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DRINKS MENU

cockta i l s
BLACKBERRY JULEP
Martin Miller's Gin - Lime juice - Sugar Syrup - Crème de Cassis

Miller's Vineyard
Martin Miller's - Lime Juice - Pineapple Juice - Strawberry Syrup - Red wine 

MARKERETTO
Amaretto - Lemon juice - Angostura - Pineapple Juice - Sugar Syrup

PORNSTAR  MARTINI  
Bols Vodka - Passion Fruit - Butterscotch - Vanilla Syrup - Pineapple Juice

PALOMA
Tequila - Sparkling Pink Grapefruit - Lime Juice

smokey monkey old fashioned
Monkey Shoulder - Angostura - Sugar Cube - Orange peel  - Smoke

APEROL SPRITZ
Aperol -  Cava -  Sparkling Water

MARKET TAITAI 
Kraken Rum - Amaretto - Orange juice - Lime - Strawberry Syrup

ESPRESSO MAR(KET)TINI 
Bols Vodka - Coffee Liqueur - Coffee - Sugar Syrup

Crazy Cupid
Gordon’s Pink Gin - Raspberries - Sugar Syrup - Lime Juice - Cava

LIMONCELLO MARGARITA
Tequila - Limoncello - Lemon Juice - Sugar Syrup

SANGRIA Licor 43 - 1 L
Licor 43 - Red wine  - Orange and Fresh Fruits.
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DAMRAK VIRGIN GIN 

ATOPIA SPICED CITRUS

Damrak Virgin Gin  - Indian Tonic - Orange

Atopia - Elderflower Tonic - Lime

10

10,5

0%  g i n

beers  on  tap

DUTCH
MARKET BLOND BEER| Market 33 | 6.5%
A Belgian-style blonde beer brewed with love.

PILSNER | Brand | 5%
Tastiest Pils in the Netherlands 

BLURRED LINES | Jopen | 5.3 %
Cloudy and Juicy New England IPA

MOOIE NEL IPA  | Jopen | 6.5%
Highly drinkable IPA! You've been warned

WHITE ALE | Lowlander | 5%
Brewed with Curaçao orange, elderflower & chamomile

SKUUMKOPPE | Texels | 6%
This wheat beer is the pride of Texel!

5 | 9.5

3,5 | 7

5,5 | 9,9

5,5 | 9,9

5 | 9,9

6,5 | 9,9

BOTTLED BEER
LAGER | Sol | 4.5%
Thirst-quenching malty lager from Mexico

LAGER | Asahi | 5.2%
Crisp, light and easy lager from Japan

*Wide range of Market selected craft beers bottles. Ask the Bar!
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BERRY BLISS FIZZ
Damrak Virgin Gin - Strawberry Syrup - Raspberries - Soda

FRUIT EXPLOSION
Orange Juice - Pineapple Juice -  Grapefruit Juice - Strawberry Syrup

VIRGIN PASSION FRUIT MARTINI
Damrak Virgin Gin - Passion Fruit - Butterscotch - Pineapple Juice

PROHIBITION MULE
Damrak Virgin Gin - Ginger Beer - Lime Juice

10,5

7,5
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mockta i l s

MARTIN MILLER’S GIN

Copperhead scarfes gin

HENDRICK’S

RENAIS GIN

GOSPEL DUTCH GIN
Gospel Dutch Gin - Mediterranean Tonic - Ginger

GORDON’S PINK GIN
Gordon's Premium Pink - Raspberry Rhubarb Tonic - Raspberries

DAMRAK Gin 
Damrak - Indian tonic - Grapefruit
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Martin Miller’s Gin - Indian Tonic - Lime, Juniper Berry

Scarfes Gin - Indian Tonic - Green Apple

Hendrick's - Elderflower Tonic - Cucumber

Renais Gin - Indian Tonic - Lemon Peel

G in  &  ton i c



BUBBLES

ROSÉ

La Barbacoa, Spain, Garnacha Rosé
Full  round pink rose with red fruits and a hint of banana. Pairs well with tuna, rice or a salad with smoked salmon. 

6 | 32,5

Champagne Cuvée Brut - Piper-Heidsieck 
Pairs well  with shrimp, white meat and cheese.

