
  

        Bottle Glass 

White Wine 
 

10. Sauvignon Blanc, Domaine Bellevue, Touraine, 2010     29    8 
13. Chardonnay, Macon  Loché, Bourgogne, 2009      33  
14. Pinot Grigio, Elisabetta, Isonzo Del Friuli, 2010                           33       8 
15. Viognier, Grenache Blanc, La Cabotte, Côtes du Rhône,  2009    35  
16. Chardonnay, Octavia, Santa Barbara County, 2009     35 8 
17. Riesling, Two princes, Germany, 2009                38        
18. Sauvignon Blanc, Sancerre « Moulin des Vrilleres » Vallée de la Loire, 2010  39       10 
19. Chardonnay, Pouilly-Fuissé « Domaine les Vieux Murs » Bourgogne 2009         49             
20. Chardonnay, Chablis « Domaine Sainte Claire », Jean-Marc Brocard, 2009        54       12 
23. Carignan, Grenache, «Les Clapas Blancs», Domaine le Pas de l’Escalette, 2009 59   
24. Chardonnay, Chassagne- Montrachet, Louis Latour, 2008   60 
25. Chardonnay, Meursault,Domaine Albert Grivault,2003                                     88 
26. Sauvignon Blanc, Sancerre « Cuvée Edmond », Alphonse Mellot, 2008               120 
27. Viognier, Condrieu « Deponcins », Domaine François Villard, 2008                 122 
28. Sauvignon Blanc, Pouilly Fumé, Pur Sang, Didier Dagueneau, 2007            180  
 

Rosé Wine 
 

1. Grenache, Cinsault, Château Montaud, Côtes de Provence,  2010              28      8 
2. Pinot Noir, Sancerre Rosé, Christian Lauverjat, 2010                                          48 

 

Red Wine 
 

30. Tempranillo, Campellares, Rioja, Spain, 2009      28 
31. Carignan, Grenache, Domaine Plantevin, Côtes du Rhône 2008                            30   8 
32. Malbec, Auka, Mendoza, Argentina, 2009                  30   8  
33. Sangiovese, Petreto,Chianti Colli Fiorentini, 2007    33 
34. Cabernet Franc, Château De Villeneuve, Saumur Champigny, 2005   36 
35. Pinot Noir, Opalia, Pays d’Oc, 2009                                                                    36       9 
36. Merlot, Château Les Arromans,  Bordeaux, 2008               38 9 
37. Grenache, Syrah, Seigneur de Lauris, Vacqueyras, 2009               39 
38. Merlot, Château Bujan, Côtes de Bourg, Bordeaux, 2007              40  
39. Grenache, Syrah, La Cabotte Côtes Du Rhône, 2009                                     41 
40. Pinot Noir, Domaine Guillon, Bourgogne, 2008                43  
41. Cabernet Sauvignon,Château Larose Trintaudon, Haut Médoc, 2005             45 
42. Nebbiolo, Barolo,Terre Del Barolo, 2006                                                            49 
43. Zinfandel, Mauritson, Dry Creek Valley, 2009                                                54 
44. Pinot Noir, Savigny-Les-Beaunes, Bourgogne, 2006              58 
45. Grenache, Syrah, Guigal, Gigondas, Rhône, 2007               58 
46. Merlot, Haut-Mondésir, Côte de Bourg, Bordeaux, 2007   59  
47. Grenache, Châteauneuf Du Pape, Domaine Berthet-Rayne, 2009                     63        13 
48. Cabernet Sauvignon, Merlot, Château Gontey, St Emilion, Grand Cru, 2007        65   
49. Corvina,  Amarone della Valpolicella, Zeni, 2007                         75 
50. Pinot Noir, Pommard 1er Cru Clos Blanc, Albert Grivault, 2003              89 
52. Pinot Noir, Marsannay en Montchenevoy, Domaine Charlopin-Pouizot, 2008 93 
53. Cabernet Sauvignon, Château Gloria, Saint-Julien, Bordeaux, 2005  121 

