
Soft drink & Juice

Hildon water 0.33 l. / 0.75 l.  		      4,50   /  8,00
still or sparkling
Coca cola / Coca zero			   4,50
Fanta / Sprite / Canada Dry			   4,50
Tomato Juice			   5,00
Ritchie Lemonade			   5,00
lemon / grapefruit
Juice			   5,00		
apple / orange / pineapple / grapefruit / cranberry / tomato / strawberry
Homemade ice tea: 			   8,00
butterfly pea with lemongrass, lemon verbena, mint,  
lemon peel, pineapple, mango and blackcurrant 

Coffee Served with some mignardises
Please ask our staff for our aromatized, deca and lactose free options.

Espresso			   4,50
Café Crème			   4,50
Latte Macchiato			   5,00
Cappuccino			   5,00
Double Espresso			   5,50
Hot chocolate 			   5,00
Irish, French or Italian Coffee   			  14,00
Sirop caramel / vanilla / hazelnut / chocolate	 		  1,00		

Teapot Served with some mignardises

English Breakfast			   5,00
Earl Grey			   5,00
Mint & Verveine			   5,00
Gunpowder Green			   5,00
Jasmine			   5,00
Chamomile			   5,00
with lemongrass, honeybush, rose bottle, lavender,  
tulsi, apple, lemon peel and ginger

Rooibos tea mix			   5,00
fresh vanilla extract, lemon peel, ginger, cinnamon,  
cardamom, apple and pineapple

Chai Tea			   5,50
assam black with lemongrass, cardamom, black cardamom, 
cinnamon, clove, ginger, star anise and rose petal

DRINKS

Draught Beer
Stella Artois lager 
0.33 l. / 0.50 l.             5,00 / 7,00
Leffe Blond abbey beer	
0.33 l. / 0.50 l.                   5,00 / 7,00
Victoria pale ale			 
0.33 l. / 0.50 l.                   5,50 / 7,50
The Monastery tripel			 
0.33 l.	 6,00

Bottled Beer
Leffe 0,00%	 5,50
Hoegaarden White	 5,50
Kriek	 5,50
Leffe Bruin	 5,50
Brugse Zot	 6,00
Tripel Karmeliet	 6,00
Duvel	 6,00
La Chouffe	 7,00
Orval	 7,00
Westmalle Tripel	 7,00
Chimay Bleue	 7,00
The Monastery Tripel	 7,00

The Monastery
Discover The Dominican flavour by our 
perfectly balanced Tripel. Embodying an 

unique pallet of herbs, hints of vanilla and 
caramelized wood. Your perfect entry to the 

Sanctuary experience. 



DRINKSDRINKS

Aperitif & Spritz
Kir	 8,00
Kir Royal	 12,00
Campari	 12,00
Aperol Spritz	 12,00
Pimm’s Apero	 12,00

Sherry, Port, Vermouth, 
Bitter & Sweets
Sherry Tio Pepe	 10,00
White Porto	 10,00
Red Porto	 10,00
Dolin Vermouth
dry / white / red	 10,00
Pinneau des 
Charantes	 10,00
Lillet 	 10,00
Noilly Prat 
original dry	 10,00

Tequila, Mezcal,  
Pisco & Cachaça
Rooster Blanco	 11,00
Rooster Reposado	 12,00
Mezcal San Cosme	 12,00
Pisco Delixir	 12,00
Abelha Organic 
Cachaça 	 12,00

Cognac 
Remy Martin VSOP 4 cl. 	 14,00
Remy Martin 1738 
Accord Royal 4 cl.	 16,00
Remy Martin XO 4 cl. 	 22,00
Remy Martin LOUIS XIII 	
2 cl. / 4 cl.          160,00 / 280,00

Vodka
Absolut	 11,00
Elit 	 12,00
Ciroc  	 13,00
Belvedere	 14,00
Grey Goose 	 14,00

Gin
The Botanist	 11,00
Tanqueray	 11,00
Gin Mare	 12,00
Monkey 47	 12,00
Amazonian Gin	 12,00
Hendrick’s Original	 12,00
Hendrick’s Flora Adora	 12,00
Hendrick’s Orbium	 12,00
Copperhead	 12,00
Copperhead NA	 11,00

Mix your favorite gin with

Fever Tree	 4,00
Tonic / Light / Mediterranean /  
Clementine / Elderflower

Rum
Mount Gay Eclipse	 11,00
Plantation 3*	 11,00
Sailor Jerry  	 11,00
Diplomatico Reserva	 12,00
Mount Gay Black Barrel	 12,00
Clément VSOP Martinique	13,00
Matusalem 23	 14,00
Mount Gay XO	 15,00
Zacapa Centenario 23 	 16,00

Whisky
Blended
Johnnie Walker 
Black Label	 11,00
Monkey Shoulder	 12,00

Single Malt
Bruichladdich The Classic 
Laddle Scottish Barley 	 12,00
Port Charlotte 10	 12,00
Glenfiddich 12	 13,00
Macallan 12  	 13,00
Oban 14	 14,00
The Balvenie 
Caribbean Cask 14  	 14,00
Glenfiddich 15	 15,00
Macallan 15  	 15,00
Lagavulin 16	 16,00
Glenfiddich 18	 18,00
Macallan 18  	 18,00
Glenfiddich 21	 21,00

