
drinks menu

Reservations/Socials 

b a r  &  k i t c h e n
Jack Daniels	 8,80
Jack Honey	 9,20
Jameson	 7,80
Jim Beam	 8,80
Bushmills	 8,00
Nika from the barrel 	 11,50

Whiskies
For Whiskey lovers, For Whiskey lovers, 
ask your server for ask your server for 
our detailed menuour detailed menu

Coke/Coke Light/Coke Zero	 3,30
Sprite/Fanta Orange 	 3,30
Fuze tea Sparkling 	 3,30

Royal Bliss Tonic/Agrum/Bitter Lemon	 3,40
Minute Maid: Orange/Ananas/Tomato/Apple 	
3,30
Red Bull 	 4,00
Fever Tree Premium Tonics	  4,10

soft drinks

wine & bubbles
House wine (White/Red/Rose)	 5,00/20,00
Premium wine of the month (White/Red)	 6,00/23,50
Cava Brut  	 6,50

barista
Lungo	 3,20
Espresso	 3,00
Doppio	 5,30
Americano	 3,10
Flat White	 5,50
House Tea	 3,10
Earl Grey/Lemon/Green/Mint/Cammomile	 3,20

flavoured lattés 
Mocha	 	5,40	 5,90
Speculoos	 	5,40	 5,90
Vanilla	 	5,40	 5,90
Caramel	 	5,40	 5,90
Hazelnut	 	5,40	 5,90
Choc Chip Cookie	 	5,40	 5,90

hot chocolates 
Pure/White/Milk		 5,00	 6,00
Oreo		  5,30	 6,30
Maltesers		 5,30	 6,30
Kinder		 5,50	 6,50
Marshmallow		 5,60	 6,60
Toblerone		 5,50	 6,50
Ferrero Rocher		 5,70	 6,70

Cappuccino	 	4,20	 4,80
Latté	 	4,90	 5,40

MEDIUM       MASSIVEMEDIUM       MASSIVE

MEDIUM       MASSIVEMEDIUM       MASSIVE

homemade by scotts

No Alcohol

With Alcohol

HOMEMADE  
ICED TEA XL

HOMEMADE  
LIMONCELLO SPRITZ

HOMEMADE  
LEMONADE XL

HOMEMADE  
LIMONCELLO MOJITO

HOMEMADE RASPBERRY 
LEMONADE XL

5,5€

12€

5,0€

12,5€

5,5€



beers

Scott’s Beers :Scott’s Beers :
Pils 	 3,30	 4,10	 6,10 	 	   -		    21,50
Extra Blonde 	  -	 5,10	 7,30	 20,00
Red Fruits 	 4,30	   -	 8,20	   -
Tripel 	  -	 5,10	 7,30	 20,00
House IPA	 3,80	   -	 7,30	 20,00

Celtic Cider 	   -	 4,80	 7,00	 19,50
Chouffe Cherry/Chouffe Blanche 	   -	 5,70	 8,20	   -
Paix Dieu (Official Ambassador)	   -	 6,50	  -	   -
Tap of the month 	   -	   -	  -	   -

beers on tap
25cl	 33cl	  50cl	 Pichet 1,5l	 Pichet 2l 	25cl	 33cl	  50cl	 Pichet 1,5l	 Pichet 2l 	

beers on bottle belgian classics

low & no alcohol

international beers

Served with mini portion of cheese +50c* 

Bush Ambrée 12°	 6,00
Chimay Blue 9°	 6,00
Kwak 8.4°	 5,90
Orval 6.2°	 6,20
Rochefort 9.2°	 6,00
Westmalle Tripel 9.5°	 6,00
Saint Bernardus 10°	 6,20

Bière Des Amis 0.0°	 5,50
Chouffe Zero 0.4°	 5,50
Liefmans On The Rocks 0.0°	 5,50
Troubadour Zestra 0.3° 	 5,50
Desperados 0.0°	 5,50

