 3 mini burgers  19,50
Arrosticini (min. 3 pieces) a piece 2,90
 (grilled lamb skewers)

Assortment of handmade croquettes 
 (min. 3 pieces) to choose from:
 • Veal with Duvel    3,80
 • Wagyu meat  3,80
 • Scampi with red curry    3,80
 • Tomato – Mozzarella – basil   3,80
 • Iberico ham   3,80
 • Grey shrimps  3,80
 • Assorted croquettes  22,80
  (6 pieces, 1 of each)
Bruschetta with tomato and   7,50
 buffalo mozzarella      
pancetta (2 pieces) 
Bruschetta vitello tonnato (2 pieces)   7,50
Bruschetta with Italian spicy sausage,   7,50 
 spinach and Fontina cheese (2 pieces)
Bruschetta with tuna salad and   7,50 
 caramelized apple (2 pieces)  
Bruschetta with aubergine spread    7,50
 and feta cheese (2 pieces)
Assortment of bruschette  17,50
 (5 pieces, one of each piece)

SCROCCHIARELLA [ The queen of Roman street food - Airy, crispy and addictively good  ]

 
Scrocchiarella Margherita      12                       
 Tomato sauce, buffalo mozzarella, basil  
Scrocchiarella ‘Dario ‘ Signature      15
 Mozzarella Fior di latte, Pachino tomatoes, spicy salami, buffalo mozzarella
Scrocchiarella Tartufo            19
 Fontina cheese, fresh truffle

To avoid long waiting time and to assure a great service level we kindly ask groups of 6 people to choose maximum 4 different dishes per course per table.

PRICES IN EURO
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PURE FOOD [ Pure taste! To Share or Not to Share... ]

COLD 
Vitello tonnato classico    17
Carpaccio beef ‘Premium’ beef, rocket leaves, Parmesan and extra-virgin olive oil 16,50
Caprese salad (tomato & mozzarella) with basil  16

WAR M
Spaghetti and clams 24
Rigatoni and lobster (hand-picked), tomato, mild chilli and garlic  35
Orecchiette pasta ‘Dario’ (fresh tomato, buffle mozzarella, Italian pork and fennel mince) 19
Spaghetti al ragu   17
Spaghetti with meatballs and tomato sauce ‘della nonna’ 19
Italian polpette (meatballs) with a slightly spicy tomato sauce 15
Melanzana alle Parmigina (eggplant, buffle mozzarella, Parmigiano, tomato) 17
Slow-cooked octopus, chickpea cream, our own dried San Marzano tomatoes,   24
 smoked paprika oil and mashed potatoes   
‘Pil pil’ (peeled) gambas, with chilli, garlic, flat-leaf parsley, and baby jacket potatoes 25
Sea bass fillet, clams, spinach, white wine sauce, Pachino tomatoes   28
 and creamy mashed potatoes  
Seared tuna tataki on a bed of San Marzano tomatoes, ginger, ponzu, sesame oil,  29
 roasted sesame seeds, wakame and thick French fries    
Ossobuco, a delicious classic served with spaghetti aglio olio/garlic and olive oil 27
Veal medallion ‘L’Aperi vino’, button mushrooms, cream sauce, basil, fresh tomato,   27
 lardons and patate al forno   
L’Aperi Vino burger of premium beef, cheddar cheese, fried onion, tomato, lettuce,  24
 and pancetta, ketchup and thick-cut chips
Tagliata di manzo of filet mignon, celeriac cream, mushrooms, meat gravy  29
 and patate al forno  
Arrosticini (grilled lamb skewers) with salad and patate al forno (6 pieces) 25
Additional side dishes can be ordered separately (see complementary).

PRICES IN EURO
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PRICES IN EURO

L’APERI VINO’S CHEF CHOICE 
4 courses without dessert: € 49,50 pp / 5 courses with dessert: € 55 pp A 4 or 5 course tasting menu, 
curated by our chef. The perfect way to experience Apéri Vino! This tasting is only available from 2 
persons and per table and cannot be ordered anymore after 20:30 PM. ( this menu will take about 1,5h 
to 2h).Supplement Italian cheese (3 pces): € 9

SWEET FOOD
Tiramisu  11
Dame Blanche   11
Affogato, the delicious Italian dolce with vanilla ice cream and piping hot,  9
 super strong espresso   
Churros with chocolate dip   11
Caffè Tiramisu  7
Italian cheese board (1 pers.)  14

L’APÉRI VINO SHARING FOOD [ To Share or Not to Share... ]

Baked rigatoni and lobster (hand-picked), tomato, mild chilli and garlic (at least 2 pers.).  pp 35
Arrosticini (grilled lamb skewers) with salad, fresh chilli oil and patate al forno  pp 25
 (Italian oven roasted potatoes) 12 pieces (2 pers.)
Tagliata di manzo, (beef tenderloin ± 450 g) Angus beef, Ireland, with fresh and tasty  pp 39
 mixed salad, fresh green pepper sauce and oven roast potatoes (2 pers.)
Bistecca ‘alla Fiorentina’ with fried Padrón peppers, a tasty mixed salad,   2 pers: pp 48 
 fresh green pepper sauce and patate al forno (± 750 g – for 2 to 3 people € 96) 3 pers: pp 32
Grigliata Mista of meat (Veal cutlet – arrosticini – beef tenderloin – burger) (2+ pers.)  pp 32
 with green pepper sauce, mixed salad, and patate al forno
Grigliata Mista (mixed grill) of fish (gamba-sea bass-squid-fried tuna) (2+ pers.)  pp 32
 with fresh tartar sauce, a mixed salad, and patate al forno
Gambas ‘Pil pil’ in the oven (peeled), with chilli, garlic, flat-leaf parsley, and baby  pp  25
 jacket potatoes (2+ pers.)

COMPLE MENTARY (A PERSON)
Mixed salad  5,50
Warm vegetable assortment 6,50
Pasta aglio olio  6,50
Pasta pomodoro  6,50

Patate al forno 6,50
Handcut fries (6 pieces) 6,50
Home-made tartar sauce 2,70
Home-made mayonnaise 1,70

Some dishes contain allergens. You can ask our waiters the allergen list to avoid risk. For credit card and maestro transactions under € 8, a transaction cost of € 0,50 will be charged.
To avoid long waiting time and to assure a great service level we kindly ask groups of 6 people to choose maximum 4 different dishes per course per table.
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CHARCUTERIE  This charcuterie doesn’t contain gluten, lactose and milk proteins.
[ Price per 30 grams ] No addition of preservatives and coloring agents.

Antipasto Italiano misto (a variety of charcuterie meat) with bruschetta (min. 2 persons) pp. 15

A variety of charcuterie meat with bruschetta.

Mortadella di Bologna  4

Made of ground pork. Seasoned with black pepper, myrtle berries, nutmeg and pistachio. Mortadella is a natural and slightly digestible 
product with a delicate taste.

Prosciutto cotto ( Italian cooked premium ham) 5
Cooked ham of the highest quality, with meat coming from pigs raised in Italy according to the requirements of the regulations of protected 
raw hams.

Prosciutto di San Daniele  5

San Daniele ham is the Queen of hams. This mountain ham is originated in the small village San Daniele del Friuli. This ham has delicate 
aromas and flavours. It can be eaten raw or used in simple, fast recipes. She is matured for at least 18 months.

Culatello  5,50

The most tender part is cut from the rear back portion. It’s the heart of the ham. Very intense and complex taste. The maturation can in-
crease up to 30 months.

Coppa di Parma 4,50

Piece of the neck of a pig (coppa) is rubbed in with fennel, pepper, garlic and traditionally aged in Carta. This is a solid brown paper 
which makes sure that the maturing is slow and homogeneous. After 2 months of maturing the flavour is rich with a soft touch of pepper.

Il Ducato Salami Felino  4,10

Salame Felino is a pure pork salame from Felino, a small town located in the green Baganza valley. The meat is mixed with salt, spices and 
natural aromas.

Salami Finocciona (with fennel seeds)  3,80

This Italian topping is one of the most refined you can taste. Levoni has made it his specialty and wears excellence, tradition and enjoyment 
are of paramount importance. The Finocchiona salami is the king of Tuscan cold cuts. This pork sausage is made from pigs bred in Italy and 
flavored with fennel seeds. A soft sausage with an unsurpassed aroma.

Schiacciata piccante  4,10

Schiacciata Piccante is a charcuterie originating from Calabria. The fatty and lean parts are cut with a knife. The color tends to stone 
red and the shape is usually crushed. Notes of chili and paprika characterize this resolutely full-bodied and very precisely spicy product, 
without excess.