Irish
Jameson	 11,00
Bushmills 10	 11,00
Tullamore Dew	 11,00

Bourbon
Jack Daniel’s	 11,00
Bulleit Rye	 12,00
Woodford Reserve	 12,00
Maker’s Mark	 13,00

FOOD

tapas to enjoy (1p)
• 	Shrimp Croquettes       		  10,00
• 	Arancini | Bolognese ragout                	 	 9,00
• 	Chicken Goujons               	 	 9,00
• 	Fancy Fries ‘Carbonade Style’         	 	 9,00
• 	Salmon Gravlax | trout | basil 		  10,00
• 	Ricotta Ravioli | sage | herbs   	  	 10,00
• 	Fish Goujonnettes | tartar sauce    	 	 9,00

tapas to enjoy (2p)
• 	Cheese Platter | chef chutney | walnuts  	 	 16,00      
• 	Meat Platter | tapenade | rosemary grissini  		 16,00      

Jenever, Digestive, 
Eaux de Vie, 
Armagnac & Liquors
Bobby’s Jenever	 10,00
Ricard	 10,00
Cointreau	 10,00
Cointreau Noir	 11,00
Villa Massa Amaretto	 10,00
Villa Massa Limoncello	 10,00
Jägermeister	 10,00 
Licor 43 	 10,00
Belle de Brillet 	 11,00
Grappa	 11,00
Green Chartreuse	 11,00
Elixir d’Anvers	 12,00
Poire William	 12,00
Calvados Berneroy XO	 12,00
Delord Bas 
Armagnac XO	 12,00

Wine *                          			    glass / bottle 

Sparkling Wine & Champagne

Vilarnau Cava Brut Reserva BIO              	 11,00 / 50,00
Palmer & Co Brut Extra Reserve 		  	 13,00 / 90,00 
Palmer & Co Rose Brut		  	 15,00 / 100,00 
Palmer & Co Blanc de Blancs		  	 18,00 / 110,00 
Palmer & Co Amazone		  		  375,00 
Pol Roger Brut Reserve              	 14,00 / 95,00
Pol Roger Rose Brut 		  	 135,00 
Pol Roger Blanc de Blanc Vintage 2015		  	 225,00 
Gaston Burtin Brut		  	 14,00 / 95,00 
Gaston Burtin Blanc de blanc		 		  100,00 

White Wine

E. Boeckel Riesling Réserve              	 8,00 / 44,00
Masi Masianco		  	 8,00 / 48,00 
Bodega Norton Chardonnay Reserva		  	 8,50 / 55,00 
Fournier Sancerre Les Belles Vignes		  	 11,00 / 64,00 
Jean-Marc Brocard Chablis		  		  11,00 / 65,00 

Rosé Wine

Château Ste. Roseline Cuvée Roseline Prestige	 8,00 / 50,00

Red Wine

Prunotto Barbara d’Alba		  	 8,00 / 44,00 
Beronia Rioja Tempranillo              	 8,00 / 49,00
Bodega Norton Malbec Reserva		  	 8,00 / 50,00 
Château La Guérinière Saint-Emilion		  	 11,00 / 65,00 
Olivier Leflaive Bourgogne Pinot Noir ‘Cuvée Margot’ 	 11,00 / 65,00 

* Ask for our extensive wine list if you would like to see more wines

SPIRITS



COCKTAILS 

Two Guns		 15,00
Tequila, vermouth, grapefruit liquor, cinnamon, bitter chocolat 
Tropical Elixir of chocolat and bitter.

Parallel		 15,00
Cognac , Rye whiskey, lime juice, cointreau, Lillet, Peychaud‘s bitter
Let yourself be seduced by this marvel of flavour.

The Alchemist		 15,00
Mezcal, basil, maraschino liquor, suze, lime juice, orgeat 
Let yourself be carried away by the essence and 
beneficial values of basil.

Tangerina Lover		 15,00
Vodka, Mandarine Napoléon, Licor 43, lime juice, passion fruit
Do you have the conquering spirit?
This cocktail is yours to make in your possession.

Stormy Sailor		 15,00
Spiced Rum, lime juice, ginger beer
Welcome to the tropics!

Machu Pisco		 15,00
Pisco, wine liquor, pear, orange, lime juice 
Power, elegance, length in the mouth. 
These are its characteristics.

Xena		 15,00
Rhum, poire williams, Bénédictine, peach liquor, lemon juice
Savage, generous and adventure cocktail.

Tangerina Lover		 15,00
Gin, lime juice, basil, sugar
Excellent botanical combination.

Almond Aspirin		 15,00
Cognac, gin, lemon juice, almon, angostura bitter, sugar
We all know the qualities of aspirin. It heals!

Brandy Caramel		 15,00
Cognac, Amaretto, salted caramel, cacao liquor
“savoir-faire” combination.

Creation of the month		 15,00
by our mixologist

A desire of your classic cocktail? 
please ask and our team will shake it for you        	 15,00


