APERITIF

. Legipont Brut 2022 - Heuvellands €8
\ s Légipont pear — Heuvelland, Maastricht
‘ Dry & full, Méthode Champenoise
9 months maturation on French oak

Priorat Natur Vermut Blanco €8
Granache, Macabeo & Pedro Ximénez
Catalonia - Spain

Intense, aromatic & herbal (no added sulfite)

De Dorstige Lambertus 5,5 % (33cl) € 4
City brewery Maastricht
Blond - fresh, light herbal & bitter aftertaste

Blood Like Wine (cocktail) €10
Tanquera Sevilla Gin — Punt e Mes

Cherry Heering - Bloodorange

Bittersweet, Dry & Fruity

Bodg Boys (cocktail) €11
Aquavit — Dill & Anise Cordial

Lillet Blanc — Tonic

Herbal & Thirst-quenching

Bloomsbury Bee (mocktail) €7,50
Tanqueray alcohol free — cucumber

thyme honey - tonic

Citrus & herbal notes; refreshing



EXPERIENCE menu € 54 p.p.
Discover 10 dishes to share tfrough 5 experiences
(cocktails not included)

SAM&N menu € 89 p.p.

Go for the whole package with our ALL-IN and discover
the experience menu with 5 adapted cocktails, water &
coffee.

Our menu'’s are a fixed formula for which
no adjustments are possible; one dinerformula per table

A LA CARTE
( we recommend a minimum of 5 dishes for 2 persons )

* Sourdough pizza - Kalamata olive — orange - lardo €14

* Coeur de boef - burrata - sobrasada €15
* Crayfish — kohlrabi — almonds - avocado €16
* Beeftartare — cress - flat beans — oyster leaf €17
* Catch of the day - fennel — saffron €17
* Jacket potato - tfonnato — yolk €16
* Meatrib - leftuce —red cabbage - pickle €18
* Strawberry — blackberry — carameliachocolate €9

* Rhubarb - white chocolate - tonka €9

* Cheese your moment €10

you can order the adapted cocktails individually with a dish - €8

EXPERIENCE / SAM&N

experience 1
Sourdough pizza - kalaomata olive - orange

& Coeur de boef - burrata - sobrasada
cocktail: Roku Gin — Amoro — Orange Wine — honey

experience 2
Crayfish — kohlrabi — almonds — avocado

& Beef tartare — cress — flat beans
cocktail: Pisco — Sake —tomato — cumin - lovage

experience 3
Catch of the day - fennel — safron

& Sweet potato — chermoula -red cabbage
cocktail: Vermouth — Chartfreuse — watermelon — chamomile

experience 4
Meat rib — lettuce - pickle

& Jacket potato — tonnato — yolk
cocktail: : Bourbon — apple — blackberry — cardemom

experience 5
Strawberry — blackberry — carameliachocolate
& White chocolate —rhubarb - tonka

or Cheese your moment
cocktail: Tequila - Kiss My Rhubarb - clementine — pimento