65

Planas Albareda Cava Brut, Spain, (Macabeo, Chardonnay,
Parellada, Xarello)

7 | 35

Fruity on the nose with notes of citrus and a hint of honey. Pairs well with salads, rice, and fish dishes.

RED

Nero D'Avola, Italy, Sicilia - Nero D'Avola
Dry red wine with notes of pomegranate and black currant. Pairs well with spicy Italian sausages or grilled meat dishes.

5,5 | 27,5

Stepp, Germany - Pinot Noir
Dry red wine with spicy oak aromas and notes of blackberry and red currant. Pairs well with beef and veal.

37,5

Castelas Tranquille Pinard, France - Grenache, Syrah
A smooth red blend bursting with berry flavors. Pairs beautifully with barbecued fish and creamy cheeses past.

7,5 | 37,5

Domaine Perol-Bien élevé Beaujolais - France
Strawberries and raspberries, a hint of graphite, cool mineral lift. Pairs with slightly spiced Asian dishes, roast or grilled poultry.

9 | 42,5

WHITE

Les Hauts de Median, France - Chardonnay, Viognier
Dry white wine with notes of ripe apple, apricot and honey. Pairs well with salads and hot fish dishes. 

6,5 | 32,5 

Palestra, Spain - Verdejo
Light dry white wine with tree fruit and citrus notes. Pairs well with pork, vegetarian dishes and cured meat. 

32,5

Stepp, Germany - Pinot Gris 
Dry white wine with tree fruit and earthy notes. Pairs well with spicy food, mushrooms and cured meat. 

7 | 35 

Pictor, Chile - Sauvigon Blanc
Fresh and crisp with citrus, lime and grapefruit notes mixed with floral touches. Pairs  with  salads and seafood dishes.

5 | 25,5

Pfannebecker, Germany, Riesling
Easy fresh, light white with pineapple, citrus and exotic fruit notes, Pairs well with Asian cuisine, spicy dishes.

9 | 42,5

Blanco Field
A vibrant blend with notes of blossom, citrus, and tropical fruit. Unfiltered, organic, and naturally made.

8 | 40

orange

La Transicion , Spain - Orange  
Dry natural orange wine with notes of marmalade and orange blossom. Pairs well with ramen noodles , soy , tagine.

7,5 | 37,5

WINES











€9

€6

€7.5

€13

FALAFEL
BBQ CHICKEN
HUMMUS & VEGETABLES
SHRIMP
SPICY TUNA
PEKING DUCK
SMASHED AVOCADO
SMOKED SALMON
MINI PITAS (3|6)
after 2pm

MOROCCAN SUN
fresh orange juice
SPICY MARRAKESH
ginger-carrot-orange-lime
GREEN MEDITERRANEAN 
orange-banana-milk-cucumber-lime-avocado

PASSIONAT AMARILLO
orange-banana-mango-passion fruit
SAHARA SUNSET
orange-strawberry-raspberry-banana

ADD PITA
ADD CHICKEN

FALAFEL & HUMMUS (3/6)

SPINACH & SUN DRIED TOMATO
SPINACH & SALMON
GRILLED VEGETABLES
LORRAINE

1 FOR €3.5 | 3 FOR €9 | 5 FOR €13.5

€9 | €17.5

+€1.5
+€2

€4.5|€8

€5

€6

€6

€6

€6
ADD PITA

ADD PITA
ADD CHICKEN

1 | CHOOSE YOUR BASE
COUSCOUS|BULGUR|QUINOA

2| CHOOSE YOUR TOPPING
VEGETARIAN
CHICKEN
FISH

TAKE-AWAY: €0.5

€13
€14
€16

+€1.5
+€3

+€1.5

1 | CHOOSE YOUR BASE
GREEN|COUSCOUS|BULGUR|QUINOA

2| CHOOSE YOUR TOPPING
AVOCADO, GOAT CHEESE & WALNUTS
FALAFEL
BBQ CHICKEN
GRILLED VEGETABLES
PEKING DUCK
SPICY TUNA | +1€
SHRIMP | +1€
SMOKED SALMON | +1€

3| PERSONALISE IT
ADD PITA 
ADD AVOCADO
ADD CHICKEN
ADD SHRIMPS
ADD FALAFEL
ADD DUCK
ADD TUNA
ADD SALMON

+€1.5
+€2
+€3
+€3
+€3
+€3
+€3
+€3

TAKE-AWAY: €0.5

€8

€15
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