


PAINKILLER
Sour . �eamy . Tropical

Bacardi 8, Gosling rum, Bacardi Caribbean
pineapple &  lime juice, coconut milk & cinnamon syrup,

 passionfruit coulis & bitters
16 €

.

MELONI 
 Fruity . Luscious . Fre�h

Bombay Sapphire, Lillet blanc, Crème de mint, 
 melon & aloe vera juice, honey syrup & lime juice

15€
.

GOLDEN NECTAR
Sm�oth . Herb-In�used . Juicy

Four roses bourbon infused in tarragon, honey & thyme, 
mandarin liquor, mango & lime juice

16 €
.

MEZCALITA
Rich . B��zy . Smokey

Mezcal & Patron Silver Tequila, Green Chartreuse, 
Bacardi Caribbean, pineapple puree, Falernum syrup 

 lime juice & angostura bitters

17€
.

KARMA
 Exo�c �l�ral . . Fi�y

Bombay Sapphire, lychee & roses syrup, 
orange bitters & tonic

14€
.

COCKTAILS

SIGNATU RE



MADE IN TLV
Re�e�hing . �isp . Sm�oth

Arak, St-Germain elderflower liqueur,
 cucumber & lemon juice, fresh  mint & celery bitters

15€
.

BASIL BLISS
Re�e�hing . Cla�ic . ���tal Clear

Clarified Bombay gin infused in basil, basil syrup & lime

14€
.

BELGIUM SOUR
Complex . Bold . Earthy

Four Roses bourbon, Gosling rum ,
dark malt beer syrup,  almond syrup, lemon juice,

 angostura bitters & egg white
15€

.

DARK N’ STORMY
Pi�uant . Ze�ty . Re�e�hing

Bacardi carta blanca, Don Papa Masskara
 Amaro Montenegro, 

Falernum syrup, lime & ginger beer

14 €
.

SERENITY NOW
Tan�y . Herbal . Ci�usy

Bergamot, Ancho Reyes Verde, violette liqueur, fresh sage & lime

 15 €
.

COCKTAILS

SIGNATU RE



OLIVES  //  5 €
Green and black olives from Kalamata

.

 BREAKING BREAD   //  8 € 
Variety of 3 types, olive oil ‘From the Sea’

cured lemon compound butter
.

BOY SOLDIERS  //  14 €
Schiacciata bruschetta, black garlic, 

‘Joka’ beef Secreto, onion jam
.

 Teasers

PROFITEROLE BROCHETTE  //  14 €  
Pâte à choux filled with butternut, beetroot & onion mousse, 

salad of pea cress and pickled mushrooms
.

TUNA TROPHY  //  17€
Yellowfin tartar, caviar, cured lemon, gold

.

SASHIMI FROM THE PENINSULA  //  18 €
Kingfish sashimi, blue blinis, crème fraiche, lime

.

SAMO-SAN  //  15 €   
Rice paper samosas, cooked on the plancha, 

Nuoc Cham dip
.

CATALAN CARPACCIO //  16 €   
Fish of the day, fingerling potato chips, black garlic aioli, 

smoked paprika, chopped almonds

Ni��les

D I N E



WAGYU TATAKI  //  38€
A1 beef, fig BBQ, crudite, pancakes

.

 AMERICANA LAMB    //  36€
Three chop rack from Dierendonk,  Scene hot sauce  

.

HONEST CAULIFLOWER  //  26 €
Fried cauliflowers, Scène hot sauce, black garlic, 

spring onions, sesame 
.

Hi�h Ro�er

THESE ARE NOT BELGIAN FRIES  //  12€
Triple cooked, parsley salt, truffle aioli

.

 CRISPY CREVETTES    //  14 €
Fried shrimp, avocado, Aleppo chili, sour cream, Harissa

.

 KIMCHI SANDO   //  13 €
Brioche, homemade kimchi, Le Valet from ‘La fruitèrie’

.

 SCÈNE DIRTY NACHOS  //  16 €      
Fried tacos, Trappist cheese, avocado, sour cream, 

spicy Mole sauce
.

La�t Ca�

D I N E



Dolci

 THE MISTRESS   //  12 €
Aerated chocolate, date molasses, cocoa butter soil, praline gelato

.

  
BALINESE SMUGGLER    //  12 €

Pain perdu, maple, Ras El Hanout sorbet, milk jam
.



Mocktails

THE THAI GUY 
�eamy . �iental . Fre�h

Botaniets ginger & yuzu gin 
coconut milk, coconut water, pandan syrup

 lime & corriander

12€
.

BABY KARMA
�l�ral . Exo�c . Fi�y

Botaniets gin, lychee & roses syrup, 
dried orange & tonic

12€

.
VIRGIN GEISHA 

 Fruity . Rich .  Luscious

Geisha flower tea infusion , apple juice,
almond & cherry syurp, Supasawa

11€
.

 




