
In this bar menu you’ll find a wide range of 

signature cocktails, adventures G&T’s,

 a peak in our wine cellar and enjoy exquisite 

tastes from a wide selection of dishes.

B A R  M E N U

Our  bar food menu is waiting for you on the last page

Ons barmenu met heerlijke gerechten vindt u op de laatste pagina



Please note: All our wines and vintages are subject to availability and may change 

Let op: Al onze wijnen en de jaargangen zijn afhankelijk van beschikbaarheid en kunnen afwijken

Please note: All our wines and vintages are subject to availability and may change 

Let op: Al onze wijnen en de jaargangen zijn afhankelijk van beschikbaarheid en kunnen afwijken

Red wine Glass Bottle
France
Les Bertholets Merlot Reserve, Pays d’Oc 6.25 34.50

Chateau Berberousse Saint-Emillion, Bordeaux  57.50

Plaimont Madiran Plénitude, 2017  65.50

Italy
Cortescaletta Valpolicella DOC, Veneto 8.25 44.50

Ca’ Vegar Ripasso della Valpolicella, Veneto  68.50

Cascina Adelaide Barbera, d’Alba   58.50

Vesper Nebbiolo, San Lorenzo   64.50

Cortescaletta Amarone, Veneto   78.50

Germany
Weingut Zähringer, Spatburgunder 1 ltr  42.50

Spain
Coto De Imaz, Rioja Reserva 9.50 49.50

Reserva Tierra Alta de 2 cotas,   89.50

Bodegas Valduero, Ribera del Duero

New world
Bellingham big red oak Shiraz, South Africa 6.25 34.50

Los Haroldos Nampe Malbec, Mendoza, Argentina 6.50 39.50

Kinast ‘K Prima’ Luntué Valley Chile  64.50

Bellingham ‘Bernard Series’ Pinotage, South Africa  57.50

Treasure’s
France
Domaine Henri & Gilles Buisson Meursault, Beaune 2019  37.50 195.00

Domaine Christian Moreau Pere & Fils  35.50 175.00
Chablis Grand cru ‘Les Clos’
Domaine Henri & Gilles  37.50 195.00
Buisson Volnay 1er Cru Les Chanlins 2019 

Italy
Barolo, Ceretto 2018, Italy 32.50 165.00

Brunello di Montalcino, Castiglion del Bosco 2017, Italy 29.50 145.00

Chile
Casa Silva ‘Altura’ 2009 37.50 195.00

Sparkling Glass Bottle

Bubbels
Pizzolato Prosecco Spumante Brut 8.50 47.00

Cava Masia de la Luz Brut, Penedès 7.25 39.50

Cava Masia de la Luz Rose Brut, Penedès 7.25 39.50

Champagne
Legras & Haas Blanc du Blancs Grand Cru 14.50 94.50

Moet & Chandon Ice Imperial  105.00

Ruinart Blanc du Blancs  149.00

Rose champagne
Legras & Haas Rosé 14.50 94.50

Ruinart Brut Rosé  149.00

Legras & Haas Rosé 1.5 ltr   185.00

White wine Glass Bottle
France
La Closerie des Lys Chardonnay, Pays d’Oc 6.25 34.50

Domaine de petit Roubié, Picpoul de Pinet 7.75 42.50

Fleur d’Opale, Bordeaux blanc  59.50

Estelle Philippe Macon-Villages  53.50

Domaine Curot, Sancerre AC  69.50

Domaine Camille & Laurent Schaller, Chablis  53.50

Damien Pino, Tuffo Vouvray Sec  59.50

Excellence Laudun, Côtes du Rhône villages blanc  46.50

Spain
Rueda Mus Lias, Verdejo 9.25 49.50

Mar de Viñas Albariño, Rias Baixas  46.50

Italy
Castel Firmian Pinot Grigio, Veneto 7.25 39.50

Sibliana Rocenco Inzolia, Sicilië  36.50

Germany
Weingut Espenhof, Sauvignon blanc & Riesling  46.50

Weingut Zahringer, Weissburgunder  53.50

New world
Casa silva sauvignon blanc, Chile 6.25 35.00

Saffraan peer chenin blanc, Breedekloof, South Africa 7.25 39.50

Thornburry sauvignon blanc, Marlborough, New Zealand  39.50

Perdeberg Barrel Fermented Chenin blanc, South Africa   46.50

Rose wine
France
Et Moi Rosé, Méditerranée 6.25 34.50

Up Ultimate Provence rose, Provence  47.00

Chateau de Pibarnon Bandol rose, Provence  69.50

B U B B L E S W I N E S

W I N E S

White

Sauvignon Blanc, Griva Vineyard 9.50 52.50

Chardonnay, Monterey County 11.50 65.00

Sierra Mar Vineyard Chardonnay, Santa Lucia highlands  145.00

Rose

Coteaux d’Aix, Provence, France 8.75 49.00

Coteaux d’Aix, Provence, France 1,5 ltr  98.00

Red

Pinot noir, Santa Lucia Highlands  72.50

Marinus 2014, Marinus Vineyard  125.00

Life is to beautiful for ordinary wines



S I G N A T U R E  C O C K T A I L S S I G N A T U R E  C O C K T A I L S

Ve s p e r  p r o v i d e s  a  w e l c o m i n g  s p o t  a t 

w h i c h  t o  e n j o y  a  m e m o r a b l e  c o c k t a i l , 

s o m e  g r e a t  c o n v e r s a t i o n  a n d  s u s t e n a n c e .  

