
Food & Drinks
Our bar is an experience. Vesper’s seasoned bartenders serve some of the best 
cocktails around, and the view is a sight to behold. The bar stands in front of a
specially designed, 10-meter high wall of steel and brass that’s decorated with 
vintage art and situated under beautiful stained glass. Guests can choose from 
a wide range of cocktails, wine by the glass, and enjoy exquisite tastes from 
a wide selection of dishes.

Have a look at our menu



Champagne
Brut

Legras & Haas Blanc De Blancs Grand Cru 12,- 65,-

Rose

René Geoffroy Rosé De Saignée 1Er Cru 14,- 75,-

Prosecco
Brut

Prosecco Cuvée Valgrès Extra Dry, Serre 8,- 39,-

White Wine
France

2012 Vin De Pays D’oc, Mas Des Dames 7,- 34,-
Le Blanc

2012 Chablis, Christian Moreau 9,- 42,-

Spain 

2012 Rueda, Quintaluna Ossian 5,- 29,-

New World 

2012 Colchagua Chili 9,- 43,-
Chardonnay Gran Terroir Angostura, Casa Silva

2013 Western Cape, South Africa 10,- 47,-
Sauvignon Blanc Grande Cuvée, Boschendal 1685

Classic Cocktails

Mojito 11,- 
Rum – Mint – Sugar Syrup – Soda Water – Lime

Caipirinha 11,- 
Cachaca – Cane Sugar – Lime

Cosmopolitan 11,- 
Cointreau – Vodka – Lime Juice – Cranberry Juice 
Flamed Orange Zest

Vesper 11,- 
Lillet Blanc – Vodka – Gin – Lemon Peel

Modern Cocktails

Autumn Thyme 14,- 
Vodka – Simple Syrup – Lime Juice – Raspberries 
Thyme – Peach Bitters

Kissyomama 14,- 
Tequila – Ginger Liquor– Mango – Hot Sauce 
Basil – Simple Syrup – Lime Juice

Espresso Martini 2.0 14,- 
Espresso – Vodka – Hazelnut Liquor– Sugar Syrup

Gin & Tonics

Nolet’s  – The Netherlands 14,- 
Ginger – Grapefruit Zest – Tonic Water

The Botanist — Scotland 14,- 
Basil – Lemon Slices – Tonic Water

Monkey 47 Schwarz Wald — Germany 13,- 
Blackberries – Lemon Grass – Tonic Water

Glorious, Brooklyn Nyc — U.S.A. 13,- 
Orange Zest – Tonic Water

Hendrix — Scotland 12,- 
Cucumber Slices – Tonic Water

The Duke Munich — Germany 12,- 
Lime – Tonic Water

Our Six Signature 
Cocktails

Moscow Mule 
Vodka – Lime – Angostura Bitters – Ginger Beer 

12,- 

Silver Jet 
Tequila – Ginger Beer – Lime Juice – 

Elderflower Liquor – Red Pepper 

12,- 

Strawberry ‘N Balsamic 
Strawberry Liquor – Vodka – Lemon Juice 

– Balsamic 

12,- 

Old Fashioned 
Bourbon – Sugar Syrup – Angostura Bitters 

– Flamed Orange Zest 

12,- 

Butterscotch Surprise 
Reserve Rum – Butterscotch Liquor – 

White Crème Liquor – Sugar Syrup 

12,- 

Misty Aviation 
Genever – Lemon Juice – Maraschino 

– Parfait Amour 
12,- 

Rosé Wine
France

2013 Côtes De Provence, Miravel 9,- 41,-

New World

2013 Western Cape, South Africa 5,- 26,-
Blanc De Noirs Rosé, Boschendal

Red Wine 
France

2011 Coteaux Du Languedoc 5,- 30,-
Mas Des Dames, La Dame

2012 Juliénas, Du Clos Du Fief 8,- 36,-

Italy 

2011 Rosso Toscana ‘Adone’, Collemattoni 7,- 35,-

New World 

2011 Colchagua, Chili Syrah Gran Terroir Lolol 9,- 39,

Casa Silva

Sweet Wine
Moscato D’asti Araldica 6,-

Jurancon Cuvée Tradtion , Bellegarde 10,-

Pedro Ximénez 7,-
Alvear Solera 1927 Montilla Morilles

Sercial 10 Years Old Dry Madeira Barbeito 21,-

Vb Reserva Medium Dry Madeira Barbeito 15,-

Malvasia 5 Years Old Sweet Madeira Barbeito 9,-

Glass                    75 cl

To Drink To Drink

A fully stocked Wine & Champagne Menu is waiting for you in the back of this menu.



