MAIA HARI

COCKTAIIS ALL €14

Whiskey Sour
Toki Japanese whisky - peach - lemon - sugar - bitters

Negroni
Tanqueray gin - Campari - sweet vermouth - smoked orange

Paloma
Don Julio Blanco tequila - lime - Fever Tree grapefruit soda
Espresso Martini
Ketel One vodka - borghetti - espresso - muscovado

Rum Old Fashioned
Diplomatico Reserva Exclusiva - figs - Angostura bitters

Freezer Martinez
Tanqueray Ten - sweeth vermouth - Maraschino - orange bitters

Moscow Mule
Ketel One vodka - lime - Fever Tree ginger beer

Penicillin
Johnie Walker Black - Laphroaig 10 - honey - ginger - lemon
Naked Spy
Sipsmith Sloe gin - Belsazar Rose - bergamot

Corpse Reviver no. 2
Roku gin - Cointreau - lemon - Cocchi Americano - absinthe

Margarita
Don Julio Blanco tequila - Cointreau - lime - salt

Bobby’s & Tonic
Bobby’s gin - Fever Tree tonic - orange

COCKTAIL OF THEDAY - €13
SPRITZ ALL €11.50

Aperol
Aperol - cava - sparkling water - orange

Limoncello
Limoncello - cava - sparkling water - lemon

Elderflower
St. Germain - cava - sparkling water - mint



SNACKS

Oyster - apple - cucumber - dill

Bread and whipped butter

Olives - Bella di Cerignola

Homemade salt & vinegar chips

Grilled sausage - jalapeno - cheddar - piccalilly
Fries - mayonnaise

Bitterballen - mustard - 6pcs.

Borek feta - yoghurt dip - 2 pcs.

Bimi tempura - tonnato sauce - lemon
Charcuterie - selection of Iltalian charcuterie

Cheeses from Eriks Delicatessen

BEERS

Heineken 25cl / 50cl - pilsner 5%

Lagunitas IPA 30cl / 50cl - west coast IPA 6,2%
Heineken Mokum 30cl / 50cl - wheat pilsner 5,5%
Texels Skuumkoppe 30cl / 50cl - dark wheat beer 6,0%

Somersby Cider 30cl - cider 4,5%

Tricky Tripel Gebrouwen door Vrouwen 33cl - Tripel 7,8%

TERO POINT ZERO

Homemade Iced Tea - seasonal
Vrijer - wheat beer 0,4%
Heineken - pilsner 0.0

Brand IPA - IPA 0.0

Amaretto sour - Lyres Amaretti 0.0 - lemon - sugar
Virgin pornstar - Tangueray 0.0 - passionfruit - vanilla

Spritz - Martini Vibrante 0,0 - Fever Tree grapefruit soda
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RED SPAIN

Tempranillo 20, Rudeles - Ribera del Duero - rich wine - cherry - 6/36
chocolate - pepper

Rioja ‘Ad Libitum’, Juan Carlos Sancha - spice - chocolate - floral - intens - 49
rich and full bodied
FRANCE
Merlot ’21, Girard - Merlot & Cabernet Franc - blackberry - structured - 7/39
full bodied
Reuilly Pinot Noir, Les Lignis 23, Domaine Valery Renaudat - 45
Pinot Noir from Loire - herbal - fruity - mineral power
Malbec, Cotes de Bourg 23, Chateau de la Grave - black fruit - 48
complex - leather - laurel - great tanins
Cotes du Rhone ’21, Earl Daumen - GSM - juicy - red fruit - spice 49
Morgon ‘Delys’ ‘22, Domaine Daniel Bouland - fresh - crisp - purple fruit- 57
cherry - plums
Gewurz. & Pinot Noir ‘Rien ne Bouge’ ‘23, Vignoble du Reveur - fresh - 60
aroma of red fruit - alive and joyful
Monthelie ‘22, Domaine Germain - Burgundy - Pinot Noir - raspberry - 70
ruby red - delicate and balanced
Cabernet Franc ‘22, Domaine Clau de Nell - juicy - elegant - red and 90
black fruit - complex
Crozes-Hermitage Vieilles Vignes ‘19, Tardieu Laurent - pure and 95
authentic - wild - gamy - spiced
Saint-Emilion Grand Cru Classe “15, Chateau la Fleur - Bordeaux - 125
refined - rich - silky smooth - spice - red fruit
ITALY
Chianti D.0.C.G. 22, La Striscia - Tuscany - Sangiovese - medium bodied -  g8/42
plum - herbal
Nebbiolo & Vespolina ’22, Rovellotti - Piemonte - strawberry - cherry - 48
light raspberry red colour
Valpolicella Ripasso Cl. Sup. DOC ’22, Vigneti di Torbe, Domini Veneti - 60
Veneto - black cherry - dark chocolate - mineral
Barbaresco ‘Autinbej’, ‘22, Ca’ del Baio - intens - dried red fruit - floral - 87
subtle tannins
Caiarossa ‘20, Aria di Caiarossa - Super Tuscan - full red fruit - plum - 110
chocolate - nut
Brunello di Montalcino 18, San Polino -Tuscany - Sangiovese - deep 120
oaky red - touch of vanilla - dark fruit
GERMANY
Spatburgunder Trocken 22, Weingut Kruger-Rumpf - Pinot Noir - clear 50