Paleta Iberico  11,50

This Spanish Iberico ham is also known as one of the best raw ham sorts. The ham is produced mainly in Southwest Spain. This earlier 
called pata negra is called after the pig’s black legs. However, it is not an official name anymore, it is even forbidden to use this name 
in Spain. It’s dried shoulder ham of Iberico pigs fed with acorns. 

PRICES IN EURO

Our top charcuteries are selected by the Italian meat company Levoni. 100% Italian meats in which we have put together 
generations of passion and all the art of excellence that have made Italy the land of good things.



7

CHEESE
[ Price per 30 grams ]

Parmigiano Reggiano    3,70
Parmiggiano Reggiano DOP’ is a cheese from Parma and the one and only Parmesan cheese. Originated from the Mountains, 
24 months old, branded by the Consortium ‘Consorzio del Parmigiano Reggiano’. The uncontested Queen of Italian cheeses. 

Carboncino    3,50
Northern Italy. Creamy cheese with tender taste of 2 pasteurized milks: cow and sheep. The cheese has a cendré crust (black 
ash) and a maturation of 3 weeks. 

Pecorino stagionata in grotta al tartufo (pasteurised)  4,50
Pecorino with truffle: the first 60 days the cheese ripens in the maturation chamber. Afterwards, all cheeses are transferred to 
natural caves. There they are rubbed in with line seed oil, put on pine tables and turned once a week. Like this, the cheese 
ripens again 60 days and slowly develops his powerful but refined and typical truffle taste. 

Marzolino tinto rosso (pasteurised)  3,50
This is a typical cheese from the Chianti region. The name originates from the mont ‘March’, the period around Easter when 
the lambs are slaughtered. The milk which is used first for weaning, is used for making this cheese. Because the ewe is not 
completely lactated yet, the volume of milk doesn’t suffice to produce a whole cheese. The ‘Marzolino’ is smaller and made 
by hand, which explains its typical shape. During the ripening process, the crust is rubbed with tomato purée to protect against 
quick drying. The bite is very soft and the taste is tender en slightly sweet.  

Monna Lisa Aglio Olio e Peperoncino (pasteurised)  3,50
This is a small cheese with a lot of character…, ripened during 60 days with a unique combination of ingredients: garlic, 
olive oil, peperoncino and parsley. The taste is rich and slightly spicy. 

ML81 Monna Lisa ‘Vignaiolo’ (pasteurised)  3,50
After around 60 days of maturing, the Monnalisa is rubbed with the grapes of the Chianti wine. This is a tradition surviving 
several generations and is linked to the season of grape harvest. The grape makes a long ripening possible and gives the 
crust a beautifully intense color. Taste: intense, slightly sweet, and creamy with a refined aftertaste. 

Assortment of cheeses  for 2 persons   18,50

PRICES IN EURO
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“What is the definition of a good wine? It should start and end with a smile!”
  William Sokolin



9

PRICES IN EURO

VINI – APERITIVI  [  BUBBL E S ]
  GLASS BOTTLE

Ca’ del Bosco Franciacorta Brut Cuvée Prestige DOCG - 0,75 l 14 75
Chardonnay, Pinot Bianco, Pinot Nero

Ca’ del Bosco Franciacorta Brut Cuvée Rosé DOCG - 0,75 l   118
Pinot Nero, Chardonnay

Ca’ del Bosco Franciacorta Brut Saten DOCG - 0,75 l  115
Chardonnay, Pinot Bianco, Pinot Nero 

Ca’del Bosco Annamaria Clementi Riserva   198

Ferrari Perlé   110

Giulio Ferrari Riserva del Fondatore  210

Prosecco Brut - 0,75 l 8,50 42,50

Prosecco Rosé - 0,75 l 8,50 42,50

Cava Raventos Blanc Brut Reserva - 0,75 l  45

Champagne Laurent - Perrier ‘La Cuvée’ - 0,75 l  85
Chardonnay, Pinot Noir, Pinot Meunier

Champagne Charles Heidsieck Brut Réserve   125

Champagne Laurent - Perrier Brut Rosé - 0,75 l  145
Pinot Noir

Champagne Laurent - Perrier Brut Rosé - 1,5 l  320
Pinot Noir

Champagne Laurent - Perrier Ultra Brut - 0,75 l  110
Chardonnay, Pinot Noir

Champagne Ruinart Blanc de Blancs  140

Champagne Ruinart Rosé  140

Champagne Dom Pérignon  295

 All our wines can be purchased at special take home prices. Starting from 24 bottles, we can deliver to your home. 
Custom prices can also be found in our wine list.
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VINI – AL BICCHIERI [  AVA IL A BL E P ER GL A S S ]

BIANCO [ W HI T E ] TASTER GLASS BOTTLE  

L’Apéri Vino house wine white   6,50 32,50

La Villette Viognier                 2,30    6,80    34
100% Viognier – Hérault (Minervois) – France – WD: Horavin
This wine consists of 100% Viognier grapes from the Herault section in southern Minervois, a warm wine 
region. Combined with the fresh winds blowing through the vineyard, it still has plenty of freshness. The   
Viognier grape is known for its bouquet of soft fruit and flowers, low acidity and power. The wine matures 
for a few months in oak barrels on yeast. 

Dom Doriac Réserve – Chardonnay 2,30     7     35
Chardonnay – Pays d’Oc – WD: Christiaens
4 months partly barriques       
Creamy and juicy with fine wood notes and a buttery finish. Aromas of toasted nut bread, ripe pear and 
peach. A Burgundy-style Languedoc with excellent value for money.

Somontano Blanco 12 Lunas – El Grillo y La Luna               2,60    7,80         39
95% Chardonnay, 5% Gew – Somontano – Aragon – North-Spain – WD: Christiaens
4 months sur lie inox cuves      
The combination of Chardonnay and Gewürztraminer makes for a deliciously distant whole. Wonderfully 
aromatic with notes of peach in syrup, pineapple, blossoms and lemongrass. On the palate silky, buttery, 
highly perfumed and a lovely freshness that balances its fullness. El Grillo y la Luna is a small family winery 
in Barbastro committed to creating unique wines, the result of varietal expression, terroir and with a watchful 
eye on the evolution of the grape with each harvest.

Chardonnay Legardeta – Chivite 2,60      7,80     39
100% Chardonnay – Navarra – Spain – WD: Young Charly 
6 months of wood aging
Beautiful soft chardonnay from Northeast Spain is a feat of skill from the historic house of Chivite. The delicate 
wood aging adds value and supports the creaminess and structure into a balanced whole. Goes with soft 
cheeses, as an aperitif or with fish in creamy sauces as well as white meat.

SUGGESTED WINES
Ask the waiter to suggest wines by the glass, chosen by Dirk the patron.

There is always a specialleke for you!  

PRICES IN EURO
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Pinot Grigio – Elena Walch    2,80   8,40   42
100% Pinot Grigio – Alto Adige – Italy – WD: Young Charly   
Aromas of flowers and pear. Juicy wine with surprising intensity, at the same time supple and lively in charac-
ter. In addition to that fraicheur, satisfyingly spicy powerful and complex.  Recommended as a hearty aperi-
tif, sublime with pasta dishes with cream and cheese, with grilled fish and fish carpaccio.  

Perro Callejero Reserve Chardonnay                3,10     9,40    47
100% Chardonnay – Mendoza – Argentina – WD: Horavin
These wines are created by the combination of grapes from different areas: some come from vineyards in 
the Uco Valley, others from Agrelo and Perdriel. The vineyards are led with pergolas and are more than 12 
years old. Fermentation takes place in concrete vats. Half of the wine undergoes light carbonation and is 
then fermented at mild temperatures, with selected yeasts, resulting in great freshness, intensity and fruity ex-
pression. 50% of the wine matures in used French and American oak barrels for 4 to 6 months.

Saar Riesling – Van Volxem    3,20  9,40   47
100% Riesling – Saar (Germany) – WD: Young Charly   
This fragrant and dry Riesling is made from ripe grapes from the flanks of the Saar Valley, vines at least 30 
yr old.  The fine slate layers help to create an aromatic cocktail of mirabelle, elderflower and white peach. 
Fresh and dry with lots of body and juiciness and a pleasant minerality. Soft finish with finesse and length. 
Can be enjoyed as an aperitif, with non-smoked fish dishes (ceviche, seafood but also creamy fresh cheeses. 

Lugana – Allegrini       3,30    9,80     49
96% Turbiana, 4% Cortese – Veneto – Italy – WD: Licata Vini
This Lugana is pale straw yellow in color with greenish reflections. In the nose floral notes mixed with a hint 
of almond. The mouth is graceful, stylized, well defined, tight and flavorful.

