
DRINKS MENU

ÉTÉ 2025

DRINKS  
MENU
CHALETROBINSON.BE

W A T E R  &  S O F T  D R I N K S

BRU STILL / SPARKLING 25 CL			   3,5

BRU STILL / SPARKLING 50 CL			   5,5

COCA COLA (ZERO) 20 CL			   4

LIPTON ICETEA SPARKLING 20 CL			   4

FEVER TREE 20 CL			   4,5 
GINGER BEER / GINGER ALE /  
ELDERFLOWER TONIC / MEDITTERANIAN  
TONIC / INDIAN TONIC

JUICE			   5,5 
FRESH ORANGE / PINEAPPLE /  
STRAWBERRY & APPLE /  
PEAR & APPLE / APPLE JUICE

HOMEMADE ICETEA			   4,5

HOMEMADE LEMONADE			   4,5

KOMBUCHA JARR 33CL			   6 
GINGER & LEMON / PASSION FRUIT  
+SYRUP 			   0,5

B E E R 	 25CL   33CL   50CL

DRAFT CRYSTAL	 4,5		  6,5

DRAFT VEDETT IPA	 5		  7

DRAFT CHOUFFE	 6		  8

RUWET CIDER		  5

LIEFMANS ON THE ROCKS	 5

FRUITESSE / PEACH / 0.0%

LIEFMANS KRIEK BRUT	 6

VEDETT		  6 
BLOND / WHITE / IPA

DUVEL		  6

LA CAMBRE		  6

TRIPLE D’ANVERS		  6

MAREDSOUS DARK		  6

FUGUSHIMA IPA 		  7

CRISTAL 0.0%	 4,5

H O T  D R I N K S

LUNGO / ESPRESSO / RISTRETTO / DECA	 4

CAPUCCINO	 5

DOUBLE ESPRESSO	 5

LATTE MACCHIATO	 5

CHAI LATTE	 5,5

ICED OAT / ALMOND MATCHA	 6

ICED COFFEE	 5,5

HOT CHOCOLATE	 5

VIENNESE HOT CHOCOLATE	 6

TEA	 4 
GREEN / BLACK / CHAMOMILLE / ASWAN  
/ CHAI ROOIBOS

TEA PEACH ROOIBOS	 4,5

TEA FRESH MINT GREEN	 5

IRISH / FRENCH / ITALIAN COFFEE*	 12

REPLACE WITH OAT/ALMOND MILK	 1

EXTRA SYRUP	 0,5

D I G E S T I F S  &  S P I R I T S

AMARETTO DISARONNO	 8

LIMONCELLO DICAPRI	 9

BAILEYS	 9

COINTREAU / GRAND MARNIER	 9

POIRE WILLIAMS RENÉ DE MISCAULT	 9

GRAPPA NARDINI	 9

ARMAGNAC CLÉ DES DUCS	 10

CALVADOS BOULARD	 10

COGNAC COURVOISIER	 10

JACK DANIELS	 8

BACARDI CARTA BLANCA	 8

BACARDI ANEJO 4 YEARS	 10

BOMBAY SAPPHIRE	 8

HENDRICKS	 11

GIN MARE	 12

TALISKER 10 YEARS 	 13

GLENFIDDICH 12 YEARS	 14

ERISTOFF 	 8

BELVEDERE	 14

NONA JUNE GIN 0% 	 8

+ SOFT	 2,5

+ FEVER TREE	 3,5

* THESE DRINKS ARE NOT AVAILABLE DURING BRUNCH
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H O U S E  C O C K T A I L S *

