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Wit / White 
 
Graf von Kanitz, DE, Riesling        7,00 / 35,00 

 

Kurt Angerer, Kies, AT, Grüner Veltliner      7,00 / 35,00 

 

Quinta de Cabriz, PT, Encruzado        7,50 / 37,50 

 

Zarate, Rias Baixas, ES, Albariño       9,50 / 47,50 

 

Mas des Bressades “Excellence Blanc”, FR, Viognier - Rousanne   8,50 / 42,50 

 

Vlassides Winery “Alátes”, CY, Xynisteri      9,00 / 45,00 

 

Ferreri, “Brasi” ( aged in chestnut barrels ), IT, Catarratto           10,00 / 49,50 

 

Max Müller, “Karthäuser”, DE, Silvaner       7,50 / 37,50 

 

Barón de Ley, Rioja “Tres Viñas”, ES, Viura – Malvasia – Grenache Blanc        8,50 / 42,50 

 

     

Rood / Red  
 

Mariano Lacorte, Rioja “Gran Reserva” vintage 2015, ES, Tempranillo  9,50 / 49,50 

 

Burzi, Langhe Nebbiolo “Runcaja”, IT Nebbiolo            11,00 / 59,50 

 

Quinta de Cabriz “Reserva”, PT, Touriga Nacional - Alfrocheiro – Aragonez  7,50 / 37,50 

 

Monti Garbi, Valpolicella Ripasso, IT, Corvina – Rondinella   9,50 / 47,50 

 

Galil Mountain Winery “Alon”, Kosher wine, IL,          11,50 / 59,50 

Cabernet Sauvignon – Merlot – Petit Verdot  

 

St. Andrea, “Aldas”, Egri Bikaver / “Stierenbloed”, HU      8,50 / 42,50 

Kékfrankos – Merlot - Pinot Noir - Cabernet Franc – Syrah – Kadarka 

 

Höfflin, DE, “Traubenkirsche” 2021, Spätburgunder       9,50 / 47,50 

 

Gilles Robin, Crozes Hermitage, “Papillon”, FR, Syrah    11,00 / 57,50 

 

 

Wine Experience, starting from 3 wines for € 22,50 
 

 Limited availability ! 

 

Or: 
 

Wine Flight, 3 half glasses € 17,50  

 

Orange wine 
Rotating availability          9,50 / 47,50 
 

Bubbels 
Höfflin, Brut Nature, DE, Müller Thurgau – Weißburgunder - Scheurebe   8,50 / 42,50 

 

Rosé 
Château Rouet, “Belle Poule” Provence, FR, Syrah – Grenache   7,50 / 37,50 

 

 

 



2 
 

 

 

 

 

Paul’s luxe schaal = with *         27,50  

Paul’s Luxury plate 
 

Kaas plank, 3 kazen  *                   14,50 

Cheese plate, 3 cheeses  
 

Manchego kaas met truffel honing         11,50 

Manchego cheese with truffel honey        
 

Iberico Paleta "Pata Negra" ham 45 maanden gerijpt *     14,50 

Iberico Paleta "Pata Negra" ham 45 months ripened 
 

Flammkuchen, Crème Fraîche - ui – spek        9,75 

Flammkuchen, Crème Fraîche – onion - bacon 
 

Flammkuchen, Crème Fraîche - ui – blauwe kaas        9,75 

Flammkuchen, Crème Fraîche – onion – blue cheese 
 

Flammkuchen, Crème Fraîche - ui – geiten kaas – walnoot – honing    9,75 

Flammkuchen, Crème Fraîche – onion – goat cheese – walnuts – honey 

 

Gesneden Octopus, koud geserveerd, mierikswortel crème en kruiden olie   15,50 

Sliced Octopus, served cold, horseradish crème and herbal oil 
 

Bitterballen, 6 st.           7,50 

Dutch classic mini croquets, 6 pcs. 
 

Mini Empanada’s, 5 st., met Sweet and Sour saus       10,50 

Mini Empanada’s, 5 pcs., with Sweet and Sour sauce 
 

Garnalen uit de oven met chili olie en knoflook       14,50 

Oven Shrimps with chili oil and garlic 

 + Bread  € 2,00            
 

Burrata met gegrilde paprika          12,50 

Burrata with grilled bell peppers 

 + Bread  € 2,00            
 

Iberico worst, met zuurdesembrood *         9,50 

Iberico sausage, with sourdough bread 
 

Sardientjes in tomatensaus met zuurdesem brood       11,50 

Sardines in tomato sauce with sourdough bread 
 

Zuurdesembrood met olie met zeezout en hummus       7,50  

Sourdough bread with oil seesalt and hummus 
 

Huisgemarineerde olijven  *          5,50 

Home marinated olives 
 

Chocolade “Lava” cake            7,50 

Chocolate “Lava” cake  

 