Bourbon
Maker’s Mark 7,-

Jack Daniels 7,-

Jack Daniels Honey 7,-

Jack Daniels Single Barrel 12,-

Jack Daniels Exclusive Frank Sinatra 29,-

Georgia Moonshine  7,-

Four Roses 7

Four Roses Single Barrel 8

Four Roses Small Batch 10,-

Angels Envy 15,-

Elmer T. Lee Single Barrel 10,-

Woodfort Reserve 1838 48,-

Blended Scotch
Chivas Regal 12 Years  9,-

Chivas Regal 18 Years 12,-

Chivas Regal 25 Years 29

Johnnie Walker Black 9,-

Johnnie Walker Gold 9,-

Johnnie Walker Blue 30,-

Johnie Walker Xr 21 Years 34,-

Famous Grouse Gold 12 Years 7,-

Nikka Yoichi 10 Years 14,-

Single Malt
Orkney Islands

Highland Park 12 Years 9,-

Highland Park 18 Years 16,-

Highland Park 25 Years 49,-

Islay

Laphroaig 18 Years 16,-

Bruichladdich Scottish Barley 13,-

Ardbeg Galileo 33,-

Coal Ila 1999 The Wisky Trail 11,-

Coal Ila 12 Years Unpeated 15,-

Coal Ila 18 Stichel Reserve 20,-

Coal Ila Distillers Edition 15,-

 
Highlands

Glenmorangie 12 Years “Nectar D’or” 12,-

Glenmorangie 18 Years 15,-

Oban 14 Years 12,-

Oban Distillers Edition 15,-

Dalmore The King Alexander 3 25,-

Springbank 10 Years 9,-

Springbank 15 Years 14,-

Glengoyne 10 Years 9,-

Glengoyne 18 Years 16,-

Glengoyne 21 Years 20,-

Lowlands

Glenkinchie 12 Years 9,-

Glenkinchie Distillers Edition 16,-

Rosebank 21 Years Limited Edition 69,-

Speyside

Macallan Gold 9,-

Macallan Amber 11,-

Macallan Sienna 15,-

Macallan Ruby 29,-

Benraich 10 Years 9,-

Benraich 17 Years 18,-

Glen Elgin 12 Years 10,-

Aberlour 16 Years 14,-

The Balvanie 17 Years Madeira Cask 25 ,-

Gin
Damrak 7,-

Nolet’s 10,-

The Botanist 8,-

Monkey 47 Schwarz Wald 7,-

Hendrix Gin 8,-

The Duke Munich 7,-

Glorious, Brooklyn Nyc 9,-

Vodka
Netherlands

Ketel One 7,-

Russia

Beluga Silver 9,-

Beluga Gold 21,-

Beluga Allure Super Premium Vodka 26,-

Poland

Belvedere 8,-

Belvedere Intense 10,-

Belvedere Orange 10,-

France

Grey Goose 9,-

Grey Goose Vanilla Infused 10,-

Sweden

Absolut Level 7,-

Absolut Elyx 10,-

Chili 

Naga Chili 100.000 Scovilles 9,-

Germany 

Adler Berlin 7,-

Tequila
Casa Noble Anejo Single Barrel 25,-

Herradura Silver 7,-

Herradura Reposado 8,-

Rum
Cuba

Bacardi Superior 6,-

Bacardi Reserve 7,-

Bacardi Ron 8 Anos 7,-

Brugal 8 Years Extra Viejo 7,-

Brugal 5 Years Anejo 6,-

Guatamala

Zacapa Centenario 15 Years 10,-

Zacapa Centenario 23 Years 15,-

