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S U G G E S T I E S 
ZOMER MOCKTAIL  7,00 
suggestion of the month

ZOMER COCKTAIL  12,00 
suggestion of the month

WARME BRUSSELSE WAFEL 6,00 
met bloemsuiker

WARME BRUSSELSE WAFEL 9,00 
met slagroom of vanille-ijs

DAME BLANCHE 9,00 
met vanille-ijs, chocoladesaus en slagroom

COUPE BRÉSILIENNE 9,00 
met vanille-ijs, caramelsaus, nootjes en slagroom

COUPE AARDBEIEN 11,00
met vanille-ijs, aardbeien en slagroom

Een vraag m.b.t. allergenen? 
Onze medewerkers staan klaar om u meer uitleg te geven.
Si vous avez des allergies, n’hésitez pas de vous diriger ver 
un de nos collaborateurs pour plus d’informations.
Do you have food allergies? 
Report them to us, we will inform you about the composition

ZOMER
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APERITIEVEN 
APERITIFS 
APERITIVES euro

SHERRY Osborne Manzilla 4,00 
MARTINI White 5,00
MARTINI Red  5,00
PORTO Barros White 5,00
PORTO Barros Red 5,00
PINEAU des Charentes 5,00
APEROL 5,00
KIR 6,00
CAMPARI Bitter 6,50
COCKTAIL ZONDER ALCOHOL 7,00
PICON Amer 7,00
KIR ROYALE (cava) 7,50 
RICARD  8,00
PORTO Barros Tawny 10Y 9,00 
APEROL Spritz 10,00

WIJNEN & CHAMPAGNE 
VINS ET CHAMPAGNE 
WINES & CHAMPAGNE euro
 glas 12cl / bottle 75cl 

WIJN Domaine de Ribaute “Chardonnay”  5,50 / 26,00
WIJN Côté Plage Chichoulet Rosé 6,50 / 29,00
WIJN Château Ducasse, Graves 2018 6,50 / 29,00
CAVA 7,00 / 30,00
CHAMPAGNE Louis Casters Blanc de Blancs 12,00 / 60,00
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SPIRITS EN LIKEUREN 
L’EAU DE VIE ET LIQUEUR 
SPIRITS AND LIQUORS euro

TEQUILA 6,50
Camino Real Blanco 35°  

WODKA 6,50
Absolut 40°

A. DE FUSSIGNY COGNAC 8,50
Collection Borderies 42°

COGNAC 9,50
Martell v.s. 40°

POIRE WILLIAMS 9,50
Duchesse de Chrysale 43°

ARMAGNAC 11,00
Philippe Latourelle v.s. 40°

RUM 12,00
Don Papa 40°

CALVADOS 12,00
VSOP Christian Drouin 42°

CHARTREUSE VERTE VEP 54° 13,50 
GRAPPA NONINO 15,00
Vendemmia 40°

JENEVER Filliers Jonge Graanjenever  4,50
BAILEYS   6,50 
LIMONCELLO   6,50
AMARETTO DISARONNO 6,50
BACARDI White 6,50
COINTREAU 7,00 
BACARDI 4 Anejo 7,50
DRAMBUIE  9,00
GRAND MARNIER 9,50
 

Alle sterke dranken en likeuren worden geserveerd per 5cl
Les spiritueux et alcools sont servi par 5cl
All spirits and liqueurs are severd per 5cl
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GREAT WHISKY FROM  
AROUND THE WORLD 
WHISKY MONDIALE euro

J&B  6,50 
Scotland 40°

JACK DANIEL’S SINGLE BARREL SELECT  8,50
Tennessee USA 45°

AMRUT FUSION SINGLE MALT 11,00
India 50°

UITGELEZEN SCOTCH SINGLE MALTS  
EXQUIS SINGLE MALTS  
HANDPICKED SCOTCH SINGLE MALTS
 

euro

OLD PULTENEY 10,00
Highlands 40° - Aged 12 years

GLENMORANGIE NECTAR D’OR  10,00 
Highlands 46°

BENRIACH TAWNY PORT FINISH 11,00
Speyside 46° - Aged 15 years

TALISKER 12,00
Isle of Skye 46° - Aged 10 years

LONGROW AGED 100 PROOF 12,00
Campbeltown 57° - Aged 10 years 

SPRINGBANK  13,50
Campbeltown 46° - Aged 10 years

AUCHENTOSHAN THREE WOOD 15,00 
Lowlands 43°

GLENFARCLAS  15,00
Speyside 46° - Aged 15 years

SCAPA SINGLE MALT  16,00
Skiren 40°

THE MACALLAN FINE OAK 20,00
Speyside 40° - Aged 12 years 

BRUICHLADDICH  22,00
3rd edition – Islay 46° - Aged 20 years

HIGHLAND PARK 30,00
Orkney Islands 43° - Aged 18 years

Alle sterke dranken en likeuren worden geserveerd per 5cl
Les spiritueux et alcools sont servi par 5cl
All spirits and liqueurs are severd per 5cl
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TRADITIONAL & LONDON 
DRY GIN euro