Pinot Bianco  Alto Adige – Weingut Hofstätter                       3,30    9,80   49
Pinot Bianco – Alto Adige – Süd Tirol – Italy – WD: Christiaens
12 months French barriques          
The tenuta is a pioneer in South Tyrol of single vineyard wines (vigna), similar to the French “Grand Cru’s. 
Wines come from vineyards with a unique character. Soil, climate, and orientation create the typical flavor 
in the wines. Joseph Hofstätter founded the winery in Tramin in 1907. Today it is successfully run by fourth-ge-
neration pater familias Martin Foradori Hofstätter. Pungent aroma with floral nuances and notes of peach, 
apple, pear and minerals.On the palate it convinces with an elegantly harmonious structure, gossamery 
acidity and fresh fruitiness, which is rounded off in the finish with light nutty aromas.  

PRICES IN EURO

 TASTER GLASS BOTTLE
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PRICES IN EURO

 TASTER GLASS BOTTLE

Bodegas Manzanos blanco fermentado en barrica         3,30    10    50
Viura & Chardonnay – Rioja – Spain – WD: Horavin
A wood-aged white wine from Rioja, that’s special in itself! This wine has a bright straw yellow color and is 
bursting with aromas. It is aged for 12 months in wood, in both American and French oak. Besides the fresh 
citrus aromas, tropical fruits and a hint of blossom are also present. The palate is equally impressive: fresh 
acidity, green apples and toast with butter finish with a long finish.

Plenio Riserva Verdicchio DOCG – Umani Ronchi  3,50   10,60   53
100% Verdicchio – Marche – Italy – WD: Young Charly   
Plenio is a full-bodied wotte wine made from the Verdicchio grape and of which part of the fermentation took 
place in oak barrels.  This gives a flavorful complex white wine, juicy and soft with the necessary structure.  
We recognize aromas of apple, plum honey and almonds. Light salty touch in the aftertaste.  Lovers of rich 
white Burgundy wines are going to find their liking in this surprising Italian.  

Sauvingon Blanc – Branko    3,50   10,60      53
100% Sauvingon Blanc – Friuli – Italy – WD: Young Charly  
Partial wood aging
Branko is one of the top producers in this region, producing primarily white wines of excellent quality!  
In the nose we have aromas of sage, mint, rosemary and elder. The taste is juicy, nicely balanced, mouth 
filling and fresh.  Foodpairing: white meat and sea-food, pasta and risotto.  

Bianco di Ludovico Riserva – Tenute Orestiadi         3,60   10,80    54
90% Catarratto, 10% Chardonnay – Sicilia – Italia – WD: Licata Vini
Il Bianco di Ludovico has a bright yellow color with green reflections. The nose develops fruity aromas of 
plums, apples and pineapple, with a hint of flint. The mouth is round and complex, with a nice minerality 
that keeps the wine well balanced. The finish persists nicely. Very nice glass of wine!

Jalé Chardonnay – Cusumano    3,60  10,80  54
100% Chardonnay – Sicily – Italy – WD: Young Charly   
Beautiful, wood-aged Chardonnay. Dry and mild in flavor with nuances of roasted nuts, peach apricot, light 
spices and vanilla. Very tasty with refined fish dishes in a creamy sauce and white meat like pheasant. 

Bourgogne Chardonnay – Domaine Michel Juillot                  3,80    11,40   57
Chardonnay, Mercurey – Bourgogne – WD: Christiaens                   
Laurent Juillot is the fourth generation winemaker at the family estate and uses all the knowledge and sensiti-
vity of the Juillots, already present in Mercurey in the 14th century. All his mastery is reflected in each vintage, 
in which he is committed to producing wines full of personality and emotion.Thanks to a special terroir, the 
wines have an inimitable, typical structure. Subtle bouquet of flowers, pear, apple, hazelnut, butter and mi-
nerals. Full-bodied wine with fine minerality and a blissful buttery finish.
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ROSSO [ R ED ]

L’Apéri Vino house wine red     6,50  32,50

Montepulciano d’Abruzzo – Jasci & Marchesani – Bio 2,40     7   35,50
Montepulciano – Abruzzo – Italy – WD: Christiaens
6 months barriques     
The story of Jasci Marchesani is one full of charm and passion, with experience and wisdom passed down 
through generations. We have been cultivating our land according to the rules of organic farming for more 
than 40 years, even before official organic certification was introduced. Our land is unpolluted and healthy. 
This result has been achieved through deep respect for nature, which has always been the core value of the 
Jasci family. Intense aromas of forest fruits, pepper, cinnamon and vanilla. Medium-bodied, intensely fruity 
with fine freshness and a refined finish.

Ribera del Duero Roble     Bodegas Valparaiso  2,50    7,60   38
Tempranillo – Ribera del Duero – Spain – WD: Christiaens
3 till 5 months barriques      
Clay - limestone, dry summers and harsh winters define this perfect terroir here in the Duero Valley. Tempra-
nillo vineyards located at an altitude of about 900 meters. With Emma Villajos as the new technical director 
of Bodegas Valparaiso who no doubt strives for this perfection in the glass. Use of microvinification techni-
ques with an eye on top quality! Pleasant nose of ripe cherries and red berries, licorice, mocha and rose 
petals. Tasty refined muscular, intense and at the same time velvety, persistent finish.

Somontano Tinto 12 Lunas – El Grillo y La Luna  2,50      7,60     38
Tempranillo, Merlot, Cabernet Sauvignon en Syrah 
Somontano – Aragon – North-Spain – WD: Christiaens       
9 months French barriques
Round voluminous palate, perfectly vesoed whole, red and black fruits, toasty, mocha and vanilla. El Grillo 
y la Luna is a small family winery in Barbastro committed to creating unique wines, the result of varietal ex-
pression, terroir and with a watchful eye on the evolution of the grape with each harvest.

SUGGESTED WINES
Ask the waiter to suggest wines by the glass, chosen by Dirk the patron.

There is always a specialleke for you!  

PRICES IN EURO

 TASTER GLASS BOTTLE
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PRICES IN EURO

 TASTER GLASS BOTTLE

Dezzani Albarossa    2,50   7,60    38 
100% Albarossa (cross between nebbiolo and barbera) – Piemonte – Italy – WD: Horavin
A beautiful intense ruby color, with in the nose especially rich aromas of crisp black cherries,blackberries, 
plums & hints of brushwood. Its taste is elegant, with refined textures of spice, red berries & black fruits. This 
wine has an excellent balance of fresh acidity, ripe tannins, wood aging & fruit. The perfect wine to accom-
pany a sophisticated BBQ, preparations with risotto, veal, lamb and game.

Chateau Fougueyrat St. Emilion Grand Cru    2,60   7,80   39
– Familie Mortelmans     
95% Merlot, 5% Cabernet Franc – St. Emilion Bordeaux – France – WD: Young Charly  
A beautiful and very pleasant St. Emilion Grand Cru that has been in Belgian hands since 2000. Since then, 
no expense was spared to further increase the quality through various investments. Beautiful balance bet-
ween red fruit and elegant structure. A discovery for many!    

Benuara - Cusumano     2,60 7,80  39 
70% Nero d’Avola, 30% Syrah – Sicily – Italy – WD:Young Charly 
An intense ruby red wine with violet.This balanced red wine is approachable and beautifully creamy on 
the palate.  You taste bruised blackcurrants, plums and dried herbs and mocha on the finish.Very nice 
balance of fruit with the partial wood aging (20%).  Goes perfectly with reds, grilled meats, stews and 
hard cheeses. 

Finca Bacara TWFNO 6M           2,80   8,40    42
100% Monastrell – Jumilla – Spain – WD: Horavin
The color is pure and beautiful: garnet red with violet hues.  The aromas are powerful and intense with ripe 
fruit. It is clearly recognizable that this wine was aged for six months in American oak.The taste is also po-
werful and round with spicy notes. The balance between fruity and savory flavors create a nice harmony.

Pinot Nero - Elena Walch    3     9   45 
100% Pinot Nero – Alto Adige – Italy – WD: Young Charly  
Pleasant fresh and juicy Pinot Nero with silky tannins and an elegant spicy finish.  The partial wood aging in 
oak barrels makes this wine round and harmonious and a pleasant finish.  We find aromas of red berries, 
cherry herbs and a touch of white pepper. Delicious in combination with Vitello Tonato, charcuterie but also 
goes well with red meat and game.  

Barbera d’Alba – Mauro Veglio   3,30      9,80 49
Barbera – Piëmonte – Italy – WD: Christiaens
Inoxe cuves    
Mauro and Daniela were born and raised in the hills of Barolo.  The Veglio family has been devoted to this 
land for generations. Delicate aromas of cherries,blackcurrants and leather. Harmonious and elegant on the 
palate with fine tannins and a fine fraicheur.
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Bodegas Manzanos Crianza          3,50  10,50   52
Tempranillo, Graciano and Garnacha – Rioja – Spain – WD: Horavin
This Crianza has a beautiful and intense cherry red color.  She has aged for 18 months in wooden barrels, 
a combination of American and French oak, and then another 6 months in bottle. She has complex aromas 
but black fruits, plums and something of licorice are evident. The palette is nicely balanced: lots of red fruit, 
soft tannins and a spicy finish.  

