


COCKTAILS

House Pisco Sour	 14
CV Pisco blend, Citrus Sherbet, Orange Flower, Egg White, Amargo Chuncho Bitters

This Is The Way	 14
Tequila, Mezcal, Maracuyá, Lime, Almond, Aijí Amarillo, Mint

Chicha Gimlet	 13
Bombay Sapphire gin, Martini Ambrato, Chicha Morada, CV Supersour, 
Orange bitters, Amargo Chuncho Bitters 

Dew Drop Sour	 13
Ketel One Vodka, St Germain Elderflower Liqueur, Honeydew Melon, Lime Juice, Anise

Amateur Corn	 15
Woodford Reserve Bourbon, Amontillado, Corn, Banana, Lemon, Bitters, 
Maíz Morado, Nutmeg

Café Americano	 13
Coffee Campari, Martini Rubino, Cold Brew Coffee Liqueur, London Essence Soda

Cusco Maverick	 16
Lemongrass Vodka, Pear, Oolong Tea, Lemon Juice, Served With A Sidecar Of Sparkling Wine

	

ALCOHOL-FREE
Melonade	 10
Honeydew Melon, Lime, Soda

Chicha Morada	 10 
Chicha Morada, CV Supersour, Soda

Army & No-ABV	 12
Seedlip Spice, Aji Amarillo Orgeat, Lemon

SPIRITS

RUMS

Bacardi Spiced	 13
Bacardi Cuatro	 13
Bacardi Ocho	 14
Bacardi Diez	 18
Hampden 8 YO	 18
Clairin Communal	 16
Leblon Cachaca	 12

WHISKY

Jameson	 12
Jack Daniels	 13
Buffalo Trace	 14
Monkey Shoulder	 15
Woodford Reserve 	 15
Woodford Rye	 15
Bulleit Rye
Monkey Shoulder	 15			
Chivas 12 YO	 14
Chivas 18 YO	 18
Dewar’s 12YO	 15
Balvenie Double wood 12 YO 	 20
Port Charlotte 10 YO	 18
Nikka From The Barrel	 17
Hibiki Harmony	 39

LIQUORS

Baileys	 12
Adriatico 	 12
Chartreuse Verte	 12
Chartreuse Jaune	 12
Elixir d’Anvers	 12
Cointreau	 12
Kahlua	 12
Italicus	 12
Nixta Corn Liquor	 14
Gaugin Limoncello	 13



8	 48

8	 48

-	 55

18	 100

-	 115

–	 60

-	 65

7,5	 43

8	 45

8,5	 48

8,5	 48

125ML	 BTL 

CHAMPAGNE / PROSECCO / CAVA

Cava Arte Latino - Brut Méthode Traditionelle
Spain, Catalonia / Macabeo, Xarel-Lo, Parrellada

Villa Sandi Prosecco– Il Fresco, Brut NV
Italy / Glera

Villa Sandi Prosecco – Asolo Superior NV
Italy / Glera

Veuve Clicquot – Carte Jaune Brut NV
France / Pinot Noir, Pinot Meunier, Chardonnay

Veuve Clicquot – Rosé Brut NV
France / Pinot Noir, Pinot Meunier, Chardonnay

OTHER

Domaine Geschickt – Obi Wine Keno ‘22
France, Alsace / Muscat, Riesling, Pinot Auxerrois

Rennersistas - In A Hell Mood’22	
Austria / Pinot Noir - Pet Nat

WHITE WINE

BY THE GLASS

Jeff Carrel - Bistrologie ’22
France - Sauvignon, Colombard, Chenin Blanc

Sin Project – Xarel-Lo ‘21
Spain / Xarel-Lo

Cellar Frisach - L’Abrunet ’22
Spain / Grenache blanc, Grenache gris

Jeff Carrel - Pas Vu Pas Pris ’22
France / Chardonnay

SPARKLING WINESPIRITS	SERVED AS A 50 ML MEASURE. MIXER INCLUDED	

PISCO

Barsol Quebranta	 13	
Machu Pisco	 14

TEQUILA & MEZCAL

Patron Silver	 15
Patron Reposado	 18
Del Maguey Vida Mezcal	 18

VODKA

Ketel One	 13
Ketel one citrus	 14
Grey Goose	 16
Belvedere	 16
	
GIN

Bombay Sapphire	 14
Bombay Premier Cru	 16
Tanqueray	 14
Monkey 47 	 16
Botanist	 15
Hendrick’s	 15
	

