
THE MATA HARI COLLECTION

Bar Menu
Baguette - herb butter
Oyster - mignonette - lemon

Charcuterie - pane carasau

Snacks

Olives - Bella di Cerignola 

Bitterballen van Dobben - mustard - 6pcs,

6

5

5

16

Cheese platter 

Grilled sausage - piccalilli mayonnaise 8

Ossenworst - aged gouda - pickled onion 9

9

15

Fries with mayonnaise 5

Fried mussels - ravigote 5

Wines

Stella artois
Goose island IPA

Franziskaner hefe weissbier
Leffe blond
Somersby Cider 30cl - cider 4,5%

Beers

Vrijer - wheat beer 0,4%
Heineken - pilsner 0,0
Brand IPA - IPA 0,0

4,5/8,9
6,5/11

6,5/11
6,5/11

6

6,5

6,5
5

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

6,5

Guinness 4,25/8,5

Pinot Grigio ‘Italo Cescon’ 6

Sauvignon Touraine ‘24, Domaine Octavie 8

Chardonnay ‘Auromon’ 9

Instant Rosé ‘24, Domaine les Charmettes 7

Merlot ’23, Les Domaines Montariol Degroote 7

Chianti D.O.C.G 8

Tempranillo ’24, Casa Lluch 6



Signature cocktails Classic cocktails all €14

Red Light Reflections
Don Julio Blanco tequila - Campari - Voerman Vieux -
 rhubarb 

Coffee & Confessions
Ketel One vodka - coffee - speculaas - muscovado

Mata Tai
Caribbean rum - almond - Cointreau - lime

Heat of Java
Arac Indonesian rum - guava - passionfruit - lime - 
Fever Tree ginger beer

Cucumber Cabaret
Tanqueray gin - Lillet Blanc - cucumber - mint

Royale Rendezvous
Tanqueray Royale gin - verjus - blackberry - sage - 
sparkling wine 

Secret Affair
Bulleit bourbon - white peach - sparkling wine

Apricot Waltz
Ketel One Citroen vodka - Riesling - apricot - 
honey - lemon

Buns & Bourbon
Woodford Reserve bourbon - butter - cinnamon - bitters

Yuzu75
Tanqueray gin - yuzu - sparkling wine

Spritz all €11,50

Limoncello - cava - sparkling water - lemon

Elderflower - St. Germain - cava - sparkling water - mint

Aperol - cava - sparkling water - orange

Lillet Rosé - Fever Tree tonic - Fever Tree grapefruit

Italicus - Fever Tree tonic - lemon

Ramazotti Arancia 0.0% - Fever Tree tonic- orange

Calamansi Gold Rush
Woodford Reserve bourbon - calamansi - honey

Midnight Smoke
Vida Mezcal - artichoke amaro - fino sherry - 
orange and lemon foam

Negroni 
Tanqueray gin - Campari - sweet vermouth - smoked orange

Paloma 
Don Julio Blanco tequila - Fever Tree grapefruit soda - lime 

Whiskey Sour 
Bulleit Bourbon whiskey - lemon - sugar - Angostura bitters

Espresso Martini 
Ketel One vodka - Borghetti - espresso - muscovado

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

Old Fashioned
Woodford Reserve - muscovado - Angostura bitters

Margarita *spicy optional
Don Julio Blanco tequila - Cointreau - lime - salt 

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

Pornstar Martini
Ketel One vodka - passionfruit - vanilla 

Cosmopolitan 
Ketel One Citroen vodka - Cointreau - cranberry - lime 
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15 Almost all of our cocktails can be served alcohol-free, 
just ask our staff.
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