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COCKTAILS

SIGNATURE MOSCOW MULE 13
DARK AND STORMY 13
COSMOPOLITAN 13
ESPRESSO MARTINI 13
PORNSTAR MARTINI 13
APEROL SPRITZ 10

**ALL JUICES ARE FRESH SQUEEZED**

MOCKTAILS

GHENTIST GIN TONIC 0%
DADA CHAPEL SPRITZ 0%

APPLE BLISS 12

12

9
APPLE, GINGER, SODA AND LIME
WINE & BUBBLES

1SCL|75CL
BELGIUM SPARKLING WINE VANDERSTEENE 15175
CHAMPAGNE MONOPOLE HEIDSIECK & CO 18 | 85

15 CL | 50 CL | 75 CL
SAUVIGNON BLANC

CHARDONNAY 9| 27| 40
ROSE 9|27| 40
SYRAH CABERNET 9|27 40

9| 27| 40
BEERS
STELLA ARTOIS (DRAUGHT) 52% 25CL | 550CL |8
GRUUT BLOND (DRAUGHT) 5.5% 25CL| 633CL|7
LIEFMANS FRUITESSE 3.8% 6
SINT-BERNARDUS ABT 12 10.0% 10
LA TRAPPE DUBBEL 7.0% 8
WESTMALLE TRIPEL 9.5% 8
ORVAL 6.2% 9
DUVEL 8.5% 8
ARTEVELDE LEUTE 6.2% 7
STELLA 0% 5

LIEFMANS FRUITESSE 0%
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APERITIFS

PINEAU DES CHARENTES

CAMPARI
ADD ORANGE JUICE +3

KIR

KIR ROYAL

MARTINI BIANCO | ROSSO
PICON VIN BLANC 1
RICARD

GIN

HENDRICK’S
GIN MARE
THE GHENTIST
MONKEY 47

DADA CHAPEL LOCAL ORGANIC DRY

100% JUNIPER BERRIES

+FEVER TREE TONIC & BOTANICALS +3

RUM

BACARDI CARTA BLANCA
KRAKEN BROWN RUM
DADA CHAPEL AGED BHRUM

VODKA

GREY GOOSE
DADA CHAPEL POTATO VOD KA

LIQUORS

AMARETTO
BAILEYS
SAMBUCA
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SOFT DRINKS

Vittel

San Pellegrino

Pepsi | Pepsi Zero

7 Up

Orangina

Lipton Ice Tea Sparkling
Looza Tomato

Canada Dry

Fever Tree Tonic

Fresh Juices Orange | Apple

Espresso
Double espresso
Café Lungo
Cappuccino
Latte Macchiato
Dilmah Tea pot

Chamomile / Green / Rooibos / Mint / Cinnamon spice /

English Breakfast / Earl Grey
Fresh mint +1

WHISKEY

Johnnie Walker black label
Jack Daniels Tennessee whiskey
Lagavulin 8y old whisky
Glenfiddich 12y old Single Malt
four roses bourbon

Woodford Reserve Bourbon

DIGESTIFS

Calvados

Armagnac

Cognac Remy Martin VSOP
Cognac Remy Martin XO
Grappa

Eau de vie

Jenever old

Tequila

Limoncello

25CL|3.550CL|651L |9
25CL|3.550CL|651L |9
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LUNCH

CAESAR SALAD 16
With romaine lettuce - Grana Padano - croutons - anchovies - Breydel bacon
+ Charcoal Grilled Chicken 4
+ Charcoal Grilled Shrimps 7
BELGIAN FRIES WITH MAYONAISE 5
LOADED FRIES
Cheddar - Sour Cream - Spring Onion 7
Bacon - Grana Padano - Mayonaise 10
IGhent Beef Stew Local Dish 12 I
BITES
BRIE FRITTERS 7 PIECES - LOCAL TIERENTEIIJN MUSTARD 10
2 SHRIMP CROQUETTES SERVED CLASSIC STYLE 18
SPICY CHICKEN WINGS 7 PIECES - CHIPOTLE SAUCE - 12
CRISPY ONION
CRISPY STEW BITES 8 PIECES - LA TRAPPE FLAVOURED 10
14
CHARCUTERIE & CHEESE BOARD FOR 2
CHARCOAL GRILLED ANGUS BEEF BURGER AND FRIES 24

Also available as plant based burger.



SWEET

BRUSSEL WAFFLE WITH TOPPINGS :

e Butter - Powdered Sugar

¢ Red Fruit - Vanilla Ice Cream - Creme chantilly

e Banana - Vanilla Ice Cream - Chocolate sauce

APPLE PIE A LA MODE

served with creme chantilly and vanilla ice cream