COGNAC & CALVADOS

Hennessy VS	 16
Hennessy XO	 45
Remy Martin VSOP	 19

AMARI & BITTERS

Martini Ambrato	 9
Martini Rubino	 9
Noilly Prat	 9
Campari	 12



-	 72

-	 68

-	 100

-	 70

-	 75

–	 110

–	 85

–	 110

10	 58

–	 50

–	 70

125ML	 BTL 

EUROPE

Jan Matthias Klein – Papa Panda ‘19
Germany, Mosel / Riesling

Albamar - Albarinho ’22
Spain, Rias Baixas / Albarinho

Ossian - Vinas Viejas de Segovia ’22
Spain, Rueda / Verdejo

Weingut Köferhof - Valle Isarco DOC ‘ 19
Italy, Alto Adige / Sylvaner

Zind Humbrecht - Zind ‘20
France, Alsace / Chardonnay, Pinot Auxerrois 

Rieussec – R ‘21
France, Bordeaux / Sauvignon blanc, Sémillion
 
D.Pattes Loup – Vent d’ange ‘20
France. Burgundy – Chablis / Chardonnay 

D.Valette – Pouilly Fuissé ‘18
France, Burgundy / Chardonnay

NEW WORLD

INTIPALKA – Chardonnay ‘22
Peru / Chardonnay

Charles & Charles – Riesling  ‘17
USA / Riesling

Leewin Estate – Art Series Riesling ‘21
Australia / Riesling

WHITE WINE COFFEE

Espresso	 2,8
Double Espresso	 4,2
Cortado	 3,2
Americano	 3
Iced Coffee	 4,5
Latte Macchiato 	 4,5
Cappuccino	 4,2
Flat White	 4,5
Hot Chocolate	 5

Alt. Milk Options – Oat, Coconut, Soya, Lactose-Free 
Supp. For Wide Awake Coffee – €0,5

TEA & INFUSIONS

Speedy Breakfast	 5
Earl Grey	 5
Tie Guan Yin Oolong	 5
Green Whole Leaf	 5
Sri Lankan Lemongrass	 5
Chamomille	 5
Wild Rooibos	 5
Ginger / Mint / Hibiscus infusion	 5
Matcha Latte	 5
Masala Chai Latte	 5



8	 45

11	 60

-	 62

-	 60
	

-	 60

125ML	 BTL 
ROSÉ WINE

Rumeurs by L’Escarelle ‘22
France, Provence / Grenache, Merlot, Cinsault

ORANGE WINE

Petracavallo - Bye Bye Bye ’22
Italy, Puglia / Fiano

Mas Candì - Ovella Negra ’22
Spain, Catalonia / Garnacha, Malvasia

UNFILTERT NATURAL WINE

Joiseph - Mischkultur Gemischter Satz White ‘22 
Austria, Burgenland / Gruner Veltliner, Welschriesling, Neuburger

Joiseph - Piroska Trocken Red ‘22
Austria, Burgenland / Pinot Noir, Zweigelt	

BEER

DRAFT
Hoxton Lager (25/50cl)	 5 / 9
Hoxton Pale Ale (25/50cl)	 5 / 9
Brasserie Surréaliste DREAM IPA (25/50cl)	 6 / 10

BOTTLE / Can
Cusquena Golden Lager	 7
Brasserie Surréaliste – Double Trouble	 7
Bertinchamps - Pale Ale 0%	 6

Cantillon Gueuze 0.37,5L	 16
Cantillon Gueuze 0.75L	 32
Cantillon Kriek 100% Lambic bio 0.75L	 38	
Cantillon Rosé de Gambrinus 0.75L	 38

