
FOOD MENU

COCKTAILS MENU

Starters

Baked Aubergine
Feta, green onions, cherry tomatoes, walnuts,  
celery, parsley, pomegranate molasses.

Grilled Calamari
Mediterranean herbs, capers, red onions.

Jalapeno Gold
Fried rolls, gruyere, celery, cajun dip.

Avocado Tiramisu
Cream cheese, cucumbers, green onions,  
coriander, sesame seeds, crackers.

Artichoke Gratin
Spinach, parmesan, mozzarella, crackers.

15,000

18,000

12,000

16,000

17,000

15,000

24,000

26,000

19,000

Salads

Green Salad
Oak leaf lettuce, spinach, avocado, cucumbers, 
zucchini, green onions, mint, coriander, vinaigrette.    
    Add: Chicken 6,000

Roast beef
Ruccola, spinach, parmesan, Granny Smith apples, 
pistachios, grilled onions, balsamic dressing.

Salmon
Fennel, oak leaf lettuce, capers, almonds, red 
onions, dill, sour cream dressing.

Classic blue cheese
Iceberg, bacon bits, walnuts, parsley, blue  
cheese dressing. 

TENDERLOIN STEAK
Australian angus fillet, whisky pepper sauce  
or béarnaise. 

 35,000

SEARED SALMON
Almonds, herbs cream sauce.

  28,000
LAMB STEW
Olives, dates, carrots, coriander, green peppers.

  29,000

ROASTED CHICKEN
Bacon, Mediterranean herbs and spices,  
almond pesto sauce.

 25,000

GRILLED MERGUEZ
Roasted tomatoes, grilled onions, lemon. 

 23,000

MAINS

Roasted vegetables     6,000

French fries       6,000

Purée maison     7,000

Garden salad     5,000

Creamed spinach 7,000

Mac and cheese 9,000

Sides

15,000

12,000

15,000

16,000

14,000

16,000

Brunch

Poached eggs
Hollandaise, home fries, faluche, side salad.  
    Add: grilled ham 4000, spinach 4000,  

 smoked salmon 6000

Your favorite eggs
Scrambled, sunny side up or omelet, home fries,  
side salad, grilled bread.
    Add: bacon 5000, gruyere 4000

Green Shakshouka
Baked eggs, green pepper jalapeno sauce,  
grilled bread. 

Quiche maison
Shankleesh, roasted tomatoes, onions, parsley,  
side salad.

Granola  
Seasonal fruits, sour cream, almonds, honey,  
coconut milk.

Waffles
Seasonal fruits or chocolate, whipped cream. 

SERVED FROM 10 AM TILL 4 PM

Our Boards

Cheese
A selection of cheese served with dried fruits & nuts.

Charcuterie  
A selection of cold cuts served with pickles & mustard.

28,000

25,000

20,000

23,000

19,000

Sandwiches

Club sandwich
Chicken, bacon, eggs, tomatoes, pickles,  
mayo, sourdough.

Chimichurri beef 
Roast beef, grilled onions, lettuce, tomatoes, 
horseradish, faluche.

Goat cheese
Roasted tomatoes, grilled onions, walnuts,  
honey, sourdough.

ALL SERVED WITH A SIDE SALAD

All prices are VAT included

WHISKY COCKTAILS

SAZERAC 
Rye whisky, absinthe,  simple syrup, Peychaud’s bitters. 

 18,000

OLD FASHIONED
Bourbon or Rye whisky, Angostura bitters, sugar cube, a dash of water.

 17,000

BLOOD & SAND
Blended scotch whisky, blood orange juice, sweet red vermouth,  
cherry heering.

 16,000

BOULEVARDIER
Bourbon whisky, Sweet red vermouth, Campari.

 16,000

MANHATTAN
Rye whisky, sweet red vermouth, Angostura bitters.

 18,000

WHISKEY SMASH
Bourbon whisky,  sugar cube, mint leaves, lime juice.

 16,000

MINT JULIP
Bourbon whisky, mint leaves, simple syrup, a bit of water.

 16,000

GLASGOW
Blended Scotch whisky, white vermouth, absinthe, Peychaud’s bitters. 

 16,000

VIEUX CARRÉ
Rye whisky, cognac, sweet red vermouth, Benedictine, Peychaud’s bitter,   
Angostura bitters.

 18,000

ROB ROY
Blended scotch whisky, sweet red vermouth, Angostura bitters.

 15,000

ROL & RYE
Bourbon whisky, Aperol,  soda.

 15,000

REMEMBER THE MAINE
Bourbon whisky Absinthe, cherry heering, sweet red vermouth.

 19,000

THE REVOLVER     
 Bourbon whisky, coffee liqueur, orange bitters.

 16,000

KENTUCKY MULE
Bourbon whisky, lime juice, ginger beer.   