 

 = Vegetarian 

 



3 
 

 

 

 

 

 

 

White 
 
 

Bourgundy 

 

2022 Matrot, Puligny-Montrachet 1er Cru "La Garenne"        155 

2022 Albert Grivault, Meursault “Clos de Murger”       140  

2021 Matrot, Meursault-Blagny 1er Cru         135 

2022 Matrot, Meursault-Charmes 1er Cru, 0,375 L       85 

2022 Matrot, Meursault, 0,375 L          60 

2020 Philippe Colin, Chassagne-Montrachet, 1er Cru Vergers      150 

2022 Domaine Terres de Velle, Chassagne-Montrachet, "La Platière"     130 

2022 Bachey Legros, Bourgogne Blanc “Saint Martin”       50 

2021 Hubert Lamy, St Aubin, 1er Cru, “Les Frionnes”       120 

2023 Per Aspera, Chablis           50 

2023 Piuze, Chablis, “La Grande Vallee”         55                                    

2019 Dauvissat, Chablis             130 

 

Bordeaux 

2020 Jean Faux, Graves, Sauvignon Blanc – Sémillon       55 

 

Rhône 

2024 Pierre Gaillard, Condrieu, “L’Octroi”        85 

 

Jura 

2024 Benedicte & Stephane Tissot, “Patchwork”, Chardonnay      75 

 

Loire 

2025 Maison Laporte Sancerre, Silex, “Le Rochoy”       50 

2023 Maison Laporte Sancerre, Silex, “Le Rochoy”, 0,375 L      35 

2021 Francois Cotat, “Le Monts Damnes”         95   

2019 Guiberteau, Saumur, “Brezé”          140 

2018 Nicolas Joly, Savennieres, “Coulee de Serrant”       130 

2021 Huet, Vouvray, “Clos de Bourg” Sec         55 

     

 

Coteaux Champenoise 

2022 Doyard, Vertus Blanc, Chardonnay         85 
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Italy 

2020 Emidio Pepe, Trebbiano d’Abruzzo, Trebbiano        135 

2020 Gaja, Gaja & Rey, Chardonnay         285 

 

 

Germany 

2022 Sankt Annaberg, Grosses Gewächs “Schäwer”        60 

2018 Battenfeld Spanier, Grosses Gewächs “Am Schwarzen Herrgot”     85 

 

Lebanon 

2018 Chateau Musar, Merwah – Obaideh         75 

 

Greece 

2023 Gaia Estate, ”Wild Ferment”, Santorini              55 

 

 

 

Orange 

2021 Maurer “crazylud”, - Grašac - Slankameka - Bakator - Ezerjo (9 months in oak)  45 

2023 Matija Zerjav, Amfora, Riesling, ( 214 days skin contact)     40 

2021 Antonio Marques da Cruz & Tiago Teles, “CoZs”, Vital      50 

2021 Höfflin, Naturreich NApurTUR, Weissburgunder - Grauburgunder     50 
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Bubbels 

 

2019 Pierre Paillard, “Les Parcelles” Grand Cru, Pinot Noir – Chardonnay, extra brut 1,0 gr.  85 

N.V. J.L. Vergnon, Grand Cru Extra Brut, Blanc de Blancs, Chardonnay, 3,0 gr.    85 

N.V. Duménil, 1er Cru Brut, Chardonnay – Pinot Noir – Pinot Meunier     75 

2020 Elise Dechannes, “Essentielle”, Pinot Noir, Brut Nature        90 

N.V. Dehours, “grande Cuvee”, Pinot Meunier – Chardonnay – Pinot Noir, 0,375 L, 4,5 gr.  45 

N.V. Lacourte Godbillon “Terroirs d'Ecueil” 1er Cru,0,375 L Pinot Noir – Chardonnay, 5 gr.  50 

N.V. Brice “Heritage XXII”, Pinot Noir – Chardonnay, 2 gr.       80 

N.V. Domaine Méa, Rosa Délice, Chardonnay – Pinot Noir, 2,5 gr., Rosé      85 

2017 Huet, Vouvray Petillant, Chenin Blanc, CREMANT        65 

 

 

 

Rosé  
 

2024 Tempier, Bandol           65 

2024 Emidio Pepe, “Cerasuolo”          115 

2024 Schumann, Pinot Noir       35 

2020 Elise Dechannes, “Rose des Riceys”, Pinot Noir       85 

2022 Nervi Conterno, “Il Rosato”, Nebbiolo       55 

2025 Laporte, “Les Grandmontains”, Sancerre, Pinot Noir      55 
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Red 