Triusco Primitivo di Manduria DOC – Rivera   3,50  10,40  52 
100% Primitivo – Puglia – Italy – WD: Young Charly   
Aromas of black and red berries with spicy notes.Mouth-filling and warm attack with an aftertaste of black 
plums and chocolate.  Pairs very well with rich and flavorful dishes, roasted red meat and game.

Brolo di Campofiorin Rosso del Veronese – Masi  3,60  10,80  54 
Corvina, Rondinella and Oseleta – Veneto – Italy – WD: Young Charly   
Corvina, Rondinella and Oseleta - Veneto - Italy - WD: Young Charly This “baby Amarone” is a rich, elegant 
and complex wine.The presence of a small proportion. Oseleta grape adds an extra dimension.Goes per-
fectly with pasta with meat sauces or mushrooms, risottos and red grilled meats. 

Orestiadi Ludovico – Tenute Orestiadi          3,60   10,80 54
90% Nero d’Avola, 10% Cabernet Sauvignon – Sicily – Italy – WD: Licata Vini
The Ludovico has a ruby red color with purple reflections.In the nose aromas of plum, blackberry, blueberry 
and nuances of spices, licorice, tobacco and cocoa.The taste is powerful with a complex structure and lots 
of potential.Smooth and balanced tannins on the finish.Very nice glass of wine!

Chianti Classico Fonterutoli – Castello di Fonterutoli                   3     12   60
Sangiovese, 5% Colorino, 5% Malvasia Nera – Tuscany – Italy – WD: Licata Vini
The Chianti Classico Fonterutoli has a deep ruby red color with purple edge.The bouquet smells intensely of 
ripe fruit, flowers and has a mineral hint.The structure is supple with juicy tannins.Elegant wine with a fruity 
finish.

Brolio Riserva Chianto Classico Riserva – Barone Ricasoli    4,40 13,20   66
80% Sangiovese, 15% Merlot, 5% Cabernet Sauvignon – Tuscany – Italy – WD: Young Charly   
16 months of wood aging
Delicious Chianti Classico Riserva, concentrated, ripe black fruit with notes of tobacco.Very long pleasant 
finish.  Goes with typical Italian dishes like pasta and grilled red meat.Topchianti!!! 

PRICES IN EURO

 TASTER GLASS BOTTLE
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VINI – A BOTTIGLIA [  AVA IL A BL E P ER BO T T L E ]

BUBBLES

Belgium
Limburg

Domein Aldeneyck, Pinot Brut (1/3 pinot blanc, 1/3 pinot gris, 1/3 pinot noir) 55
Wijndomein Vlijtingen, Blanc de Blancs Brut Nature (100% chardonnay)  52
Claire Martin Blanc de Blancs Réserve  85

France
Reims

Champagne Laurent - Perrier ‘La Cuvée’ 85 64
Champagne Laurent - Perrier Brut Rosé 145 115
Champagne Laurent - Perrier Brut Rosé - 1,50 l 320 240
Champagne Laurent - Perrier Ultra Brut 110 84
Champagne Ruinart Blanc de Blancs 140 95
Champagne Ruinart Rosé 140 95
Champagne Dom Pérignon  295

Italy
Lombardia

Ca’ del Bosco Franciacorta Brut Cuvée Prestige DOCG - 0,75 l 75 55
Ca’ del Bosco Franciacorta Brut Cuvée Prestige DOCG - 1,50 l 165 110
Ca’ del Bosco Franciacorta Brut Cuvée Rosé DOCG - 0,75 l 118 85
Ca’ del Bosco Franciacorta Brut Saten DOCG - 0,75 l 115 70
Ca’ del Bosco Annamaria Clementi Riserva  198 150
Bellavista ‘Cuvée Brut’ Franciacorta DOCG 89 67

Trentino
Ferrari Perlé 110 75
Giulio Ferrari Riserva del Fondatore  210 150

Veneto
Prosecco Brut 42,50 32
Prosecco Rosé 42,50 32

Piëmonte
Moscato d’Asti ‘Luminé’, Az. Agr. Ca’d’Gall 42 32

PRICES IN EURO

 BOTTLE TAKE-AWAY

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager. Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.
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Spain
Catalunia

Cava Raventos Blanc de Blanc Brut 45 35

VINI  BIANCHI  [ W HI T E W INE S ]

Argentina
Mendoza

Catena Chardonnay 46 36
El Enemigo Chardonnay  Lekker! 55 45
El Enemigo Sémillon  Super lekker!  57 47

Australia
Frankland River

Frankland Estate Isolation Ridge Chardonnay 53 39

Margaret River
Leeuwin Estate ‘Prelude Vineyards’, 100% chardonnay  TOP! 87 59

Belgium
Domein Aldeneyck, Pinot Gris, 100% Pinot Gris 47
Domein Aldeneyck, Pinot Gris Barrique, 100% Pinot Gris  52
Domein Pietershof, Pinot Blanc ‘Wild’, 100% Pinot Blanc  55
Domein Caybergh, Cuvée du Maire, 100% Chardonnay, houtgerijpt  66
Domein Kitsberg, 100 % Chardonnay, houtgelagerd krachtig  64
Genoels - Elderen Blauw 48 38
Wijnkasteel Vandeurzen Chardonnay Prestige (US hout) 47 42
Wijnkasteel Vandeurzen Albariño  65 55
Clos d’Opleeuw Chardonnay 95 77
Clos d’Opleeuw Cuvée prestige 140
La Falize Chardonnay, Domaine de la Falize (Peter Colemont) 110

PRICES IN EURO

 BOTTLE TAKE-AWAY

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.
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Germany
Fritz Waßmer Schloßberg Staufen Chardonnay, 2019/2020 120
Knipser Chardonnay, 2015 120
Georg Breuer Riesling Berg Rottland Rüdesheim, 2020 125
Georg Breuer Riesling Rottland Pfaffenwies, 2020 125
Georg Breuer Riesling Rauenthal Nonnenberg, 2020 149

France
Bordeaux

Château Tour Léognan Blanc – Pessac-Léognan 52 42
Château Carbonnieux 89 69

Bourgogne
Macon La Roche Vineuse – Merlin  52
Macon Chardonnay, Les Busserettes J.M. Boilot  79
Macon Chardonnay, Le Berceau J.M. Boilot  79
Bourgogne Chardonnay ‘Grand Elevage’, Guffens 55 44
Saint -Aubin 1er Cru Le Charmois Bachelet et Fils, 2020 105
Saint -Aubin 1er Cru Murgers des Dents de Chien Jerome Fornerot, 2021 104
Saint -Romain ‘Clos sous le Château’, Domaine Bohrmann 98 75
Saint -Veran ‘Les Pommards’, Domaine Robert Denogent  64 54
Rully ‘En Rosey’, Domaine Chanzy  57 45
Chablis 1er Cru ‘Fourchaume’, Domaine Jean Dauvissat Père & Fils  95 75
Bourgogne Aligoté Coche-Dury, 2021 125
Bourgogne Aligoté Cathiard et Fils, 2022 67
Bourgogne Chardonnay Coche-Dury, 2018 254
Bourgogne Chardonnay Coche-Dury, 2021 285
Pierre Morey Bourgogne Chardonnay Cote d’Or  76
Bourgogne Blanc, Domaine Benoît Moreau, 2020 89
Bourgogne Blanc Henri Boillot, 2022 95
Bourgogne Blanc J.M. Boillot, 2022  85
Bourgogne Blanc, Dom. Benoît Moreau   96 
Pouilly - Fuissé La Maréchaude Château de Beauregard Joseph Burrier 85
Chassagne -Montrachet Thomas Morey, 2022  120
Chassagne -Montrachet Les Macherelles 1er Cru Thomas Morey, 2022 135
Chassagne -Montrachet Chenevottes 1er Cru Thomas Morey, 2022 132
Chassagne -Montrachet Clos St. Jean 1er Cru Thomas Morey, 2022 142
Chassage-Montrachet Domaine Niellon 2022   124
Chassagne-Montrachet 1er Cru Clos De La Maltroie Domaine Niellon 2022    154
Chassagne-Montrachet 1er Cru Les Champs Gain 2022    165

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.

PRICES IN EURO

 BOTTLE TAKE-AWAY
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Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.