 

O u r  b a r t e n d e r s  c r e a t e s  c u s t o m  c o c k t a i l s  

w i t h  t h e  f r e s h e s t  i n g r e d i e n t s .

Ginger Quencher  13.50

vodka ·  ginger ·  lime leaf ·  lemongrass ·  calamansi

Hattori Hanzō  12.50

nigori saké ·  aperol ·  sweet vermouth ·  yuzu

Belanda Goreng  14

arak ·  pandan ·  lime ·  grapefruit ·  coconut ·  lime leaf

Fo Shiso my Miso  13

Umeshu sake ·  gin ·  lime ·  nori ·  miso

Mezcaliente  14.50

mezcal ·  tequila ·  triple sec ·  Ancho Reyes ·  lime ·  agave syrup

Pancho Villa  14

reposado tequila • triple sec • lime • blood orange

agave • grapefruit • angostura

V e s p e r ’ s  B a r  i s  a n  e x p e r i e n c e .  T h e  s e a s o n e d  b a r t e n d e r s  t r a n s p o r t 

g u e s t s  t o  a  p l a c e  w h e r e  t h e y  c a n  l o s e  t h e m s e l v e s  i n  e x o t i c  f l a v o u r s , 

m a g n e t i c  c o n v e r s a t i o n s  a n d  u n e x p e c t e d  c o m b i n a t i o n s .

I s  t h e r e  a n y  o f  y o u r  f a v o r i t e  c o c k t a i l s  n o t  a t  o u r  l i s t ?  P l e a s e  a s k 

J o e y  o r  D e a n .  T h e y  w i l l  b e  p l e a s e d  t o  s e r v e  y o u  a n y  c o c k t a i l  y o u  l i k e . 

O U R  S T A R S  //  V E S P E R A

C L A S S Y  //  D A N D Y  //  C O N T E M P O R A R YC L A S S Y  //  D A N D Y  //  C O N T E M P O R A R Y

Pisco Sour  14

pisco ·  lime ·  lemon ·  sugar syrup

eggwhite ·  angostura

Espresso BeeTini  13.50

orange flavoured vodka ·  kahlua ·  espresso

honey ·  lavender

Rum Punch 15.50

spiced rum ·  overproof rum ·  lime ·  grapefruit

passionfruit ·  guave ·  cinnamon

Yakuzu  14

spiced rum ·  yuzu ·  lemon ·  ginger

caramel ·  egg white

The Kraken  14.50

coconut fat washed rum ·  pineapple

demerara ·  star anise

F R E S H  //  S W E E T

V I R G I N  //  N O N  A L C O H O L

S T R O N G  //  S P I C E D  //  R U M

Mango Tango  13.50

gin ·  chamomile ·  mango ·  lime ·  sugar syrup

Berry Herbalicious  13

gin ·  lime ·  basil ·  mint ·  strawberry ·  pear ·  peychaud 

Dragon’s Breath  14.50

vodka ·  lime ·  dragon fruit ·  elderflower ·  egg white

Pink Lychee  13.50

vodka ·  lychee ·  violets ·  hibiscus ·  lime ·  eggwhite

Rubus Martini 11.50

seedlip • lemon • homemade syrup • raspberry

La Passie On  11.50

seedlip ·  fluère ·  passion fruit ·  lime ·  sugar 

Fleur Spritz  10.50

fluère ·  strauch blanc pur sekt



D R I N K S G I N  &  T O N I C S

Beer
Draft  

Heineken  3.90

Affligem Blond  6.25

Changing Draft Beers  6.25

Alcohol Free  from 3.90

Brand Weizen 0.0

Heineken 0.0

Amstel Radler 0.0

Affligem Blond 0.0

Coffee 
we serve “Royal Dutch Espresso” coffee from  3.80 

the quality of raw materials. The processing of blends and wide range 

of coffee is what distinguishes “Royal Dutch Espresso” from other brands.

Specialty Coffee 
we serve “Specialty Coffees” for 9 

choose the best booze to supercharge your cup of coffee.

Tea 
we serve “Dammann Frères” for  3.50

Fresh Mint Tea  4.20

Ginger Tea  4.20

you can taste the quality, smell and just enjoy the delicious fragrances.