 

Bourgundy 

2021 Boyer-De Bar, Gevrey Chambertin         75 

2022 Burguet, Vosne-Romanée          160 

2022 Lucien Muzard & Fils, Santenay, “Maladiere”       60 

2018 Hubert Lamy, Santenay, “Clos des Hâtes”        85 

2023 Messager-Germain, Morey St. Denis, “Pierre Virant”      105 

2023 Messager-Germain, Cote de Nuites Villages, “Les Chaillots”     75 

2020 Boyer-Martenot, Pommard "En Village"        75 

2022 Matrot, Volnay-Santenots 1er Cru         85 

2020 Méo-Camuzet, Nuits St. Georges               135 

 

Beaujolais 

2023 Steeve Charvet, Morgon “Douby”, Gamay        45 

 

Bordeaux 

2020 Château Giscours, Margaux          125 

2017 Château Giscours, Margaux, MAGNUM         245 

2009 Chateau Kirwan, Margaux          120 

2015 Château Grand-Puy-Lacoste, Pauillac        170 

2021 Chateau Lynch Bages, Pauillac, 0,375 L        95        

2019 Chateau Lagrange, St. Julien         110 

2019 Chateau Talbot, St. Julien           130 

2022 Chateau Talbot, St. Julien, 0,375 L        70 

2020 Jean Faux, Saint Radegonde          55 

 

Rhône 

2021 Pierre Gonon, St. Joseph          175 

2020 Pierre Gonon, “Les Illes Feray”         85 

2019 August Clape, Cornas, “Cuvée Renaissance”             150 

2022 Pierre Gaillard, Côte Rôtie           90 

2023 Pierre Gaillard, St. Joseph          60 

2021 Domaine Jamet, Côte Rôtie          145 

2018 Domaine F. Merlin, Côte Rôtie, MAGNUM        180 

2021 Château de Beaucastel, Chateauneuf-du-Pape, 0,375 L      85 

2015 Domaine de Ferrand, Châteauneuf-du-Pape, Syrah – Grenache – Mourvedre   65 

 

Provence 

2018 Pibarnon, Bandol, Mourvedre – Grenache Noir       75 

2019 Tempier, Bandol, Mourvedre – Grenache Noir       80 

2015 Trévallon, Syrah – Cabernet Sauvignon        180 
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Loire 

2015 Phillipe Alliet, Chinon, “Coteau de Noiré”       85 

2017 Philippe Alliet, Chinon, “Coteau de Noiré”       75 

2018 Sanzay, Saumur Champigny, “Les poyeux”        80 

2019 Sanzay, Saumur Champigny, “La Haye Dampiere”        70 

 

Jura 

2022 Benedicte & Stephane Tissot, “DD”, Poulsard – Trousseau- Pinot Noir                    75 

    

Piemonte 

2017 Massolino, Barolo “Margheria”               125 

2018 Parusso, Barolo, “Mariondino”, MAGNUM              225 

2022 Parusso, Barolo, 0,375 L           45 

2016 Domenico Clerico Barolo, “Pajana”         170 

2019 Gaja, Barolo, “Dagromis”          135 

2016 Cavallotto, Barolo, “Bricco Boschis”                                150 

2016 Cavallotto, Barolo, “Bricco Boschis”, MAGNUM       290 

2017 Cavallotto, Barolo, “Bricco Boschis”                                135 

2021 Produttori del Barbaresco          65 

2020 Produttori del Barbaresco Riserva “Pora”        85 

2019 Nervi Conterno, Gattinara          120 

2019 Nervi Conterno, “Vigna Molsino”, Gattinara       170 

 

Toscany 

2016 Azienda Agricola Altesino, Brunello di Montalcino, “Riserva”     120 

2017 Azienda Agricola Altesino, Brunello di Montalcino, “Montosoli”    125 

2018 Azienda Agricola Altesino, Brunello di Montalcino, 0,375 L     50 

2020 Azienda Agricola Altesino, Brunello di Montalcino      75 

2021 Cerbaiona, Brunello di Montalcino         225 

2023 Cerbaiona, Rosso di Montalcino         100 

2020 Biondi Santi, Rosso di Montalcino “Tenuta Greppo”      120 

2018 Gaja, Brunello di Montalcino, Pieve Santa Restituta      110 

2019 Isole e Olena "Cepparello"          170 

2016 Antinori, Tignanello, Sangiovese – Cabernet Sauvignon – Cabernet Franc   290 

2019 Antinori, Tignanello, Sangiovese – Cabernet Sauvignon – Cabernet Franc        260 

2022 Ormanni, Chianti Classico          45 

2020 Gaja, Ca’marcanda “Magari”, Cabernet Franc – Cabernet Sauvignon – Petit Verdot       110 

2021 Gaja, Ca’marcanda “Magari”, Cabernet Franc – Cabernet Sauvignon – Petit Verdot, 0,375 L 55 
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Abruzzen 