Chassagne-Montrachet 1er Cru Les Chaumees Clos 
 de la Truffierre Domaine Niellon 2022   165
Chassagne-Montrachet 1er Cru Morgeot Marc Morey & Fils     144 
Chassagne -Montrachet, Domaine Simon Colin  140
Chassagne -Montrachet 1er Cru Les Vergers, Domaine Simon Colin 189
Chassagne -Montrachet Benoit Moreau, 2021 174
Chassagne -Montrachet Vieilles Vignes Pierre-Yves Colin Morey, 2021 165
Chassagne -Montrachet Les Enceignières Jean Claude Bachelet, 2021 128
Chassagne -Montrachet 1er Cru Les Vergers Pernand & Laurent Pillot, 2021 145
Chassagne -Montrachet 1er Cru Morgeot Pernand & Laurent Pillot, 2021 145
Chassagne -Montrachet Village Lamy-Caillat, 2020 424
Chassagne -Montrachet 1er Cru Les Caillerets Lamy-Caillat, 2020 825
Puligny -Montrachet J.M. Boillot, 2022 139
Puligny -Montrachet 1er Cru Champs Canet Latour -Giraud, 2020 165
Puligny -Montrachet Les Aubues Bachelet et Fils 125
Puligny -Montrachet 1er Cru Les Combettes J.M. Boillot, 2021/2022 169/185
Puligny -Montrachet 1er Cru Champ-Canet J.M. Boillot, 2020/2021 156
Puligny -Montrachet Henri Boillot, 2022 167
Puligny -Montrachet 1er Cru Perrières Henri Boillot 325
Puligny -Montrachet 1er Cru Folatières Henri Boillot 325
Puligny -Montrachet 1er Cru Clos de la Mouchère Monopole Henri Boillot 345
Puligny -Montrachet 1er Cru Truffières J.M. Boillot, 2022 185
Puligny-Montrachet Les Enceignères Pierre Girardin 2022     285
Meursault ‘Grands Charrons’, Domaine Michel Bouzereau 124
Meursault Henri Boillot, 2022 152
Meursault Latour -Giraud, 2022 138
Meursault Les Narvaux Latour -Giraud, 2022 158
Meursault 1er Cru Genevrières Latour -Giraud, 2020/2021 196
Meursault Eclat de Calcaire Pierre Girardin, 2021 129
Meursault 1er Cru Les Perrières Pierre Girardin, 2022       430
Meursault J.M. Boillot, 2021 129
Meursault Pierre Morey, 2020 134
Meursault Coche -Dury, 2021 380
Meursault 1er Cru Les Perrières Pierre Girardin, 2021 380
Meursault Les Rougeots Coche -Dury, 2020 475
Meursault, ‘Les Vireuils’, Maison Benjamin Leroux 124
Corton-Charlemagne Grand Cru Pierre Vincent Girardin, 2020 395
Corton-Charlemagne Grand Cru La Croix Pierre Girardin, 2020 466
Nuits-Saint -Georges 1er Cru Clos de la Marechale, Domaine F. Mugnier 335

PRICES IN EURO

 BOTTLE TAKE-AWAY
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Côtes du Rhône
Viognier, IGP Collines Rhodaniennes, Domaine Louis Chèze 43 33
Condrieu ’Cuvée de Brèze’, Domaine Louis Chèze 93 77

Loire
Sancerre ‘Les Pierris’, Domaine Champault 48 38
Pouilly - Fumé, Domaine de Maltaverne 48 38
Baron de ‘L’ – Baron Patrick de Ladoucette 155 115
Domaine Belargus Gaudrets, 2018 97
Domaine Belargus Anjou, Treilles sec, 2018 218

Italy
Abruzzo

Chardonnay Marina Cvetic IGP  Top chardonnay!  72 62
Trebbiano d’Abruzzo Emidio Pepe 128

Alto Adige
Alois Lageder Chardonnay      48
Pinot Grigio, Elena Walch 46 35
Sauvignon Blanc Vigna Castel Ringberg, Elena Walch  Super! 61 51
Löwengang Chardonnay DOC, Lageder Aloïs 130 95
Vorberg Pinot Bianco DOC, Terlan 77 65
Amos, Kurtatsch 20% chardonnay, 40% pinot bianco, 10% pinot grigio,  68 49
 15% sauvignon  Topper! 
Quarz Sauvignon DOC, Terlan  106
Nova Domus Terlaner Riserva, Terlan  92 80
Beyond the Clouds, Elena Walch  Topper! 124 85
Rarity Pinot Bianco DOC, Terlan 185

Friuli
Sharis IGT, Livio Felluga 48 38
Illivio DOP, Livio Felluga  TOP! 75  59
Collio, Edi Keber  TOP! 60 45
Meroi Nestri Pinot bianco 57
Meroi Chardonnay 85 
Meroi Sauvignon Bianco Zitelle Barchetta 105
Vie di Romans ‘Ciampagnis’ Chardonnay  Heel lekker! 66
Chardonnay Riserva Vigna Castel Ringberg Elena Walch   TOP!    120   
Vintage Tunina Venezia Giulia IGT, Jermann 115 82

PRICES IN EURO

 BOTTLE TAKE-AWAY

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.
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Were Dreams IGT, Jermann  Top Chardonnay! 115 82
Capo Martino Bianco, Jermann  Super wijn! 130 88

Lombardia
Ca’dell Bosco Chardonnay Selva Della Tesa 149

Marche
Verdicchio di Matelica Riserva, Cambrugiano 55 45
Verdicchio dei Castello di Jesi Classico Superiore, Villa Bucci 59

Piemonte
Chardonnay Langhe DOC, Montaribaldi – Prijs/kwaliteit TOP! 45 35
Gavi di Gavi DOCG, Marchesi Di Barolo 62 45
Rossj - Bass Chardonnay Langhe DOC, Gaja 125 84
Gaja & Rey Chardonnay Langhe DOC, Gaja 280  260

Puglia
Preludio N° 1, Rivera- Puglia 35 25
Finis, Az. Agr. Vetrère, Salento IGT 36 25

Sicilia
Jalé chardonnay, Cusumano  52 42
Etna Bianco N’Ettaro -Setteporte 76 47
Planeta, Chardonnay 84 67

Toscana
Pinot Grigio Sant’Antimo DOC, Col D’Orcia 37 27
Torricella Chardonnay IGT, Barone Ricasoli 48 38
Vernaccia di San Gimignano Riserva, Tenuta Le Calcinaie, BIO 52 42
Fabrizio Bianchi Chardonnay, Castello di Monsanto 57 45
Tenuta di Carleone ‘Pianvecchio’ Bianco  Wow! 68
Gaja Ca’marcanda – Vistamare  95 75

Umbria
Bramito del Servo, Castello della Salla, Antinori 57 45
Cervaro, Castello della Sala IGT, Antinori 149 105

Valle D’Aosta
Les Crêtes, Neige d’Or  Topwijn! Evenaart de beste Bourgognes! 145

Veneto
Pinot grigio, Guerrieri Rizzardi  34 24

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.

PRICES IN EURO

 BOTTLE TAKE-AWAY
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Austria
Burgerland  Topdomein!

Kollwentz Chardonnay Tatschler, 2020 115,50
Kollwentz Chardonnay Katterstein    129
Kollwentz Chardonnay Gloria 135

Wachau
Alzinger ‘Steinertal’ Smaragd Riesling  TOP! 98 75
Weingut Lackner Tinnacher Sauvignon Blanc Ried Welles G STK, 2017 144
 TOP Sauvignon!
Pichler Riesling Ried Steinertal 2023     129
Pichler Riesling Ried Loibenberg 2023   129

Portugal
Redoma Branco 45 35

Spain
Pais Vasco

Trascuevas Blanco Artuke 75
Remìrez de Ganuza Rioja Gran Reserva, 2013 190

Priorat
Kyrie Clos de l’Obac, 2019 145

Rias Baixas
Casa Rojo – La Marimorena – Albariño 47 37
Pazo Señorans 51,50 42

Valdeorras
Casa Rojo – The Orange Republic – Godello  55 45

Galicia
Albariño ‘Genio y Figura’, Bodegas Attis 45 34
José Pariente, Fermentado en barrica  Top verdejo! 78 65
Louro Godello, Rafael Palacios 66 50
As Sortes, Rafael Palacios  115
O Chao Valdesil  Fantastische Godello! 160

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.

PRICES IN EURO

 BOTTLE TAKE-AWAY
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Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager. Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.

