PN IO
BISTRO
du pORT

DRINKS




SIGNATURE
COCKTAILS
130,-

HAUTE COUTURE
Lush & Sparkling

Gin, Red Currant, Vanilla, Bubbles

COTE D’AZUR
Buttery & Zesty

Cognac, Vermouth, Bergamot, Lemon,
Burnt Butter, Egg White

LE VERGER
Orchard & Spicy

Calvados, Apple, Pear,
Grape, Ginger

FRAISE & ESTRAGON
Silky & Herbal

Vodka, Strawberry, Tarragon, Lemon,
Clarified Lactose-Free Milk

CHATAIGNE
Roasted & Woody

Whisky, Chestnut, Orange,
Vermouth, Cacao, Salt

Fancy somethhing else?
Please aks your server for
classic cocktail selction



G&T 125,-

Citadelle
French, Floral, Elegant

Radius
Danish, Juniper, Bold

Drumshanbo Citrus
Irish, Citrus, Fresh

Tanqueray 0,0% 85,-
British, Herbal, Crisp

MOCKTAILS 85,-

Le Jardin
Green & Crisp

Kiwi, Coriander, Lime, Soda

Bistro Club
Tart & Foamy

Raspberry, Lemon, Tanqueray 0,0%,
0% Bitter, Egg White

Diabolo Menthe
Minty & Juicy

Mint, Black Currant, mint, Lemon, Soda



DRAUGHT BEERo,41
69,-

1664 Blanc

Brooklyn Special Effects Hoppy Lager 0,0%
Mikkeller Windy Hill Hazy IPA
Mikkeller Japanese Rice Lager

1664 Biére

SODAS 0,251
45,-

Coca-Cola
Coca-Cola Zero
Sprite
Squash
Craft Elderflower

Craft Passion

Still water 11 35,-

Sparkling water 11 35,-



HOT DRINKS

COFFEE

(also decaf)

Espresso 35,-
Americano 40,-
Latte 45,-
Cappucino 45,-
Macchiato 38,-

French coffee 95,-
Grand Marnier, whipped cream

Tea pot 0,51 50,- )
Tra Sen (Lotus Green), Tra Shan Tuyét
(Snow White), Phu Tho (Black)

Hot chocolate 45,-



AVECS 3cl

Merlet X0 Cognac 85,-

Pierre Ferrand Selection des Anges 105,-
Gelas 20 yr. Armagnac 105,-
Lauriston Hors d’Age Cavados 115,-
Coperies French Single Malt Whisky 95,-
Rhum J.M XO 95,-

Grand Marnier 80,-

Amaretto Zuidam 75,-

DOM Bénédictine 80,-

Amaro Lucano Coffee 75,-

Baileys - 75

Fancy somethhing else?
Please aks your server
for a wider avec selection



DESSERT

2 pcs. Petits fours 65,-

Selection of European cheeses from the
trolley, served with accompaniments
40,-/pc.

Créme brilée with polynesian vanilla &
sorbet 110,-

Aromatic chocolate mousse with
orange syrup and passion fruit 135,-

Crépe Suzette with orange, lemon, almonds
and vanilla ice cream 145,-
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