Zacapa Xo 25,-

Cachaca
Leblon 6,-

Leblon Aged 8,-

Liquors
Amaretto Di Saronno 6,50

Cointreau 6,50

Grand Marnier 6,50

Bailey’s 6,50

Benedictine 6,50

Drambuie 6,50

Kahlua 6,50

Tia Maria 6,50

Galliano 6,50

Molinani Sambuca White 6,50

Molinani Sambuca Caffe 6,50

Malibu 6,50

Pisa 6,50

Toschi Nocello Likeur 6,50

Licor 43 6,50

Domaine De Canton 8,-

Zabbia Limoncello 5,-

Port
Dry White Niepoort Porto 7,-

Ruby Niepoort Porto 7,-

Tawny Niepoort Porto 7,-

10 Years Old Tawny Niepoort 12,-

20 Years Old Tawny Niepoort 17,-

Sherry
Lustau Manzanilla Sanlucar De Barrameda 7,-

Fino En Rama Rey Fernando De Castilla Jerez 8,-

Lustau Dry Oloroso Jerez 10,-

Palo Cortado Antique Rey Fernando De Castilla Jerez 12,-

Vermouth
Martini Bianco 5,-

Martini Rosso 5,-

Noily Prat Dry 6,-

To Drink To Drink



Bitters
Fernet Branca 4,-

Fernet Branca Menta 5,-

Jagermeister 5,-

Campari 5,-

Aperol Barbieri 5,-

Liquor Wines
Lillet Blanc 6,-

Lillet Rose 6,-

Lillet Rouge 6,-

Lillet Reserve 7,-

Grappa
Sibona Moscato 7,-

Sibona Nebbilio 7,-

Bortolo Nardini Riserve 9,-

Dutch Distilled
Young Jenever 4,50

Very Old Jenever 4,50

Corenwijn 5,-

Corenwijn 4 5,50

Corenwijn 6 6,-

Genever 5,-

Vieux 4,5

Anise
Absinthe La Clandestine 15,-

Absinthe Butterfly 19,-

Ricard 5,-

Pernod 5,-

Brandy
Lepanto 6,-

Lepanto Px 8,-

Cognac
Delamain Pale & Dry Xo 14,-

Delamain Vesper 24,-

Hennessy Vs 7,-

Hennessy Xo 35,-

Hennessy Paradis 55,-

Armagnac
Janneau Tradition 7,-

Janneau Vsop 8,-

Cles Des Ducs 8,-

Cles Des Ducs Vsop 9,-

Delord Fine 7,-

Delord Vsop 8,-

Delord Xo 10,-

Calvados
Coquerel Vsop 7,-

Coquerel Xo 8,-

Coquerel Marquis De Pomme 15 Years 15,-

Beer
Draft

Heineken  3,50

Affligem Blond 4,50

Affligem Dubbel 5,-

Brand Wiezen 5,-

By The Bottle 

Affligem Tripel 4,50

Brand Zwaar Blond 4,50

Brand Imperator 4,50

Mort Surbite Original Krick  5,50

Mort Surbite Witte Lambie  5,50

Dos Equis Amber  5,50

Amstel Radler 2%  3,50

Jillz  4,50

Sol  5,50

Desperados  5,50

Alcohol Free

Amstel 0.0  3,50

Amtel Radler 0.0  3,50

Wieckse Witte 0.0  3,50

Fruit Juices
Orange 4,-

Grapefruit 4,-

Cranberry  4,-

Carrot – Paprika – Ginger 6,-

Spinach – Broccoli – Apple 6,-

Paprika – Tomato – Mango 6,-

Soft Drinks & Water
Pepsi Cola 3,50

Pepsi Cola Light 3,50

Sourcy Sparkling 3,50

Sourcy Still 3,50

Ginger Ale 3,50

Ice Tea 3,50