Juices 
Orange  4.50

strawberry mango  5.50

changing juice  5.50

Cognacs We serve “Cognac”  from 8

we serve a wide range of beautiful cognacs, 

please ask our crew!

Rums  We serve “Rum”  from 7

we serve the best Rum’s from around the world. 

please ask our bartenders about our specials

Whiskey  We serve “Whiskey”  from 7

please ask our bartenders about our special Whiskey’s.

Vodka  We serve “Vodka”  from 7

we serve the best vodka’s from around the world. Specially selected 

by our bartenders Joey and Dean. Please ask them about our specials.

Liquor  We serve “Liquors” for 7.50

whats your favorite liquor? 

whether you’re an Amaretto or a Tia Maria fan,  

we serve the best liquors from around.

Port  Wine We serve “Port” from 7

a sweet taste of Portugal on your lips.

Classic London Dry
Bulldog Double Dutch Tonic - Orange Slice 13.50 

a spicy sharp and clean GT raised by juniper & citrus

Tanqueray No.10 Fever Tree Indian - Lime Wheel 13.50 

wonderful rounded palate, spurce-like juniper, pink grapefruit and camomille

 

Haymans Old Tom Double Dutch Tonic - Lemon Slice 11 
botanical intensity backed by a citrus note and a subtile spice

New Styles Gin

Malfy Blood Orange Double Dutch Tonic - Orange Slice  13.50 
a sip of Malfy Gin captures the perfect gin moment: sitting on our sunny terrace, 

enjoying the view, “Dolce far niente”,  the sweet art of doing nothing. . .

Bathtub Gin Fever Tree Clemetine - Orange - Juniper Berry  13.50 
bathtub Gin was developed in response to the poor-quality 

of alcohol that was available at the time

Loopuyt Fever Tree Elderflower - Lime - Mint  12 
an accessible, surprising taste by using a complex mixture of herbs, 

flowers, seeds, berries and fruit peel

Sir Edmond Double Dutch Tonic - Strawberries - Mint  13.50 
sir Edmond Gin is a vanilla infused gin and a rebellious spirit 

with an unusual character

Monkey 47 Fever Tree Mediterranean - Lemon Grass - Blackberries  14.50 

clean and refreshing lime zesty palate balanced by a herbal and juniper presence

Damrak Gin Double Dutch Tonic - Orange Peel 11 

damrak is a real Amsterdammer: proud yet accessible, clever yet genuine and fresh

Copperhead Gin Fever Tree Tonic - Orange Peel - Coriander  13.50 

distilled from 5 botanicals as angelica, juniper, cardamom, orange peel and coriander

Hendrick’s Fever Tree Mediterranean - Cucumber  12.50 

fresh cucumber aroma, rose petals parfumed with a delicate juniper touch

Gin Mare Fever Tree Mediterranean - Rosemary - Lemon Slice 14.50 

full bodied gin with rosemary and basil aftertaste

Botanist Double Dutch Tonic - Basil - Lemon Slice  13.50 

nine traditionnal botanicals augmented with 22 native Islay botanicals

Nolet’s Fever Tree Aromatic - Raspberry - Blackberry  14.50 

expressive fruit and floral aromas gives an aside sweetened gin

Bobby’s Fever Tree Mediterranean - Orange Peel - Clove  13.50 
spicy and fragrant on the nose, a fresh burst of citrus and herbs

G I N  F L A V O R  C H A R A C T E R I S T I C S 

H e n d r i c k ’ s

H a r r i s

B u l l d o g

B o t a n i s t

M a l f y  B l o o d  O r a n g eB o b b y ’ s

H a y m a n s  O l d  To m

S i r  E d m o n d

M o n k e y  4 7
B a t h t u b  G i n

D a m r a k

N o l e t ’ s

Ta n q u e r a y  N o . 1 0

G i n  M a r e

L o o p u y t

C o p p e r h e a d  G i n

C I T R U S

F L O R A L

J U N I P E R  B E R R Y

S W E E TS P I C Y - D R Y



B A R  F O O D  /  T O  S H A R E

Roasted edamame 9
nanami togarashi salt

Guacamole 9
tostada

Dutch bitterballen 8.50
mustard

Vegan Dutch bitterballen 8.50
mustard 

Geay No. 3 oyster (a piece) 6
daidai ponzu · jalapeÑo

K.F.C. (korean fried cauliflower) 12
kimchi · gochujang · spring onion

Padron peppers 12
smoked maldon salt

Torpedo gamba 12 
peruvian chili mayo

Hummus 9
pita bread · smoked paprika 

Calamaris 9
nanami togarashi salt · aioli · lemon

Gyoza 12
chicken · soy · yuzu · chili

Empanada 12
beef · chimichurri

Pata negra 21
65 gr. · thin sliced · olive oil · aioli 