Rueda
Quintaluna Verdejo 49 39
Shaya Verdejo 39 30
Shaya ‘Habis’ Verdejo 65 55
Ossian Prephiloxenic Verdejo – Prijs/kwaliteit beste van Spanje! 87 75
Ossian ‘Capitel’  Grote wijn! 129

South-Africa
Lismore

Lismore Estate Vineyards, Sauvignon Blanc 53 42
Lismore Age of Grace Viognier 53 42
Lismore Estate Vineyards, Chardonnay Réserve  TOP! 89 75

Stellenbosch
Laibach ‘The Ladybird’ White 38 28
Meerlust Chardonnay  55 45
Warwick Estate, White Lady Chardonnay  Topper! 65 48

Hemel & Aardevallei
Cartology Chris Alheit, Chenin Blanc 69 55 

Westkaap
Palladius Sadie Family, 2018 198

M AGNUMS [ W HI T E W INE S ]

Bourgogne Chardonnay, Domaine Arnaud Baillot, 2021 120
Robert Denogent, Pouilly - Fuissé ‘Les Reisses’, Vieilles Vignes  190
Ca’dell Bosco Chardonnay Curtefranca, 2015 330
Where Dreams have no end, Jermann, 2013 295

PRICES IN EURO

 BOTTLE TAKE-AWAY
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VINI  ROSAT I  [ RO SÉ W INE S ]

France
Provence

Château d’Esclans, Whispering Angel Rosé 60 50
Château de Selle, Cœur de Grain Rosé, Domaines Ott 69 56

Italy
Veneto

Rosa dei Masi 45 35

Toscana
Il Rosé di Casanova, La Spinetta  Topper! 45 35

VINI  ROSSI  [ R ED W INE S ]

Argentina
Patagonia

Bodega del Fin del Mundo, Gran Reserva 48,50 38
El Enemigo Bonarda La Esperanza  Heel lekker! 47 35
Gran Enemigo El Cepillo  TOP! 124 95
Special Blend, Bodega del Fin del Mundo 79 69

Belgium
Wijnkasteel Vandeurzen Tempranillo 47 37
Aldeneyck Pinot Noir Barrique 61 51
Genoels - Elderen Pinot Noir 75 60

France
Beaujolais

Morgon, Vieilles Vignes, Guy Bretan 54 42

Bordeaux
Château Fougueyrat Saint - Emilion Grand Cru 39,50 29

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.

PRICES IN EURO

 BOTTLE TAKE-AWAY
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Château Tour Baladoz, Saint - Emilion Grand Cru  54 43
Château Villemaurine, Saint - Emilion Grand Cru Classé  114 85
Château Branas Grand Poujeaux, Moulis 84 64
Château Montrose Saint - Estephe, 2015 335
Château Pontet -Canet Pauillac, 2015 305

Bourgogne
Moulin à Vent La Rochelle, Domaine Anita, 2020 81
Moulin à Vent La Rochelle, Domaine Anita, 2021 85
Rully Clos De Bellecroix, Domaine De La Folie 68
Bourgogne Pinot Noir, Domaine Bachelet 72
Saint -Aubin 1er Cru ‘Derière la Tour’, Domaine Bachelet 89
Chassagne -Montrachet, Vieilles Vignes, J.C. Bachelet et Fils 95
Beaune 1er Cru Les Tuvilains, Domaine G. Noëllat, 2017 140
Beaune 1er Cru Les Avaux, Domaine des Clos Grégoire Bichot, 2017 152
Beaune 1er Cru Clos de la Mignotte, Domaine G. Noëllat, 2020 158
Bourgogne Pinot Noir Coche Dury, 2018  254
Bourgogne Pinot Noir Coche Dury, 2019  269
Bourgogne Pinot Noir Coche Dury, 2020 275
Auxey-Duresses Coche Dury, 2021 195
Bourgogne Pinot Noir, Domaine Machard De Gramont, 2022 65
Bourgogne Rouge La Montagne, Domaine Arnaud Boillot, 2021 70
Bourgogne Rouge ‘En Lutenière’, Domaine Benoit Chevallier, 2021 95
Bourgogne Rouge Les Clusers, Domaine Truchetet, 2020 78
Bourgogne Rouge Les Chaillots Vieilles Vignes, Domaine Truchetet, 2021 95
Bourgogne Rouge Hautes-Cotes De Nuits, Domaine Truchetet, 2021 110
Bourgogne Rouge, Domaine Sylvain Cathiard & Fils, 2021 120
Bourgogne Cuvée de Noble Souche, Domaine Denis Mortet, 2019 115
Bourgogne Cuvée de Noble Souche, Domaine Denis Mortet, 2020 118
Bourgogne Pinot Noir Coquard Loison Fleurot, 2020 83
Bourgogne Hautes-Cotes De Nuits, Cathiard et Fils, 2021 135
Bourgogne Hautes-Cotes De Nuits, La Dame Huguette, Cathiard et Fils, 2021 140
Chambolle-Musigny, Domaine Coquard, 2020 142
Chambolle-Musigny Vieilles Vignes Budelot - Baillet, 2020 112
Chambolle-Musigny 1er Cru Les Fuées, Domaine Mugnier, 2018 535
Chambolle-Musigny 1er Cru Les Cras Budelot - Baillet, 2020 169
Chambolle-Musigny Les Clos de L’orme Cathiard et Fils, 2020 275
Chambolle-Musigny 1er Cru Les Feusselottes Pierre Girardin, 2021 325
Vosne-Romanée Sylvain Cathiard & Fils, 2019  220
Vosne-Romanée 1er Cru Les Suchots, Domaine J.M. Millot, 2018 298
Vosne-Romanée 1er Cru Clos des Reas, Domaine Michel Gros, 2017 295

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.

PRICES IN EURO

 BOTTLE TAKE-AWAY
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Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.

Vosne-Romanée 1er Cru En Orveaux Sylvain Cathiard & Fils, 2018 485
Vosne-Romanée 1er Cru En Orveaux Sylvain Cathiard & Fils, 2019 550
Vosne-Romanée 1er Cru Aux Malconsorts Sylvain Cathiard & Fils, 2018 790
Vosne-Romanée 1er Cru Aux Malconsorts Sylvain Cathiard & Fils, 2019 910
Vosne-Romanée, Domaine Coquard Loison Fleurot, 2020 165
Volnay Éclat De Calcaire Dom Pierre Girardin, 2020 112
Volnay Y. Clerget, 2021 129
Volnay 1er Cru Carelle Sous La Chapelle Y. Clerget, 2021 210
Volnay 1er Cru Les Santenots Y. Clerget, 2021 238
Volnay 1er Cru Clos Du Verseuil Y. Clerget, 2021  278
Nuits- Saint -Georges Vieilles Vignes Dom Machard De Gramont, 2022 112
Nuits- Saint -Georges 1er Cru Aux Murgers Sylvain Cathiard & fils, 2018 385
Nuits- Saint -Georges 1er Cru Aux Murgers Sylvain Cathiard & fils, 2019 485
Nuits- Saint -Georges, Domaine G. Noëllat, 2018  129
Nuits- Saint -Georges 1er Cru Clos de la Maréchale, Domaine Mugnier, 2017 255
Nuits- Saint -Georges 1er Cru Clos de la Maréchale, Domaine Mugnier, 2020 289
Santenay Beaurepaire 1er Cru Vincent Morey & Sophie, 2021       84
Monthelie Coche Dury, 2018 290
Monthelie Coche Dury, 2019 298
Monthelie Coche Dury, 2020 325
Gevrey -Chambertin 1er Cru Lavaux Saint-Jacques, Domaine  295
 Pierre Girardin, 2020
Fixin Vieilles Vignes Denis Mortet, 2021 125
Gevrey -Chambertin Mes Cinq Terroirs, Domaine Denis Mortet, 2020/2021 175
Gevrey -Chambertin Ma Cuvée Arnaud Mortet, 2020 165
Gevrey -Chambertin Cathiard et Fils, 2021 210
Gevrey -Chambertin Coquard Loison-Fleurot, 2021 145
Gevrey -Chambertin 1er Cru La Bossière Harmand Geoffroy 210
Gevrey -Chambertin 1er Cru La Perrière Harmand Geoffroy, 2020 210
Gevrey -Chambertin Cuvée de très Vieilles Vignes Arnaud Mortet, 2020 239
Charmes-Chambertin Grand Cru, Domaine Coquard, 2017 285
Charmes-Chambertin Grand Cru, Domaine Lignier -Michelot, 2020 496
Chambertin Grand Cru, Domaine Chantal Remy, 2020 459
Clos De La Roche Grand Cru, Domaine Chantal Remy, 2020 285
Latrichières-Chambertin Grand Cru, Domaine Chantal Remy, 2020 299
Mazis -Chambertin Grand Cru, Domaine Harmand-Geoffrey, 2020 465
Clos de Vougeot Grand Maupertui, Domaine J.M. Millot, 2017 345
Clos De Vougeot Grand Cru, Domaine Pierre Girardin, 2020 475
Clos Vougeot Grand Cru Henri Boillot, 2019 496
Pommard 1er Cru Jarollières J.M. Boillot, 2021 158
Pommard 1er Cru Les Grands Epenots, Domaine Pierre Girardin, 2020 168