Blonde/TripelBlonde/Tripel
Barbar 8°	 5,70
Bière des Amis 5.8°	 5,70
Bière des Amis Triple 8.5°	 5,80
Bon Secours Prestige 9°	 5,80
Cuvée des Trolls 8°	 5,80
Duvel 8.5°	 5,70
Duvel 6.66°	 5,90
Duvel Tripel Hop 9.5°	 6,00
La Chouffe Blonde 8°	 5,80
La Chouffe Lite 4°	 5,60
Tripel d’Anvers 8°	 5,70
Vedett Extra White 4.7°	 5,70
FruitFruit
Liefmans : On the Rocks 3.8°	 5,50
             On the Rocks - Peach 3.8°	 5,50
IPA/Pale alesIPA/Pale ales
Belgian Coast IPA 5.5°	 5,80
Bière des Amis CR(H)AZY 5.5°	 5,80
Bon Secours 4 Houblonnes 5.9°	 5,80
Delta 6°	 6,00
Troubadour Magma 9°	 5,70
Vedett IPA 6°	 5,70
Zinnebir 5°	 5,80

Desperados 5.9°	 5,90
Heineken 5° (25cl)	 5,00
Sol 4.5°	 5,90
Somersby 4.5°: Apple	 5,80

Ask our team for our “Beer of the Month”
Classic 
cocktails

Cosmopolitan 	 11,50

Pink Lady 	 12,00

Gin/Vodka Martini 	 11,00

French Martini 	 13,00

Whiskey/Disaronno/Gin Sour 	 13,00

Negroni 	 11,00

Old Fashioned 	 12,00 

Tom Collins 	 11,00 

Moscow Mule/Jamaican Mule 	 11,00 

REGULARREGULAR

Mojito :  Mojito :  
Classic	 11,00	 16,50	 33,00

 Strawberry	 12,00	 17,50	 35,00

Raspberry	 12,00	 17,50	 35,00 

Passionfruit	 12,00	 17,50	 35,00

Raspberry/Strawberry  
Daiquiri 	 12,00	 17,50	 -
Caipirinha 	 11,00 	 17,00 

Cuba Libre 	 10,50	 16,00	 35,00

Long Island Iced Tea	 14,00	 21,00	 40,00

Margarita	 11,50	 17,00 

Spicy Mangorita 	 12,00	 17,50

Tequila Sunrise 	 11,00	 17,00	 34,00

Sex on the Beach 	 11,00	 17,00	 34,00

Zombie	 12,50	 19,50	 39,00

REGULARREGULAR XLXL PICHETPICHET

no alcohol
Sober Mule 	 7,50

Virgin on the Beach	 7,50

Virgin Mojito 	 7,50

Raspberry/Strawberry Virgin Mojito	 8,00

no alcohol

 marula 13,50 

Served with red grapefruit zest, juni-

per berries & Fever-Tree Indian

 bulldog 13,00 

Served with juniper berries, lemon 

zest, coriander & Fever-Tree Indian 

 copperhead 13,50 

Served with orange zest, coriander & 

Fever-Tree Indian

 double you 14,00 

Served with spiced rose berries, co-

riander, liquorice & Fever-Tree In-

dian 

 gin mare 14,00 
Served with fresh basil, orange zest, 

green olives & Fever-Tree Mediter-

ranean

 monkey 47 14,50 
Served with dried cranberries, lime 

zest, juniper berries & Fever-Tree  

gvine floraison 13,50 

Served with fresh fruits & Fever-Tree 

Indian 

 gunpowder 14,50 

Served with juniper berries a wedge of 

pink grapefruit & Fever-Tree Indian

 bombay bramble 13,50 
Served with fresh fruits &  Fe-

ver-Tree Indian

 bombay citron presse 13,50 
Served with Lemon zest and Fever-Tree 

Mediterranean

 pink gin by scott’s 14,00 
Served with Fresh red fruits & Fever 

Tree Raspberry and Rhubarb

 buss n.0.0 passion fruit 12,50 

Served with Passion fruit, orange zest 

& Fever Tree Indian

 copperhead n/a 12,50 

Served with Juniper berries, fresh 

fruit & Fever Tree Indian 

vip mojito	 14,00
Don Papa Rum, mint, lime juice, club soda  
& a little dash of champagne.

smoking old fashioned	 16,00
Maker’s Mark, angostura bitters & brown su-
gar, smoked in a cloche of hickory wood chips

sweet 52	 14,00
Baileys Irish Cream, Coffee liqueur, 
Cointreau, a dash of fresh milk, cinnamon  
& chocolate syrup.

homemade lemon twist	 14,00
Homemade Limoncello, Grey Goose original, 
fresh lemon juice & sugar.

espresso martini	 15,00
Grey Goose original, coffee liqueur,  
sugar syrup, a shot of espresso &  
chocolate toppings.