2020 Emidio Pepe, Montepulciano D’Abruzzo        125 

 

Verona 

2016 Zenato, Amaraone della Valpolicella, Corvina – Corvinone – Rondinella, 0,375 L  50 

2018 Brigaldara, Amaraone della Valpolicella “Case Vecie”, Corvina – Corvinone – Rondinella 85 

2017 Giuseppe Quintarelli, Valpolicella, Corvina – Rondinela – Corvinone    175 

 

Sicily 

2023 Occhipinti, “Il Frappato”, Frappato        65 

2024 Terre Nere, Etna Rosso          55                                      

 

Germany 

2019 Jean Stodden, “Hardtberg” Grosses Gewachs       105 

2021 Jean Stodden, “Herrenberg”, Grosses Gewachs, Frühburgunder     95 

2020 Adeneuer, Kräuterberg, Grosses Gewachs        130 

2021 Adeneuer, “Gärkammer” Grosses Gewachs        115  

2018 Höfflin, “Schwarzkehlchen” Prestige        60 

 

Spain 

2013 Vina Tondonia, “Reserva”           75 

2012 Vina Tondonia, “reserva”, 0,375 L         45 

2014 Vina Tondonia, Bosconia “Reserva”          65 

 

 

 

Portugal 

 

2018 Wine & Soul, “Pintas”           130  

                                                 

Lebanon 

2018 Chateau Musar, Cabernet Sauvignon – Cinsault – Carignan, 0,375 L    45 

2017 Chateau Musar, Cabernet Sauvignon – Cinsault – Carignan     85 

2016 Chateau Musar, Cabernet Sauvignon - Cinsault – Carignan, MAGNUM    185 
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P.S.V. 
 

 

 

Croft reserve Tawny | Touriga francesa-Tinta roriz-Touriga nacional 5,00 / 45,00 

Douro, PT 

 

Taylor’s, Late bottled vintage 2020 |       6,00 / 55,00 

Touriga francesa - Tinta roriz - Touriga nacional 

Douro, PT 

 

Taylor’s, 20 Year old Port |         9,50 / 97,50 

Touriga Francesa-Touriga Nacional-Tinta Barroca-Tinta Roriz 

Douro, PT 

 

Ahr 7, Spätburgunder         9,50 / 97,50 

Ahr, DE  

 

Pierre Gaillard, “Banyuls” | Grenache Noir-Grenache Gris   6,00 / 45,50 

Languedoc Roussillon, FR 

 

Xixarito, Manzanillo | Palomino       5,00 / 35,00 

Andalucia, ES 

 

 

 

 

Dessert wijn 

 

Paangold, Tokaj 5 Puttonyos        9,50 / 75,00 

Tokaj Aszu, HU, 2013 

 

Kracher, “Auslese”, Muskat        5,50 / 35,00 

Burgenland, AT, 2023 

Schitt Sohne, Icewine         6,50 / 40,00 

Rheinhessen, DE, 2018 

 

Don Pedro, Pedro Ximénez        7,50 / 55,00 

Montilla-Moriles, ES 

 

 

Espresso coffee           3,75 
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Soda’s 

 
Fentimans Curiosity Cola           5,50 

Fentimans Lemon flavor “Victorian Lemonade”        5,50 

Fentimans Rose Lemonade           5,50 

Fever Tree Ginger Ale           3,50 

Fever Tree Tonic Water           3,50 

Appelsap “Dutch Apple Juice”          3,50   

Pierre Chavin, “Zero” Alc. Free Bubbel, Chardonnay       7,50 

San Pellegrino, 75 cl.           5,50 

 

 

 

Strong alcoholic drinks. 

 

Bobby’s Gin, 35 ml.            6,50 

Diplomatico Rum, 35 ml.           7,00 

Nonino, Grappa Riserva 2 Anni, 35 ml.          6,50 

Glenlivet, 12 Y.O Single Malt, , 35 ml.         8,50 

Highland Park 12 Y.O., 35 ml.         11,50 

Bushmills, 10 Y.O Single Malt , 35 ml.         6,50 

Poire Williams, 35 ml.           7,00 

Limoncello, 50 ml.            4,00 