Ice Tea Green 3,50

Sisi 3,50

7up 3,50

Cassis 3,50

Rivella 3,50

Tonic 3,50

Piet Boon Still 0,75 ml 6,-

Piet Boon Sparkling 0,75 ml 6,-

Coffee
All our coffees are also available with soy milk

Espresso 3,50

Espresso Lungo 3,50

Cappuccino  4,-

Café Latte  4,-

Café Latte Macchiato  4,-

Teas
English Breakfast 3,50

Earl Grey Lavender  3,50

Pure Green  3,50

Green Tea lemon  3,50

Jasmine  3,50

Herbal Tea  3,50

Tropical Green Tea  3,50

Rooibos  3,50

Specialty Coffees
Irish Coffee 9,-

French Coffee  9,- 

Spanish Coffee  9,-

Italian Coffee  9,-

43 Coffee  9,-

To Drink To Drink



To Eat To Eat

Nibbles
Bread & Dip 

9,-

Mediterranean Olives, Grilled, Green And Garlic 
9,-

Salted Nuts, Macadamia, Pistachio And Cashew 
9,-

Low Land Bites 
3 Croquettes

Lobster With Saffron Mayonnaise 
14,-

Truffle Sweetbread With Red Onion Jam 
12,-

Veal With Green Mustard 
10,-

Gillardeau Oyster 
3 Pieces

Classic 
15,-

Crunchy Grated 
15,-

Slammer’s 

Bloody Mary / Tequilla Sunrise / Gin Tonic 

18,-

Charcuterie
Spanish Finest 

Pata Negra 

19,-

Italian Seduction 

Parma 

17,-

Double Dutch 

Drenthe & Limburg 

15,-

Cheese
Dutch Classic 

Amsterdam, Stolwijk & Gouda 

15,-

European Youth 

Munster, Camembert and Nottingham Blue 

15,-

French Melt 

Saint Marcellin 

15,-

Veggie
Tempura Seasonal Greens 

14,-

Sizzling Hot Mushroom 
13,-

Triple Tiger Tomatoes 
15,-

Black Gold & Vodka Lime
Beluga Caviar & Ketel One 

30 gram    290,-

Osciëtra Caviar & Belvedere Intense 

10 gram    50,- 

50 gram    145,-

Imperial Caviar & Grey Goose 

10 gram    60,- 

30 gram    140,-

Asian
Fujian Dim Sum 

15,-

22 Seconds Roasted Beef 
17,-

One-Way Roasted Tuna 
19,-

Shells & Shrimps
Alaskan King Crab With Vanilla Adventure 

25,-

Spicy Lemon Prawns 
20,-

Vongole Aglio, Olio E Peperonchino 
20,-

Cosmopolitan Luxury
Foie gras de canard 

20,-

Hot Stone Wagyu 
30,-

Dover Sole ‘Kibbeling’ 
20,-

Sweets & Pastries
Our daily fresh selection sweets & pastries

is the perfect way to finish off.

Just ask one of our staff members
about today’s selection.

Vesper Mixed Platter
Our chef ’s personaly created this changing 

selection of cold and warm fingerfood for your 
enjoyment.

55,- 

Vesper Seafood Platter
Life by the sea has many great advantages one of 
them is this amazing variation of cold and warm 

treasures of the sea.

