
 

 

 

 

  

  

  

 

BEER 

Heineken Draft 0.2CL ǀ 0.3CL   4.95|5.50 
Amstel Malt     5.25  
Palm      5.25 
Leffe Blond/ Brown   7.25 
Vedett Extra Blond   7.25 
Grimbergen Tripel   8.50 
Duvel      8.50 
Neubourg Pilsner    8.60 
Scheveningen Brouwerij  8.50 

     GIN & TONIC 

Zuidam Dutch Courage, Liquorice & Lemon 
11.50 

Plymouth, Blueberry & Orange 
12.00 

Hendrick’s, Rose & Cucumber 
14.50 

Sipsmith London Dry, Cinnamon & Orange 
15.50 

Monkey 47, Blackberry & Lime 
18.50 

COCKTAILS 

Every month our bartenders create a refreshing cocktail for  
only €10.50. Please ask our bartenders for more information. 

 
The Last Cocktail, a Hotel Des Indes special                                                                      

Sipsmith London Dry Gin, Pear puree, Rosemary infusion, Lemon juice & Cava                                          
12.50 

Mayflower 
Hendriks Gin, Lime Juice, Rose Syrup & Fevertree Elderflower tonic 

12.50 
Negroni 

Tanqueray 10 Gin, Campari & Dolin rouge 

15.00 

HOT DRINKS 
 

Ristretto    4.00 

Espresso    4.25 

Double Espresso   5.75 

Café Crème    5.25 

Cappuccino    5.75 

Latte Macchiato   6.00 

Café Latte    6.00 

Hot Chocolate    4.50 

Exclusive Tea Blends (pot of tea, 2 cups) 

Hotel Des Indes Blend   7.50 

Traditional Earl Grey   7.25 

Darjeeling First Flush   7.25 

Fresh Mint Tea    7.25 

Suid Afrika Rooibos   7.25 

 

                               

 

 

 

 

  

 

SPARKLING 

Dom Potier, Cava, Brut  

10.50 ǀ 60.00 

Nicolas Feuillatte, Champagne Brut 

15.50 ǀ 90.00 

Veuve Clicquot, Champagne Brut 

17.50 ǀ 105.00 
 

   WHITE WINE 

Allendorf, Rheinhessen, Germany 
100% Riesling   
6.50 ǀ 37.50 

  The Pick, McGuigan wines, Australia 
100% Chardonnay                                                                                  

7.50 ǀ 43.00 
Domaine de la Madeleine, Loire, France 

100% Sauvignon    
8.50 ǀ 49.00                                                                                                        

Viognier, Paul Jaboulet Aîné, France 
100% Viognier                                                                                
9.50 ǀ 52.00 

Bodega Norton, Reserva Argentina 
100% Chardonnay 

11.00 ǀ 64.00 
 
 

ROSE WINE 

Domaine Houchard, Côtes de Provence                                                                
65% Grenache, 25% Cinsault, 10% Cabernet Sauvignon 

9.00 ǀ 59.00 
 

   RED WINE 

Aimery, Sieur d’Arques, France                                                                      
100% Merlot                                                                                

7.00 ǀ 37.00 
Giacomo Montresor, Doricum, Sicily                                                              

100% Nero d’Avola                                                                               
7.50 ǀ 43.00 

Marques de Riscal, Rioja, Spain                                                        
90% Tempranillo, 5% Graciano, 5% Mazuelo                                                                                      

8.50 ǀ 49.00 
Butterfield Station, California, USA                                                               

100% Pinot Noir                                                                                          
9.50 ǀ 52.00 

Norton Reserva, Mendoza, Argentina 
100% Malbec                                                                                                            

11.00 ǀ 64.00 

                           WATERS        
 

 Aqua di Panna   4.25 ǀ 8.25 

 San Pellegrino   4.25 ǀ 8.25 

 
 

We would like to inform you that we take food allergies- and/or food  

intolerance very seriously. However, cross-contamination of allergens is not 100% 

excluded in our kitchen. 

Please inform our team about your dietary wishes or allergies. 

  

  