ruby red - black cherry - rose petal - small touch of oak

WINE MENU

CAFE - RESTAURANT - BAR



SPARKIING

SPAIN

Cava Brut Nature, Ferré i Cataslis - fine mousse - citrus - great aperitif 7/42

FRANCE

Crémant Prestige Brut, Jaillance - fine mousse - complex - elegant 9/49

Champagne, Lancelot-Royer - blanc de blancs - elegant - complex - 90
feeling festive

NETHERLANDS

Established Est. Magnolia Sparkling Tea 0,0% - alcohol free tea - aperitif 11/55

WHITE FRANCE
Pinot Grigio ‘24, Italo Cescon - fresh citrus - minerality - dry 6/36
Viognier Les Costes ’24, Les Claux des Tourettes - floral - peach - 7/38
apricot - crowd pleaser

Chardonnay ‘Auromon’ ‘24, Domaine Paul Mas - soft - round - creamy 9/49
Cotes du Rhone Blanc ‘24, Tardieu-Laurent - floral - fresh citrus - spice 44
Bouquet d’Alsace ‘24, Domaine Joseph Scharsch 48 - exotic harmony - 48

peach - white flower - herbal

Muscadet sur Lie ‘Fleur de Gabro’ ‘21, La Tour Gallus - layered - alive - 55
orange zest - creamy - juicy

Aligote Bouzeron ‘Les Fias’ ‘21, Domaine Monette - green apple - 62
citrus - silky mineral balance

Pouilly Fumé ’23, Chateau Favray 66 - fresh grass - flint - lime - kiwi - 66
lime - rollercoaster

Bourgogne Chardonnay ‘23, Domaine Famille Paquet - light golden 68
colour - fresh fruit aroma - round finish

Bordeaux Blanc Passac-Leognan ‘18, Chateau de France - white 78
flower - exciting - mineral - fresh

Pouilly Fuisse 1er Cru Au Vignerais ’22, Domaine des Trois Dames - 90
Burgundy - peach - almond - vanilla - oak - tempting and complex

Chenin Blanc ‘Arcane’ ‘23, Chateau de Fosse Seche - complex - 98
floral - white fruit - rich and long finish

Please inform the staff about any allergies or dietary requests.

ITALY
Luna Grillo ’22, Vaccaro - fresh - crisp - grapefruit - Sicilian lemon 49
Trebbiano ‘Tinnari’ ’23, Falzari - white flower - pear - apricot - fresh - 58
savory with notes of almond
Malvasia 19, Borgo San Daniele - Friuli - aromatic - lime blossom - 60
long finish
Greco di Tufo ‘Terra d’Uva’ ’23, Benito Ferrara - fresh aromatic scent - 69
full bodied white - rich - elegant - Italian stallion
Manzoni Bianco ‘MADRE’ ‘21, Italo Cescon - peach - citrus - 90
round finish - mineral touch - big wine
SPAIN
Rioja Blanco 23 Marques de Garoa - white tempranillo - barrique - 42
marmelade - Spanish muscle
La Figaflor’23, Bell Cros - aromatic - white flowers and grapefruit - 56
so fresh so clean
Albarino ‘Ledes’ ‘18, Bodegas Casa Monte - tropical - mineral - fresh - 59
grapefruit
GERMANY
Riesling ‘Knochentrocken’’23, Dr. Loosen - plum - nectarine - dry - 52
doctors advice
Weissburgunder Reserve ‘23, Bettenfled Spanier - fresh - elegant - 63
peach - creamy - oak
ROSE FRANCE
Garriguette Rosé ’23, Girard - red fruit - watermelon - pink grapefruit - 6/36
summer rose
Coteaux d’Aix-en-Provence ‘24, Bernardus - peach - grapefruit - 60
red fruit - flora
ORANGE SPAIN
Casa Lluch ‘Orange’ ’24, Bodegas Enguera - orange - clementine - 8/42

bright colour - inviting