95,-



Champagnes
Legras & Haas Blanc De Blancs Grand Cru 65,- *

René Geoffroy Empreinte 2007 75,-

R. De Ruinart 85,-

Ruinart Blanc De Blancs 115,-

Dom Perignon 2004 200,-

Krug Grand Cuvée 210,-

Veuve Clicquot Brut 80,-

Moet&Chandon Brut Imperial 72,-

Moet&Chandon Ice Imperial 90,-

Rosé Champagnes

René Geoffroy Rosé De Saignée 1Er Cru 75,- *

Veuve Cliquot Rosé Reserve 2004 120,-

Sparkling Wines
Prosecco Cuvée Valgrès Extra Dry, Serre 39,- *

Franciacorta Brut, Elisabetta Abrami 49,-

Rosé Sparkling Wines

Franciacorta Rosé Brut , Elisabetta Abrami 60,-

White Wines
France

2013 Picpoul De Pinet, Moulin De Gassac 27,-

2012 Vin De Pays D’oc, Mas Des Dames, Le Blanc 34,- *

2012 Cairanne Blanc Cuvée Réserve De Seigneurs 41,-

Oratoire Saint Martin  

2012 Chablis, Christian Moreau 42,- *

2012 Menetou-Salon Blanc, Philippe Gilbert 54,-

2012 Graves Blanc, Clos Floridène 79,- 

2011 Puligny Montrachet, Bachelet-Monnot 89,- 

2009 Meursault, Jean Marc Vincent 89,- 

2011 Chablis Grand Cru ‘Les Clos’, Christian Moreau 99,- 

Italy

2013 Pinot Grigio, Lis Neris 59,- 

Spain

2012 Rueda, Quintaluna Ossian 29,- *

2012 Rias Baixas, Santiago Ruiz  55,- 

2011, Rueda Ossian 67,- 

Germany

2013 Franken, Stettener Grauburgunder, Am Stein 40,-

2012 Mosel, Riesling Kabinett Trocken, Sybille Kuntz 62,- 

2012 Rheinhessen, Riesling ‘Vom Porphyr, 69,-
Wagner-Stempel 

Austria  

2013 Neusiedlersee, Pinot Blanc, Birgit  Braunstein 34,-

2012 Niederösterreich, Grüner Veltliner Lòss, Hiedler 50,-  

New World

2013 San Antonio, Chili 50,- 

Sauvignon Blanc Vinedo Cipreses, Casa Marin  

2012 Colchagua, Chili, 43,- * 

Chardonnay Gran Terroir Angostura, Casa Silva 

2013 Western Cape, South Africa, 47,- * 

Sauvignon Blanc Grande Cuvée, Boschendal 1685

Rose Wines
France

2013 Corbieres Champ Des Soeurs 28,-

2013 Menetou-Salon Rosé, Clément 50,- 

2013 Côtes De Provence, Miravel 41,- *

2013 Bandol, Pibarnon 60,- 

New World

2013 Western Cape, South Africa, Blanc De Noirs Rosé, 

Boschendal 26,- *

Red Wines
France

2011 Coteaux Du Languedoc 30,- *
Mas Des Dames, La Dame

2012 Juliénas, Du Clos Du Fief 36,- *

2011 Cairanne Cuvée Réserve De Seigneurs 51,-
Oratoire Saint Martin 

2011 Chinon Gabare, Nicolas Grosbois 55,- 

2009 Beaune, Des Croix 62,- 

2009 Saint- Émilion  Grand Cru Classé, De Fonbel 79,- 

2006 Cornas, August Clape 115,- 

Champagne & Wine Menu

Italy

2011 Rosso Toscana ‘Adone’, Collemattoni 35,- *

2012 Rosso Di Montalcino, La Pievi Di Baumann 58,- 

2011 Chianti Classico, Isole E Olena 65,- 

2010 Coste Della Sesia Rosso Uvaggio, Sperino 75,- 

2009 Toscana Cepparello, Isole E Olena 125,- 

Spain

2012 Ribera Del Duero Tinto, Carmelo Rodero 41,-

2008 Rioja Finca Ygay Reserva 65,- 
Marquès De Murrieta

2010 Ribera Del Duero Crianza, Carmelo Rodero  67,- 

Germany

2012  Rheinhessen Spätburgunder Kaliber 12 48,-
Adams Wein

2012 Franken Wurzburger Spätburgunder, Am Stein 70,- 

Austria

2012 Südburgenland Blaufränkisch 44,-
Wachter Wiesler

2012 Südburgenland Blaufränkisch Bela-Joska 58,-
Wachter Wiesler

New World

2012 Esk Valley Pinot Noir 40,- 
Marlborough New Zealand

2011 Colchagua, Chili, Syrah Gran Terroir Lolol, 39,- *
Casa Silva

2009 Colchagua, Chili, Quinta Generación 55,-
Casa Silva

2011 San Antonio, Chili, Syrah Miramar 78,-
Casa Marin 

2009 Colchagua, Chili, 88,-
Carmenère Micro Terroir, Casa Silva 

Our Treasures
2009 Corton-Charlemagne Grand Cru, Des Croix 165,-

2009 Bâtard-Montrachet Grand Cru 225,-
Bachelet-Monnot

2005 Cote- Rotie ‘La Mouline’, Guigal 310,- 

2007 Margaux Grand Cru Classé, Chateau Margaux 595,-

2005 Pauillac Premier Grand Cru Classé, 935,-
Chateau Mouton Rothschild

2007 Pomerol, Chateau Pétrus 1.750,-

* Also available by the glass