B U B B L E S

W H I T E  W I N E S

R O S E  W I N E S

R E D  W I N E S

C L A S S I C  C O C K T A I L S

M O C K T A I L S

CHERRY SPRITZ	 8 
HONEY & CHERRY SYRUP | LIME | SPARKLING 
WATER

EARL LADY	 9 
EARL GREY INFUSION | APPLE JUICE | AGAVE 
SYRUP | LEMON

ELDERFLOWER SPRING	 8 
ORANGE | ELDERFLOWER TONIC & SYRUP  
| THYME

NONA GINGER FEST*	 9 
NONA GINGER | PINEAPPLE JUICE | LIME  
| SIMPLE SYRUP | LIME | THYME

NONA GINGER SOUR*	 10 
NONA GINGER | GRAPEFRUIT JUICE | LIME  
| THYME | EGG WHITE

A P E R I T I V E S

APEROL / CAMPARI / LIMONCELLO SPRITZ	 10

SAINT-GERMAIN / HUGO SPRITZ	 11

LILLET ROSÉ TONIC	 9

MARTINO ROSSO / BIANCO	 6

CAMPARI	 6

CAMPARI ORANGE	 10

PORTO ROUGE	 6

KIR	 7

KIR ROYALE	 13

RICARD	 6

MIMOSA / BELLINI	 9

ROYAL HIVE	 15 
BACARDI CARTA NEGRA | ORANGE JUICE | LEMON JUICE | HONEY SYRUP | EGG WHITE

THE ROBINSON	 15 
LILLET BLANC | COINTREAU | BAILEYS | PEAR JUICE | NUTMEG

LUSHNESS	 15 
SAINT-GERMAIN ELDERFLOWER LIQUEUR | GRAPEFRUIT JUICE | STRAWBERRY SYRUP | CAYENNE PEPPER

HORTENCIA	 15 
ITALICUS BERGAMOT LIQUEUR | PISCO | AGAVE SYRUP | LIME JUICE

ROYAL DE JARRAS BLANC DE BLANCS	 7,5		  35

CHAMPAGNE HEIDSIECK&CO MONOPOLE BRUT	 11		  65

CHAMPAGNE MOËT & CHANDON			   120

CHAMPAGNE RUINART BLANC DE BLANCS			   170

VIN DE LA SEMAINE	 6	 18	 30

DOMAINE DE PELLEHAUT | HARMONIE | COTES DE GASCOGNE | FRANCE 	 6,5	 20	 32

STELLENBOSCH COSTAL REGION | SPIER | CHENIN BLANC | AFRIQUE DU SUD	 6,5	 20	 32

LANGUEDOC | TERROIR D’ALTITUDE | CHARDONNAY | FRANCE | BIO	 7	 21	 35

CASTILLA Y LEON | RAICES | 100% ALBARIN | ESPAGNE			   40

VALLE DE UCO MENDOZA | CRUX 2023 | CHARDONNAY | ARGENTINE			   40

BOUCHIÉ CHATELLIER | ARGILE A SILEX | POUILLY FUMÉ | FRANCE			   50

CATALUNYA PENEDÈS | CAN BAS D’ORIGEN P5 | MUSCAT | ESPAGNE | BIO			   55

EDEN VALLEY | YALUMBA 2022 | VIOGNIER | AUSTRALIE			   55

VALLÉE DE TRAISENTAL | NEW CHAPTER 2021 | GRÜNER VELTLINER | AUTRICHE			   80

VIN DE LA SEMAINE	 6	 18	 30

FAMILLE PERRIN | RESERVE | COTES DU RHONE |  FRANCE	 6,5	 19	 32

VAL DE LOIRE AOC | LAURENT MABILEAU | SAINT NICOLAS DE BOURGEUIL | FRANCE | BIO	 7	 21	 35

CASTILLA Y LEÓN | RAICES 2021 | PRIETO PICUDO | ESPAGNE			   40

DOURO DOC | VINHA GRANDE 2021 | TOURIGA FRANCA | PORTUGAL			   40

TRAISENTAL | ALTE REBEN 2023 | PINOT NOIR | AUTRICHE | BIO VEGAN			   45

VALLE DE UCO MENDOZA | CRUX XTRAZ | MALBEC | ARGENTINE			   45

CHÂTEAU GRAND PEY-LESCOURS | ST-EMILION GRAND CRU | MERLOT & CABERNET FRANC | FRANCE			   56

CHÂTEAU DE BIOUL  AOP SAMBRE ET MEUSE | CORTIL BRACO | CABERNET NOIR | BELGIQUE BIO			   60

RIOJA DOC | IMPERIAL RESERVA 2017 | TEMPRANILLO 85% | GRANIANO | ESPAGNE			   80

ALICANTE DOP BODEGA DE PINOSO | VERGEL | MONASTRELL | ESPAGNE | BIO VEGAN	 6	 18	 30

COTEAUX VAROIS EN PROVENCE AOP | CHÂTEAU FAVORI | GRENACHE 70% & SIRAH | FRANCE | BIO			   40

COTES DE PROVENCE AOP |  M MINUTY | GRENACHE 60% | SIRAH | FRANCE			   45

DAQUIRI	 11

CAIPIRINHA	 11

MARGARITA	 11

EL DIABLO	 11

MOJITO	 12

MULE, YOUR WAY	 12 
MOSCOW / FRENCH / JAMAICAN / LONDON

DARK ‘N’ STORMY	 12

NEGRONI	 12

BLOODY MARY	 12

ESPRESSO MARTINI	 12

BASIL SMASH*	 13

SOUR, YOUR WAY*	 13 
WHISKY / PISCO / AMARETTO / RHUM

* THESE COCKTAILS ARE NOT AVAILABLE DURING BRUNCH
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