       54. Pinot Noir, Mikulski François, Volnay 1er Cru Santenots du Milieu, 2006      135 



 

Champagne, Sparkling Wine  
 
 
 

1. Cava, 1+1=3, Spain           33      8.5 
3. Crémant De Bourgogne, Laurent Tripoz        44       
4. Piper Heidsieck Champagne                  85       15 
5. Veuve Clicquot, Grande Dame 1998, Cuvée Impériale                                       240 
 

 
Beer 

 
 

Stella Artois, Leuven, 5.2% (Blonde, fresh with fine bitterness)       5 
Bavik, Pilsner, 5% (Light blond with little bitterness aftertaste)                                                                                  5 
Palm, Steenhuffel, 5.4% (Amber, strong malty and hoppy character)     5 
Hoegaarden, Hoegaarden, 4.9% (White, fresh and spicy aromas)        6 
Leffe Blonde, Dinant , 6.6% (Blonde, smooth, full and spicy taste)      6 
Grimbergen, Grimbergen/Jumet, 6.7% (Ale, well balanced beer – sweet, sour and hoppy)  6 
Blanche de Bruxelles, Quenast, 4.5% (Pale white, harmonious taste of malt, wheat and orange)  7 
Duvel, Breendonk-Puurs, 8.5% (Golden blond, slightly malty taste)                 8 
Maredsous Blonde, Abbaye-Abdij, 6 % (Blond, refreshing with fruit flavors)               8 
Maredsous Brune, Abbaye-Abdij, 8 % (Brown, caramel bouquet)                9    
Maredsous Triple, Abbaye-Abdij, 10 % (Deep blond color, harmonious taste of sweet, sour and bitter) 9 

Gouden Carolus Classic, Mechelen Het Anker, 8% (Ruby red, high density beer)              9 
Gouden Carolus Hopsinjoor, Mechelen Het Hanker, 9% (Golden color, floral characters)                     9 New! 
Lucifer Golden Ale, Het Anker, 8% (Dirty blond, yeasty nose and fruit bouquet) 9 
Kasteel Donker, Ingelmunster, 11% (Chestnut brown, strong beer, caramel aftertaste)   9 
Kasteel Rouge , Ingelmunster, 8% (Dark red color, cherry taste)     9   
Kasteel Cuvée du Château, Ingelmunster, 10% (Dark brown, berries aromas)                                             9 New! 
Delirium Tremens, Melle, 8.5% (Blond clear, malty with bitter tones)                 9 
Straffe Hendrik, De Halve Maan, 9% (Golden color, citrus and pear aromas)               10 
La Chouffe, Achouffe, 8% (Golden blond, sparkling, fruity, spicy beer)                11 
Chimay Red, Abbaye de Scourmont, 7% (Red copper, smooth aroma, apricot-like flavor)            11 
Chimay White, Abbaye de Scourmont, 8% (Golden color, hoppy smell, fruit taste)                            11.5 
Chimay Blue, Abbaye de Scourmont, 9% (Dark brown, powerful and complex, spices bouquet)           12.5 
De Dolle Special Extra Export Strout, Esen, 9% (Dark chocolate, sweet and spicy)           12.5  
Orval, Villers-devant-Orval,  6.9% (Brown, yeast and hoppy aromas)             12.5 

Lindemans Lambic Framboise,Vlezenbeek, 3.5% (Pink, delicate palates of raspberry aromas)               12.5 

Lindemans Lambic Peach,Vlezenbeek, 3.5% (Golden color, crisp and refreshing)                                       12.5 
Deus, Brut de Flandres, Buggenhout, 11.50%                         68 - 750ml 
“Subtlety in a bottle, Refreshing as an Aperitif and just as full of flavour and rich in aroma as a beer  
(Delicate and complex aromas of fresh apples, enhanced by mint, thyme, ginger, lemon skin, malt, pear, hops, allspice and cloves. 
Creamy and sparkling, light and airy, sweet and fruity with dry finishing touch.) 
 
 