SOFTS
Eira Still Water (40cl/70cl)	 4 / 6,5
Eira Sparkling Water (40cl/70cl)	 4 / 6,5
Orange Juice	 4
Grapefruit Juice	 4
Inka Cola	 7
Rish Original Kombucha	 7
Rish Hibiscus Kombucha	 7
Rish Ginger Kombucha	 7
Rish ‘‘Tiger Tears’’	 7
Coca-Cola	 4
Coca-Cola Zero	 4
Ritchie Lemon & Ginger Lemonade	 5
Ritchie Orange Lemonade	 5
L.E. Indian Tonic	 5
L.E. Ginger Ale	 5
L.E. Ginger Beer	 5
L.E. White Peach & Jasmine	 5

WE DO OUR BEST TO SERVE UP DISHES USING SEASONAL AND LOCALLY SOURCED PRODUCE WHERE 
POSSIBLE. FOR ANY ADDITIONAL INFO ON ALLERGENS PLEASE ASK ONE OF OUR FRIENDLY TEAM. 

ALL THE ABOVE PRICES ARE INCLUSIVE OF VAT. CARD PAYMENTS ONLY.



7,5	 43

	
8	 45

8,5	 47

9,5	 53

-	 53

–	 55

-	 70

-	 80

–	 100

125ML	 BTL 

BY THE GLASS

Jeff Carrel - Bistrologie Rouge ‘22	
France / Pinot Noir, Grenache, Carignan

Sin Project – Tempranillo ‘21
Spain / Tempranillo

Jeff Carrel - A Vue Le Nez ’22
France, Languedoc / Cabernet Franc, Syrah

Weingut Weniger – Ponzichter NV
Austria / Pinot Noir

EUROPE

Thierry Forestier - Anathème Rouge ’22
France, Languedoc-Roussillon / Cabernet Franc, Carignan

Séléné - Beaujolais Nouveau’23
France, Beaujolais / Gamay

Karim Vionnet - Du Beur Dans Les Pinards ‘22		
France, Beaujolais / Gamay

Sylvie et Jean Gautreau - La demoiselle de Sociando-Mallet ‘ 19
France, Bordeaux / Cab. Sauvignon, Merlot, Cab.Franc

Domaine du Trapadis – Châteauneuf du Pape ‘20
France, Rhône Valley / GSM Blend

RED WINE 125ML	 BTL RED WINE

10	 55

–	 58

–	 80

–	 75

–	 75

–	 80

–	 85

–	 100

–	 120

-	 125

PERUVIAN

INTIPALKA – Syrah ‘21
Peru / Syrah 

INTIPALKA – Cabernet Sauvignon ‘19
Peru / Cabernet Sauvignon 

INTIPALKA – N1 ‘18
Peru / Tannat, Malbec 

NEW WORLD

Leeuwin Estate – Siblings ‘18
Australia / Syrah 

Tikal – Patriota ‘18
Argentine, Mendoza / Cabernet Sauvignon

Domaine Bousquet – Ameri ‘18
Argentine, Mendoza / Malbec, Cabernet Sauvignon, Syrah, Merlot

Vistalba – Corte B ‘19
Argentine, Mendoza / Cabernet Sauvignon, Malbec  

Pedro Parra y Familia – Imaginador ‘17
Chile, Itata Valley / Cinsault

Alba de Domus – Cabernet Sauvignon ‘18
Chile, Maipo Valley / Cabernet Sauvignon

Antiyal -Kuyen’15
Chile, Maipo Valley / Cab. Sauvignon, Carmenère, Petit Verdot

WE DO OUR BEST TO SERVE UP DISHES USING SEASONAL AND LOCALLY SOURCED PRODUCE WHERE 
POSSIBLE. FOR ANY ADDITIONAL INFO ON ALLERGENS PLEASE ASK ONE OF OUR FRIENDLY TEAM.

ALL THE ABOVE PRICES ARE INCLUSIVE OF VAT. CARD PAYMENTS ONLY.