PRICES IN EURO

 BOTTLE TAKE-AWAY
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Corton Le Rognet Grand Cru, Domaine Y. Clerget, 2020 265
Echezeaux Grand Cru, Domaine Pierre Girardin, 2020 520
Morey -Saint -Denis, Domaine Coquard, 2017 98
Morey -Saint -Denis Vieilles Vignes, Domaine Lignier -Michelot, 2020 118
Morey -Saint -Denis 1er Cru Les Faconnieres, Domaine Lignier -Michelot, 2020 169
Morey -Saint -Denis 1er Cru Les Chenevery, Domaine Lignier -Michelot, 2020 169 
Bonnes -Mares Grand Cru Hudelot -Baillet, 2020  580

Loire
Sancerre ‘Les Pierris’, Domaine R. Champault 47,50 35

Italy
Abruzzo

Montepulciano, Marina Cvetic, Masciavelli 55 45
Montepulciano, d’Abruzzo Emidio Pepe 158

Campania
Radici, Taurasi, Mastroberardino DOCG  De Brunello van het Zuiden! 82 69

Lombardia
Valtellina Superiore ‘Costa Bassa’, Sandro Fay 49  39
Valtellina Superiore Riserva ‘Carteria’, Sandro Fay  Super lekker! 85 65

 SommoClivo  TOP!   138

Marche
Tempio di Giano, Az. Agr. Vetrère, Salento IGT 37 28

Sicilia
Plumbago, Planeta, Nero d’Avola Sicilia 38 28
Benuara IGT, Cusumano, Nero d’Avola, Syrah 42  32
Noà IGT, Cusumano, Cabernet, Merlot, Nero d’Avola 68 55
Sàgana IGT, Cusumano, Nero d’Avola 73 60
Mille e una notte, Donna Fugata 112 85
Mille e una notte, Donna Fugata - 6 l 890 

Piëmonte
Bricco Maiolica ‘Tris’ Rosso Langhe 42 32
Barbera d’Alba DOC Dü Gir, Montaribaldi  42 32
Barbera d’Alba Superiore, Giacomo Fenocchio  TOP!  54 44
Barbera d’Alba Bruno Giacosa  Lekker! 65

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.
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Barbera d’Alba Majano, Piero Busso 49 39
Langhe Nebbiolo, Parusso 52 42
Barbera d’Asti, La Spinetta 56 45
Sito Moresco, Gaja 87 75
Barbera d’Alba, Giacomo Conterno 88 69
Barolo, Giacomo Fenocchio  TOP! 99 79
Barolo Berri, 2020 94
Barolo Cannubi - Giacomo Fenocchio  139
Barbaresco ‘Angelo’, Albino Rocca  SUPER!  130 95
Barolo DOCG, Monprivato, Giuseppe Mascarello 265
Barbaresco DOCG Ricü, Montaribaldi 78 65
Gattinara, Conterno 125
Barolo Cascina Francia, G. Conterno 280
Barolo Ester Canale rosso, 2016  TOP! 450
Costa Russi Langhe Nebbiolo DOC, Gaja 370

Puglia
Passamante Salice Salentino, Li Veli  36 28
Il Falcone Riserva Castel del Monte DOC, Rivera 49 38
Polvanera Primitivo 14 49,90 39
Polvanera Primitivo 16  TOP! 69,50 55

Toscana
Morellino di Scansano DOC, Poliziano 37 27
Morellino di Scansano DOC, Poliziano - 1,50 l 75 65
Morellino di Scansano Riserva Le Pupille   65
Brolio Chianti Classico, Barone Ricasoli 47 37
Fontodi, Chianti Classico  75 65
Brolio Chianti Classico Riserva, Barone Ricasoli 66 55
Le Volte dell’Ornellaia 57,50 45
Non Confunditur -Argiano 46 36
Gabrielle ‘Il Merlot’, Tenuta Le Calcinaie, BIO 53 42
Rosso di Montalcino, Banditella, Col d’Orcia 52 42
Rosso di Montalcino Il Poggione 55
Guidalberto IGT, Tenuta San Guido 97 77
Guidalberto IGT, Tenuta San Guido - 1,50 l 220 150
Vino Nobile di Montepulciano DOCG, Avignonesi 64 50
Promis Ca’Marcanda IGT, Gaja 87 70
Rosso di Montalcino Ignaccio, Il Marroneto  TOP! 89 70
Magari IGT Ca’ Marcanda, Gaja 125 95
Castello di Brolio, Barone Ricasoli 98 85

 BOTTLE TAKE-AWAY

PRICES IN EURO

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.
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Caselferro Barone Ricasoli TOP!    110
Le Serre Nuove dell’Ornellaia 105 90
Castello di Ama ‘San Lorenzo’, Castello di Ama 103 76
Rosso di Montalcino, Poggio di Sotto  125 95
Tenuta di Carleone, Uno  Super lekker!  127
Stella di Campalto – Rosso di Montalcino  Absoluut de beste Rosso!  185 
Stella di Campalto – Rosso di Montalcino - Magnum 1,5 l  395
Vigna Di Sessina Chianti Classico Gran Selezione Dievole, 2016    75
Brunello di Montalcino Col d’Orcia 95 80
Brunello di Montalcino Riserva DOCG Il Valentiano, 2016    108
Brunello di Montalcino Riserva DOCG Il Valentiano, 2012    132
Brunello di Montalcino Il Poggione, 2018 115
Brunello di Montalcino DOCG, Gianni Brunelli 145 120
Brunello di Montalcino Pietroso 125 95
Brunello di Montalcino Fuligni   129
Brunello di Montalcino Il Marroneto   136
Brunello di Montalcino DOCG, Le Potazzine 168 138
Brunello di Montalcino Poggio di Sotto 235 185
Brunello di Montalcino Il Marroneto ‘Madonna Delle Grazie’, 2018  Absolute top! 435
Brunello di Montalcino DOCG, Soldera 750
Petruccino, Podere Forte 105 90
Petrucci, Podere Forte 245 195
Griffi, Avignonesi 89
Desiderio DOC, Avignonesi 103 76
Flaccianello della Pieve IGT, Fontodi 190 160
Solengo IGT, Argiano 128 98
‘Concerto’, Castello di Fonterutoli  126 90
Oreno, Tenutta Sette Ponti  WOW TOP!  129 110
Grattamacco Bolgheri Superiore, 2019 169
Tignanello, Tenuta Tignanello -Antinori, Toscana, Supertuscan 249 
Ca’ Marcanda IGT, Gaja 240 170
Sassicaia DOC, Tenuta San Guido 450
Sassicaia - 1,50 l 895
Ornellaia  360
Solaia, Toscana Tenuta Tignanello Antinori 450
Masseto, Ornellaia 1150

Trentino
Vigneti delle Dolomiti IGT San Leonardo, 2014  Topper! 135

Veneto

 BOTTLE TAKE-AWAY

PRICES IN EURO

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.
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Munus, Bardolino, Guerrieri Rizzardi   34 25
Brolo di Campofiorin, Masi 54 44
Valpolicella Classico Superiore DOC, Quintarelli Giuseppe 169
Amarone della Valpolicella Classico, Guerrieri Rizzardi  65 50
Amarone, Costasera, Masi 105 85
Roccolo Grassi Amarone, 2017 129
Amarone Classico della Valpolicella, Allegrini 135 108
Kairos Rosso Veneto, 2019  TOP! 130

Austria 
Blaufränkisch Leithakalk, Kollwentz, 2020 68

Portugal
Vertente, Niepoort 42 30

Spain
Murcia

Casa Rojo, Machoman, Tempranillo Monastrell 56 46

Bajo Aragón
Ventus de Venta d’Aubert  40 32

Castilla y León
Vega Sicilia, Unico, 2005  450
L’Hostal Reserva Darmos Montsant Joan D’Anguera, 2017 155

Jumilla
Rabia, Bodega Cerrón  Super lekker!  39 31
Juan Gil ‘Silver Label’ 45 37
Juan Gil ‘Blue Label’ 68,50 54

La Rioja
Roda Reserva 82 70
Roda 1 Reserva 110 85

Ribera del Duero
Hito, Cepa 21  TOP! 42 32
Aalto, Ribera del Duero 102 80

 BOTTLE TAKE-AWAY

PRICES IN EURO

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.
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South-Africa
Stellenbosch

Laibach Pinotage 47 38
De Toren Z 78 60
Rust en Vrede, Shiraz 63 50 

VINI  DOLCI  [ DESSERT WINES  - GREAT WITH ITALIAN CHEESE ]