 
GORDON’S GIN 37,5° 7,50
BOMBAY Sapphire London Dry Gin 40° 7,50
BULLDOG GIN UK 40° 8,00
TANQUERAY No. Ten London Dry Gin 47° 9,00
NONA JUNE GIN Alcohol vrije gin 0° 9,00

MODERN GIN euro

HENDRICK’S GIN Scotland 41° 9,00 
FILLIERS DRY GIN 28 Belgium 46° 9,00
G’VINE GIN NOUAISSON France 47° 10,00 
GIN MARE MEDITERRANEAN GIN Spain 43° 10,00
GILLIAM’S APPLE GIN Belgium 47° 13,00
KUITENBIJTER GIN Belgium 40° 13,00
COPPERHEAD GIN Belgium 40° 14,00
MONKEY 47 SCHWARZWALD DRY GIN Germany 47° 14,00
SIR CHILL Belgium 43° 14,00
BLIND TIGER HANDCRAFTED GIN Belgium 45° 15,00

MIX DE PERFECTE  
GIN & TONIC euro

NORDIC MIST Tonic Water 20cl 3,50
SCHWEPPES Tonic Water 20cl 3,50
SCHWEPPES Pink Pepper 3,50 
SCHWEPPES Ginger Ale 3,50
SCHWEPPES Ginger beel & chili 3,50
FEVER TREE Tonic 20cl 4,00
FEVER TREE MEDITERRANEAN Tonic 20cl 4,00 
FEVER TREE ELDERFLOWER Tonic 20cl 4,00 
FEVER TREE PINK TONIC WATER Tonic 20cl 4,00
FEVER TREE CLEMENTINE TONIC WATER Tonic 20cl 4,00

Alle sterke dranken en likeuren worden geserveerd per 5cl
Les spiritueux et alcools sont servi par 5cl
All spirits and liqueurs are severd per 5cl
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LOKALE BIEREN BY BOCKOR 
BIÈRES LOCALE BY BOCKOR 
LOCAL BEERS BY BOCKOR euro

 
OMER TRADITIONAL BLOND 8° - 33 cl 4,50
A must-taste!
Summer malted barley from the Loire region (France) and three  
different hop varieties give this unique Traditional Blond its fruity aroma and 
full-flavoured character. This top-fermented beer, named after the brewe-
ry’s founder, has been winning numerous accolades since its introduction 
in 2008: 

• Gold Medal 2011 US OPEN Beer Championship
• Gold Medal 2010 World Beer Cup
• Gold Award 2009 European Beer Star

 
BLAUW 5,2° - 33 cl 2,80
A low fermentation ‘export’ beer, popular since the 1980’s, 
produced with only natural ingredients and no preservatives. 

 

KRIEK MAX JACOBINS 3,2° - 25cl 3,00
No less than 25% cherries give this contemporary cherry beer its sweet full 
flavour and pleasant aroma. Low alcohol content.

• World’s Best Kriek 2011 World Beer Awards

LEFORT TRIPEL 8,8° - 33 cl  5,00
Triple LeFort is a golden blonde beer of 8,8% ABV and sets itself apart through its crisp, 
fruity aroma and beautifully rounded full flavour. The top-fermenting yeast used for Tripel 
LeFort results in a beer with vanilla-clove aromes as well as a fruity taste of bananas and 
red apples. Pleasant hints of citrus, lime and roses makes this into a balanced beer that 
is intriguingly complex at the same time.

SINT BERNARDUS ABT 12 10° - 33 cl 4,50
St. Bernardus Abt 12 is widely regarded as one of the best beers in the world. It is therefore 
no surprise that it is our brewery’s flagship beer, ranked at the very top of the St. Bernar-
dus beer hierarchy. It is brewed in the classic quadruple style and adheres to the original 
1946 recipe. St. Bernardus Abt 12 has a very fruity aroma that is the result of using our 
own unique yeast. It brims over with different, complex tastes and stands out through its 
long, bittersweet finish. Thanks to its mild, rounded taste and perfect balance between 
bitter and sweet, this beer goes down very easily.

SINT BERNARDUS TRIPEL 8° - 33cl 4,00
St. Bernardus Tripel is a traditional abbey beer that follows the classic tripel style. In the 
Watou region a tripel is often referred to as a ‘Bernadetje’. A fine tribute that pays homage 
to Bernadette, the youngest daughter of Evariste Deconinck, the man to whom the monks 
of Abbaye Sainte du Mont des Cats sold their Belgian property in 1934. St. Bernardus Tri-
pel has a slightly sweet aroma and a flowery, fruity taste in which bitter and sweet merge 
harmoniously. Thanks to its pleasant hoppiness, the mouth feel of this beer is nothing 
short of beatific - it quenches your thirst and stimulates the appetite and this is what we 
call a perfect combination.
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BELGIAN TROPHY BEERS euro

