INDIAN CUISINE

SPALES

ESTD WMM 2024

For Multiple Language Menu,
Please Scan The QR Code

Neem bij eventuele allergieén contact op met het personeel voordat u het eten bestelt
IFf you have any allergies, please contact the staff before ordering the food



FRISDRANIKEN

SOURCY BLAUW 3.5/6.5 GINGER ALE 3.5
s BITTER LEMON 3.5
SOURCY ROOD 3.5/6.5

(small/ Big) GINGER BEER 3.5
PEPSI 3.5 TONIC 3.5
PEPSI ZERO 3.5 SISI 3.5
ICE TEA SPARKLING 3.5 CASSIS 3.5
ICE TEA GREEN 3.5 APPELSAP 3.5
7-Up 3.5 5

WARME DRANKEN

THEE (DIVERSE SMAKEN) 3 KOFFIE 3
FRESH MINT TEA 4 ESPRESSO 2.8
FRESH GINGER LEMON TEA 4 DOUBLE ESPRESSO 4
ORANGE CINNAMON TEA 4 CAPPUCCINO 3.5
OP DE TAP
GROLSCH PILS 3.6/6.95 GROLSCH WEIZEN 5.8/8.5
(0.251/0.51) (0.331/0.51)
VAN DE FLES
KINGFISHER INDIAN PILS 4.5/8.5 GRIMBERGEN BLOND 5
(0.331/0.65)

GRIMBERGEN DUBBEL 6
KINGFISHER ULTRA 6

GRIMBERGEN TRIPEL 7
COBRA INDIAN PILS 4.5/8.5
(0.331,0.661) LIEFMANS 4.5
SEASONAL IPA 6

(Ask The Serving Personnel About The Beer)

ALCOHOLVRIJ BIER

GROLSCH PILS 0.0% 4 GROLSCH RADLER 0.0% 4

GROLSCH WEIZEN 0.0% 4 LIEFMANS 0.0% 4



WIJN KAART
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VIOGNIER, LES VIGNERONS DE FLORENSAC, FRANCE 5/25

Floral notes & well-spiced dry white wine

MULLER-THURGAU, RADDECK, GERMANY 5.5/33
Fresh & fruity

CHARDONNAY, DOMAINE SAINT-HILAIRE, FRANCE 6/30

Dry, peaches, citrus fruit and cedar

RIESLING, RADDECK ROTER HANG, GERMANY 40

Fruity, citrus fruit, fresh Finish

MOSEL, ROMANUSKELLEREI, GERMANY 5.5/275

Sweet white wine

PINOT GRIGIO BLUSH ROSE, CA BRIGIANO, ITALY 5/25

Light, dry rosé with hints of strawberry and raspberry

LES GALIPETTES, LIONEL GUISSAUME, FRANCE 40

Hints of ripe red fruits

ROOD
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MERLOT, LES CHARMETTES, FRANCE 5/25

Soft character with hints of cherry and blackberry

WILD GARNACHA, LATIDO, SPAIN 6/30

Refined woody notes with hints of strawberry and cherries

RESERVA, PACO DO CONDE, PORTUGAL 40

Grape variety of Alicante Bouschet, Syrah and Touriga Nacional

MOUSSEREND
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CAVA, SANGRE DE TORO, SPAIN 5/25

PROSECCO, BRIOSO SPUMANTE, ITALY 6/30




COCKTAILS

ESPRESSO MARTINI

Espresso, Vodka, Kahlua

NEGRONI

Campari, Gin, Vermouth

MOSCOW MULE

Ginger beer, Lime juice, Vodka

DARK & STORMY

Lime juice, Ginger Beer,'Old Monk' Rum

APEROL- OR LIMONCELLO SPRITZ

Aperol or Limoncello, Prosecco, Sparkling water

MOJITO

Lime juice, Havanna Club Rum, Brown Sugar, Sugarcane syrup

MOCKTAILS

VIRGIN PINEAPPLE

Pineapple juice, Lime juice, Coconut syrup

CUCUMBER COOLER

Cucumber, Agave syrup, Lime juice, sparkling water

GIN & TONICS

MONKEY 47 SCHWARZWALD GIN

Served with Botanicals

TANQUERAY ROYAL
Serve Tip: Try with 7-Up, Served with Botanicals

HENDRICK’S

Served with Cucumber And Juniper Berries

SEEDLIP GIN & TONIC (0.0% GIN)

Served with Lemon Slices
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MARGARITA

Tequila, Lime Juice, Salt

TEQUILA SUNRISE

Tequila, Orange Juice, Grenadine syrup

DRUNK LASSI

Mango Lassi, Malibu, Vodka, Safran

9
7 SPICES SOUR'S
Liqour of choice : (Whiskey, Amaretto, Limoncello,
Tennesse Fire), Lime Juice, Sugarcane Syrup, Eggwhite

VIRGIN MOJITO

Limes, Sugarcane Syrup, 7-up

TANQUERAY

Served with a Slice Of Lime

BOMBAY SAPHIRE

Served with Lemon Slices

GORDON’S LONDON DRY

Served with a Slice Of Lime
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COGNAC

COURVOISIER

HENNESSY

RUM

HAVANNAH CLUB 3 YEARS
HAVANNAH CLUB 7 YEARS
BACARDI CARTA BLANCA
BACARDI CARTA NEGRA
BACARDI SPICED

OLD MONK SPICED RUM
MALIBU

DON PAPA

WHISKEY

JAMESON

JACK DANIELS
MONKEY SHOULDER
BLACK LABEL

JD TENNESSEE FIRE
CHIVAS REGAL

CHIVAS REGAL 18

N=T =) BN

6.5

11

TEQUILA

JOSE CUERVO GOLD
JOSE CUERVO BLANCO

DON JULIO BLANCO

LIQUOR

KAHLUA

TIA MARIA
BAILEYS
AMARETTO DISARONNO
COINTREAU
PORT RUBY
JONGE JENEVER
OUDE JENEVER
CAMPARI
MARTINI BLANCO
MARTINI ROSSO

LIMONCELLO

VODKA

ABSOLUT VODKA

GREY GOOSE VODKA
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