 16,000

KYUSHIKI
Bourbon whisky, ginger syrup, angostura bitter, black sugar.

 18,000

SECOND CIRCLE
Bourbon whisky, porto, maple syrup, Angostura bitters.

 17,000

GIN COCKTAILS

THE MOONLIGHT
Dry gin, Cointreau, crème de violette, lime juice, lemon juice.

 15,000

DRY MARTINI
Tanqueray dry Gin, dry vermouth.

 17,000

NEGRONI
Dry gin, sweet red vermouth, Campari.

 15,000

TOM COLLINS
Dry gin, lemon juice, sugar syrup, soda.

 15,000

SINGAPORE SLING
Dry gin, Heering, Cointreau, Benedictine, grenadine, lime juice, Angostura  

bitters, pineapple juice.
 17,000

AVIATION
Dry gin, lemon juice, maraschino liqueur. 

 15,000

VESPER
Tanqueray dry gin, vodka, Lillet blanc.

 17,000

GIBSON
Tanqueray dry Gin, dry vermouth, cocktail onions.

 17,000

LADY HENDRICKS
Hendricks gin, white vermouth, liqueur de pomme verte, elderflower  
liqueur, lime juice.

 18,000
ORCHARD
Hendricks gin, cinnamon powder, lemon juice, simple syrup, apple juice,  
pear purree.

 18,000

FRENCH 75
Dry gin, simple syrup, lemon juice, Champagne.

 20,000

BRONX
Dry gin, sweet red vermouth, dry vermouth, orange juice.

 15,000

TABABATA MIST 
Hendricks gin, lemon juice, simple syrup, absinthe, soda.

 18,000

EAST SIDE
Dry gin, lime juice, simple syrup,  cucumber slices, mint leaves. 

 17,000

THE USUAL SUSPECTS
Dry gin, Lillet blanc, dry vermouth, rose water.

 16,000

ROLLS-ROYCE
Dry gin, dry vermouth, sweet red vermouth, Benedictine.

 16,000

GIN SPRING
Dry gin, simple syrup, lemon juice, lime juice, mint leaves.

 15,000

ORIENTAL GIN
Dry gin, limoncello, lemon juice, cilantro.

 15,000

MOON RIVER
Dry gin, Cointreau, apricot brandy, Galliano, lime juice, simple syrup. 

 16,000

RAMOS GIN FIZZ
Dry gin, orange blossom water, egg white, crème fraîche, lemon juice,  
lime juice, simple syrup.

 16,000

ABSINTHE COCKTAILS

DESIRE
Absinthe, lemon juice, simple syrup. 

 15,000

ABSINTHE EYE
Absinthe, peppermint. 

 14,000

DEATH IN THE AFTERNOON 
Absinthe, Champagne.

 20,000

ABSINTHE FRAPPÉ
Absinthe, simple syrup, soda, mint.

 14,000

BITTER ABSINTHE
Absinthe, Benedictine,  Angostura bitters, water. 

 14,000

LONDON FOG
Absinthe, dry gin.

 14,000

CITRUS ABSINTHE
Absinthe, orange liqueur, lemon juice, orange juice.

 14,000

ABSINTHE OLD FASHIONED
Absinthe, simple syrup, elderflower liqueur, Peychauds bitters.

 16,000

RUM COCKTAILS

CLASSIC DAIQUIRI  
White rum, lime juice, simple syrup. 

 15,000

HEMINGWAY DAIQUIRI    
White rum, maraschino liqueur, grapefruit juice, lime juice,  
simple syrup.  

 16,000

DARK & STORMY   
Dark rum, ginger beer.

 15,000

THE HIGGINS OLD FASHIONED 
Spiced Rum, maple syrup, blackstrap bitters, salt. 

 16,000

MOJITO
White rum, lime juice, brown sugar, mint, soda.

 16,000

MAI TAI
White rum, spiced rum, dark rum, Cointreau, orgeat syrup, lime juice.

 15,000

HURRICANE
Dark rum, white rum, 151 rum, passion fruit syrup, lemon juice.

 16,000

JASPER’S JAMAICAN PLANTER’S PUNCH
Dark rum, Jasper’s secret mix. 

 15,000

CULTO A LA VIDA
Havana  Club 7 anos, cranberry juice, lime juice, powder sugar. 

 16,000

CAIPIRINHA
Cachaça, lime, brown sugar.

 14,000

ZOMBIE
White rum, gold rum, dark rum, apricot brandy, pineapple, 151 rum,  
lime juice.

 16,000

BETWEEN THE SHEETS
White rum, cognac, Cointreau, lemon juice. 

 18,000

YELLOW BIRD
White rum, Galliano, Cointreau, lime juice.   

 16,000

TEQUILA COCKTAILS

MARGARITA
Silver tequila, Cointreau, lime juice.