BRUGSE ZOT Blond 6°-33 cl 4,00
STRAFFE HENDRIK 9°-33 cl 5,00
TRIPEL KARMELIET 8,4°-33 cl 5,00

BELGIAN TRAPPIST BEERS euro

WESTMALLE DUBBEL 7° - 33cl 4,00
WESTMALLE TRIPEL 9,5° - 33cl 4,50 
CHIMAY BLEUE 9° - 33cl 5,00
ORVAL 6,2°- 33 cl 5,00 
ROCHEFORT ‘8’ 9,2° - 33cl 5,00

BENCHMARK BEERS euro

JUPILER 0,0 0,0%  - 25cl 2,80 
JUPILER 5,2°- 25cl 3,00
HOEGAARDEN 4,9° - 25cl 3,00
CARLSBERG 5° - 25cl 3,00
CARLSBERG 0° - 25cl 3,50
LEFFE BLOND 6,6°- 33cl 3,50 
DUVEL 8,5° - 33cl 4,00
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FRISDRANKEN 
BOISSONS NON-ALCOOLISÉES  
SOFT DRINKS euro

AQUA PANNA 25cl / 50cl 2,80 / 5,50 
SAN PELLEGRINO 25cl / 50cl 2,80 / 5,50
COCA-COLA/LIGHT/ZERO 2,80
FANTA 2,80
SPRITE 2,80
PERRIER 3,00
LOOZA Orange/Ace/Appel/Tomaat 3,00
ICE TEA 3,50
TONISSTEINER Lemon/Orange 4,00
SCHWEPPES Tonic 3,50
SCHWEPPES Agrum 3,50
TAO 6,00 
FRESH ORANGE JUICE  7,00
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SNACKS euro

PORTIE KAAS/FROMAGE/CHEESE 4,00
PORTIE CHORIZO 4,00
PORTIE OLIJVEN/OLIVES 4,00
PORTIE MIX (kaas/fromage/cheese + Chorizo) 6,00
APEROBORDJE (4 mixed) 9,00
MINI BRUSCHETTA SELECTION 3 st. 8,00
Spinazie, fetakaas, tomatenblokjes

Kaas, salami en tomatenblokjes

Kaas en tomatenblokjes

FILLED PANINI CHICKEN-CHEESE 9,00
FILLED FOCACCIA MEDITERRANEA 10,00
Focaccia met kruiden, mozarella,

basilicum, pesto en semi-gedroogde tomaatjes

CROQUE MONSIEUR (1 stuk) 6,50
uit het vuistje

CROQUE MONSIEUR (2 stuks) 13,00
uit het vuistje

CROQUE MONSIEUR DELUXE (1 stuk) 10,00
met slaatje

CROQUE MONSIEUR DELUXE (2 stuks) 16,50
met slaatje

Indien u informatie wenst over allergenen,
gelieve u zich tot het personeel te wenden.
De samenstelling van onze gerechten kan variëren.
Si vous souhaitez des informations sur les allergènes,
veuillez-vous référer au personnel.
La composition de nos plats peut varier.
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VIVA SARA CLASSICS euro

RISTRETTO 4,00 
CAFÉ crème / lungo 4,00 
DOPPIO (double espresso) 4,00 
DECAFFEINATED 4,00 
WARME CHOCOLADEMELK / CHOCOLAT CHAUD 4,50 
HOT CHOCOLATE 
(whipped cream + 0,50)

 

VIVA SARA WITH A DASH OF MILK euro

WARME MELK / LAIT CHAUD / HOT MILK 3,50
KOFFIE VERKEERD / CAFÉ AU LAIT 4,00
(1/2 coffee, 1/2 hot milk) 

CAPPUCCINO 5,00 
LATTE MACCHIATO 5,00
(steamed milk with a shot of espresso)

MOCHACCINO 5,00
(hot chocolate, espresso, whipped cream)

VIVA SARA TEATIME 2-3’ euro

CEYLON ORANGE PEKOE 4,00 
aromatic with a fine and soft taste

DARJEELING TGFOP 4,00
fine and strong with a muscat flavour 

EARL GREY 4,00
balanced blend, flavoured with bergamot 

SENCHA 4,00
fine chocolate-praliné flavoured green tea 

GUNPOWDER GREEN TEA 4,50
with an uplifting aroma and subtle bitter taste

CHINA WHITE MONKEY 4,50
soft white tea with a hint of honey

VIVA SARA INFUSIONS 5-8’ euro

LEMON flavoured blend 4,50 
FRUIT GARDEN apricot and peach flavoured blend 4,50 
OMA’S GARTEN blend of different fruits and berries 4,50 
ROSEHIP eases and purifies 4,50 
MINT energetic and refreshing, digestive 4,50 
HERB GARDEN relaxing 4,50
GREEN / WHITE MANGO relaxing 4,50

VIVA SARA SPECIALS euro

IRISH COFFEE whiskey 10,00 
FRENCH COFFEE Grand-Marnier 10,00 
ITALIAN COFFEE Amaretto 10,00 
 

Ask for a special coffee with the brandy/liquor of your choice


