RESTAURANT

Postre
Desserts

Our desserts are crafted with love, using the
finest ingredients to bring you a sweet
moment of joy.

Pineapple 17.50
Lime - sesame - black garlic

Chocolate 17,50
Hazelnut - chili - passionfruit

Banana 17,50
Coffee - chocolate - peanut

Selection of 4 cheeses from 27,50
“Het Kaasatelier”

Coffee or tea with friandise 12

Affogato Classico 12

Do you have an allergy? Please let us know!



RESTAURANT

Digesif

Digestif

A tiny glass for the big moments you'll
remember, blurry or not.

Likor
Liqueur

Berta Amaretto
Berta Sambuca
Kahlua
Cointreau
Grand Marnier
Frangelico
Ligor 43
Baileys
Drambuie
Tia Maria
Flora's limoncello

Grappa
Grappa

Berta Guilia
Berta Nibbio
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Wiski
Whisky

Bulleit Rye Bourbon

Tullamore Irish
Jack Daniels
Highland Park 12yr
Glenmorangie 16yr
Glenfiddich 18 yr

Konjak
Cognac
Hennesy VS
Hennesy VSOP
Hennesy XO
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