 15,000

TEQUILA SUNRISE
Silver tequila, orange juice, grenadine syrup.  

 14,000

MATADOR
Silver tequila, pineapple juice, lime juice. 

 15,000

THE ULTIMATE TEQUILA
Silver tequila, limoncello,  Angostura bitters, ginger, jalapenos, salt and pepper. 

 15,000

OAXACA OLD-FASHIONED
Reposado tequila, mescal, Angostura bitters, agave nectar.

 16,000

EL DIABLO
Silver tequila, crème de cassis, lime juice, ginger beer. 

 15,000

THE GARRE DE TIGRE
Mezcal, lime juice, sugar syrup, salty powder chilli.

 15,000

THE MEXICAN NEGRONI
Silver tequila, Aperol, sweet red vermouth, orange bitters.

 16,000

SIESTA
Silver tequila, Campari, lime juice, grapefruit juice, simple syrup. 

 15,000

VODKA COCKTAILS

APPLE MARTINI
Vodka, Calvados, Cointreau.     

 16,000

BLOODY MARY
Vodka, lemon juice, tomato juice, Worcestershire sauce, Tabasco, horseradish,  
celery powder, salt and pepper.

 16,000

COSMOPOLITAN
Vodka, Cointreau, cranberry juice, lime juice.

 16,000

HARVEY WALLBANGER
Vodka, Galliano, orange juice.  

 14,000

STILETTO MARTINI
Vodka, apple juice, almond syrup, pineapple, coriander, ginger.

 15,000

VODKA MARTINI
Vodka, dry vermouth.

 16,000

MOSCOW MULE
Vodka, ginger beer, lime juice.

 15,000

MISS JONES
Vodka vanilla, butterscotch liqueur, limoncello, lemon juice.    

 14,000

GIPSY
Vodka, Benedictine, Angostura bitters.

 14,000

ESPRESSO MARTINI
Vodka, espresso, Khalua, simple syrup.

 15,000
 

COFFEE

ESPRESSO  5,000

DOUBLE ESPRESSO  6,000

CAPPUCCINO  6,000

LATTE  7,000

MOCHA  8,000

HOT CHOCOLAT  8,000

TURKISH COFFEE  6,000

IRISH COFFEE  12,000

CAFÉ FRAPPE  8,000

SOFT DRINK  5,000

FRESH JUICE  7,000

SPARKLING WATER  6,000

SMALL WATER  2,000

LARGE WATER  5,000

TEA

CEYLON  3-5’  

A tea with an amber liquor, a vigorous taste, and a 
distinctive mellow flavor with notes of chocolate and 
artichoke. A breakfast and all-day tea.

SENCHA  1-2’

A tea with needle-shaped dark green leaves that give a 
sparkling yellow liquor, with notes of iodine, a fresh and 
intense vegetal savor and a light bitterness. An ideal initiation 
to Japanese green tea. A daytime tea, good with meals.

MONKEY KING JASMIN  3-5’

The oldest known originally scented teas. From the Fujian 
province where the freshly picked green leaves absorb the 
fragrance of the jasmine flowers, most of which are then 
removed to prevent bitterness. An all-day tea, perfect with food.

SECRET OF TIBET  5’                    

A mix of Chinese black, green and jasmine teas, flavored 
with bergamot, vanilla and mild spices. A divine and 
aristocratic blend, with jasmine petals, vanilla pods and a 
hint of lavender. Definitely a secret to share! An all-day tea.

KIND OF BLUE  5’

A mix of black teas from China and Ceylon, flavored with 
rhubarb, strawberry and cherry. A heady blend, garnished 
with blue flower petals. An all-day tea.

ORANGE FLOWER WU LONG  5’

A Wu-Long tea, with the single flavor and soft aroma 
of orange flower, mixed with petals. A quenching and 
appeasing afternoon and evening tea.

BODY AND SOUL BIO  5’

A certified organic blend of lemongrass, South American 
mate, lemon peels and Yunnan green & Pu-erh teas, flavored 
with lemon. An all-day and evening infusion.

ROOIBOIS CREOLE    5’

A vitamin-rich, theine-free infusion, with flavors of vanilla 
and cacao and pieces of chocolate and caramel. A gourmand 
and appealing mix.

7,000

8,000

7,000

6,000

7,000

8,000

6,000

9,000

All prices are VAT included

NON ALCHOHOLIC DRINKS

DESSERTS

Crème caramel
10.000

Silky vanilla custard glazed with  
a smoked caramel sauce.

Religieuse au Café
14.000

3 choux pastry filled with mocha  
crème patissière.

Baba au Rhum
12.000

Brioche soaked in dark rum syrup 
topped with fresh vanilla whipped 
cream.

Chocolate whisky tart
14.000

Almond pâte sablée filled with whisky 
infused dark Valrhona chocolate.

All prices are VAT included