Italy
Recioto della Valpolicella Classico DOCG ‘Angelorum’, Masi - 0,50 l  48 38

France
Villa Chambre d’Amour, Lionel Osmin - 0,75 l 35 25

M AGNUMS [ RED  WINES ]

Morellino di Scansano, Lohsa, Poliziano - 1,50 l  75
Brolio Chinati Classico, Barone Ricasoli - 1,50 l 89
Stella Di Campalto, Rosso di Montalcino, 2014/2015  TOP!  395
Mille e una notte, Donna Fugata - 3 l 480
Mille e una notte, Donna Fugata - 6 l 890
Guidalberto IGt, tenuta San Guido - 1,50 l 220
Guidalberto, Tenuta San Guido - 6 l 330
Soldera, Sangiovese Grosso Toscana - 1,50 l  1600
Sassicaia - 1,50 l 895
‘Jo’ Gianfranco Fino - 3 l  370
Percarlo - 5 l  1100
Moulin à Vent La Rochelle, Domaine Anita MGN, 2021 - 1,50 l 179
Bourgogne Rouge ‘La Montagne’, Domaine Arnaud Baillot, 2021 - 1,50 l 120

 BOTTLE TAKE-AWAY

PRICES IN EURO

Due to constantly changing millésimes, we no longer print vintages in the card.If desired, please ask the wine manager.
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APERITIFS NON-ALCOHOLIC

Spice Mule, Fryns 0,0%, Fever Tree Ginger Beer  13 
Copperhead Elixir & Fever Tree Mediterrean Tonic  12
Nona June & Fever Tree Mediterranean Tonic  12
Dark Daiquiri: Havaniets Rum 0,0%, citroensap,  15
 Bacanha Falernum

APERITIFS

Aperitivo L’Aperi vino 14
 ( L’Apéri Vino Gin – Campari & Fever Tree  
 Mediterranean)
Franciacorta Ca’del Bosco Cuvée Prestige 14
Crodino (non alchohol - 17,50 cl ) 6,50
San Pelligrino san bitter (non alcohol ) 6,50
Aperol 6,50
Aperol vino bianco 8,50
Aperol spritz 9,50
Campari 8
Campari spritz 12
Campari tonic/orange/soda 10
Canella Bellini 8
Prosecco brut 8,50
Prosecco rosato 8,50
Vermouth Rosso, Contratto  12
Vermouth Bianco, Contratto  12 
Martini bianco/rosso/fiero 7
Pernod 7
Pernod plat water 9
Ricard 7
Sambucca 8
Bacardi 8,50
Bacardi Reserva 9,50
Ouzo 7,50
Porto 7,50
Sherry dry 7,50
Kirr met prosecco 10

PRICES IN EURO

COCKTAILS

Negroni (Campari – Bulldog – Martini rosso)  12
Negroni Sbagliato (Campari – Bulldog – Prosecco)  12
Moscow Mule  14
Espresso Martini 14
Pornstar Martini 14
Whiskey Sour 14
Lazy Red Cheeks 14
Virgin Lazy Red Cheeks 14
Mojito 14 
Dark & Stormy 14

BEERS

Stella (draught)  3,40
Peroni 25 cl 3,40
Hoegaarden  3,50
Ter Dolen bruin 4,80
Ter Dolen blond 4,80
Ter Dolen kriek 4,80
Ter Dolen Armand 4,80
Leffe blond 5,10
Leffe bruin 5,10
Duvel 5,60
Karmeliet 6,10
Carlsberg 4,40
Benediktiner Weissbier  3,70
Bitburger 0,0% alc  3,70
Stella 0,0% alc  3,30
Leffe blond 0,0% alc 4,50
Leffe bruin 0,0% alc 4,50
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PRICES IN EURO

HOT DRINKS

Chai latte Barú 3,90
Dirty Chai latte Barú  4,50
 With espresso
Espresso 3,40
Caffè Crèma 3,40

Traditional cup of coffee
Caffè Ristretto 3,40
Caffè Lungo 3,40
Caffè Doppio 4,90
Espresso Macchiato 3,40
Cappuccino with milk foam 3,70
Soja Cappuccino 3,90
Cappuccino with cream 3,70
Latte Macchiato 3,80
Caffè Tiramisu 7

What’s in a name...?
Hot chocolate millk 3,60
Hot milk 3,30
Irish Coffee  11
French Coffee 11
Italian Coffee 11
Hasseltse Koffie 11
Warm wine (oranje – clove – cinnamon) 7
Fresh mint tea 4,30

Mightyleaf tea
Organic Earl Grey  4,10
Organic Hojicha Green Tea  4,10
Marrakesh Mint Green Tea  4,10
Chamomille Citrus  4,10
Wild Berry Hibiscus  4,10
Ginger Twist  4,10

SOFT DRINKS

Fresh orange juice 5
‘t KaDeeke 100% pure juice from Limburg:
 Apple- gingerjuice  5,60
 Apple-bueberryjuice 6,30
Minute Maid Orange – Apple – Tomato 3,80
Fuze Tea 3,50
Coca Cola Classic – Coca Cola Light – 3,40
 Coca Cola Zero
Royal Bliss Tonic 3,50
Royal Bliss Agrumes & Ylang Ylang 3,60
Fever Tree Tonic – Soda 4,80
Fever Tree Tonic – Gingerbeer 4,80
Fever Tree Tonic – Indian  4,80
Fever Tree Tonic – Mediterranean  4,80
Fever Tree Tonic – Elderflower  4,80
Gini 3,70
Fanta 3,50
Sprite 3,50
Tönissteiner Citoen – Orange 4
Tönissteiner Vruchtenkorf 4,20
San Pelligrino – sparkling water 0,25 l 3,40
San Pelligrino – sparkling water 0,50 l 6,20
Acqua Panna – non-sparkling water 0,25 l  3,40
Acqua Panna – non-sparkling water 0,50 l  6,20
San Pelligrino – sparkling 1 l  10
Acqua Panna – non-sparkling water1 l  10
Perrier 4,20
Chocolate milk 3,50
Cold milk 3,50

All our coffee preparations can be made with décafiné beans 
upon request! Our coffee is unique. It was composed and roasted 
according to our own taste!
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DIGESTIVES - SPIRITS - LIQUORS 

Averna 7
Limoncello 7
Amara Montenegro 7
Amaro Berta 14
Amara blood orange 10
L’Aperi Vino Gin & Fever Tree Mediterranean Tonic 15

Finished with a slice of lime and zest of orange
Bombay Sapphire & Fever Tree Indian Tonic 13

Finished with a slice of lime
Bulldog Gin & Fever Tree Indian Tonic 14
G-vine Floraison & Fever Tree Elderflower Tonic 14

Finished with raspberry and orange slice
Hendrick’s & Fever Tree Indian Tonic 14,50

Finished with cucumber
Monkey 47 & Fever Tree Indian Tonic 15,50

Finished with cranberry and orange zest
Gin Mare & Fever Tree Mediterranean Tonic 15

Finished with basil and cherry tomato
Buffel Gin & Fever Tree Indian Tonic 15

Finished with grapefruit and basil
Marula & Fever Tree Mediterranean Tonic  15

Finished with zest of pink grapefruit
Copperhead & Fever Tree Mediterranean Tonic  15

Finished with a few coriander leaves and 
zest of grapefruit

Grand Marnier 8
Amaretto Adriatico 9
Cointreau 8
Baileys 8
Sambucca 8
Belvedere 10
Bacardi  8
Bacardi Reserva 9
Don Papa Masskara Rum 11,50
Ron Diplomatico Riserva 11,50
Mount Gay XO 16
Poire William  9
Calvados 8
Havana Club 7 years  8,50

PRICES IN EURO

Whisky
Belgian Owl 5yo Belgian Whisky (Haspgengouw)   16,50
Belgian Owl 10yo Belgian Whisky (Haspgengouw)     25
William Lawsons  6,50
J&B 8
Johnnie Walker Red Label 8
Jack Daniels 8
Johnnie Walker Black Label 9
Chivas Regal 9
Glenfiddich  9
Glenfarclas  10
Macallan Amber 11
Glenmorangie  11

Cognac — Armagnac — Grappa
Remy Martin VSOP 9,50 
Armagnac 7,50
Grappa Poli  9
Grappa Poli barrique  12
Grappa Berta Valdavi 13
Grappa Berta Elise 13
Grappa Berta Tre Soli Tre  20
Grappa Berta Roccanivo  18
Grappa Berta Magia  25
Grappa Paolo Berta Riserva  32
Amaro Berta 14

Jenever
Smeets Extra Hasseltse Jenever 6


