


SODA
COCA-COLA  REGULAR� 3.00
COCA-COLA  ZERO� 3.00
COCA-COLA  LIGHT� 3.00
SPRITE� 3.00
FANTA ORANGE � 3.00
FANTA CASSIS 3.00
NESTEA LEMON� SPARKLING� 3.00
NESTEA GREEN TEA 3.00
SAN PELLEGRINO TONIC�� 3.50
LOOPUYT TONIC� � 4.50
FEVER-TREE INDIAN TONIC  � 4.50
FEVER-TREE ELDERFLOWER �
TONIC 4.50
FEVER-TREE LEMON TONIC�� 4.50
FEVER-TREE GINGER ALE � 4.50
FEVER-TREE GINGER BEER� 4.50
FENTIMANS ROSE LEMONADE� 4.50

JUICE
APPELAERE APPLE� 3.50
CANADIAN RED CRANBERRY�� 4.50
FRESH ORANGE JUICE 4.50
MINUTE MAID TOMATO � 3.00

WATER
CHAUDFONTAINE STILL� 3.00
CHAUDFONTAINE SPARKLING� 3.00



BEER DRAFT
HEINEKEN  0.18� 2.50
HEINEKEN  0.25� 3.50
HEINEKEN  0.5� 5.90
SEASONAL BEER� 5.00

BEER BOTTLE
HEINEKEN BOTTLE 4.00
HEINEKEN  0.0%� 3.50
AMSTEL RADLER 2.0%� 4.00
LA CHOUFFE BLONDE 5.50
DUVEL 5.50
VEDETT EXTRA WIT  5.00
BRUGSE ZOT DUBBEL 5.50
GOUDEN CAROLUS TRIPLE 5.50
CORONA 5.50
STRAFFE HENDRIK QUADRUPEL 5.50
ST. LOUIS KRIEK 5.00
LIEFMANS YELL’OH 5.50
BRAND IPA 5.00

CIDER
APPLE BANDIT 4.50
APPLE BANDIT PEAR 4.50



APERITIFS
CAMPARI 4.50
APEROL 4.50
SHERRY DRY | MEDIUM 4.50
COCCHI STORICO 6.50
COCCHI AMERICANO 6.50
NOILLY PRAT 4.50
PERNOD 4.50

APEROL SPRITZ 8.00
Aperol�|�Cava�|�Soda�water

HUGO 8.50
Elderflower�liqueur�|�Cava�|�
Soda�water�|�Mint�leaves

KIR ROYAL 13.50
Champagne�|�Crème�de�cassis�|
Strawberry

PORT
QUINTA DO NOVAL 4.50
Fine�Ruby�|�Tawny�|�Reserve



WHITE WINE
JEAN MARC BROCARD
Chablis,�France� � 9.50�/�49.50

E. BOECKEL RIESLING RÉSERVE 
Elzas,�France� 6.75�/�36.50

BOSCHENDAL BOSCHEN BLANC
Franschhoek,�South�Africa 5.00�/�27.50

BODEGA NORTON FINCA          
LA COLONIA SAUVIGNON BLANC
Mendoza,�Argentina 5.00�/�27.50

MASI MODELLO PINOT GRIGIO        
Veneto,�Italy 6.00�/�34.00

FINCA CONSTANCIA PARCELA 52
VERDEJO
Toledo,�Spain 7.50�/�39.50

COLUMBIA CREST 
TWO VINES CHARDONNAY 
Washington�State,
United�States 6.50�/�34.50

PAUL JABOULET AÎNÉ VIOGNIER     
Rhône,�France 6.00�/�34.00

BOSCHENDAL 1685 CHARDONNAY
Franschhoek,�South�Africa 7.00�/�36.50
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ROSÉ WINE
CHÂTEAU D’ECLANS 
WHISPERING ANGEL 
Provence,�France 8.50�/�45.00

BOSCHENDAL THE ROSE GARDEN 
Franschhoek,�South�Africa 6.00�/�34.00

FINCA CONSTANCIA MONTADO       
TEMPRANILLO 
Toledo,�Spain 5.00�/�27.50

SPARKLING WINE 
VILARNAU CAVA 
BRUT RESERVA 6.00�/�34.00

BOSCHENDAL CHARDONNAY 
PINOT NOIR 6.00�/�34.00

NICOLAS FEUILLATTE 
BRUT RÉSERVE 11.50�/�59.50

NICOLAS FEUILLATTE CUVÉE 
PALMES D’OR �165.00
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RED WINE
LES JAMELLES PINOT NOIR 
Languedoc,�France 5.75�/�30.00��������

||| CIGÜEÑAS TEMPRANILLO           
Toledo,�Spain 5.00�/�27.50

BOSCHENDAL LANOY MERLOT         
CABERNET SAUVIGNON
Franschhoek,�South�Africa 5.00�/�27.50

LAPOSTOLLE GRAND SELECTION      
CABERNET SAUVIGNON
Central�Valley,�Chile 7.00�/�36.50

MASI BONACOSTA VALPOLICELLA    
Veneto,�Italy 8.50�/�45.00

ANTINORI TIGNANELLO          
Toscana,�Italy 99.00

BOSCHENDAL 1685 S&M 
CHIRAZ – MOURVÈDRE
Franschhoek,�South�Africa 7.00�/�36.50

BERONIA RIOJA CRIANZA         
Rioja,�Spain 6.00�/�34.00

BODEGA NORTON MALBEC RESERVA 
Mendoza,�Argentina 8.00�/�42.50
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LIQUEUR
DISARONNO AMARETTO  5.00
ISOBELLA SAMBUCA  5.00
FIORITO LIMONCELLO  5.00
COINTREAU    5.00
GRAND MARNIER ROUGE 5.00
TIA MARIA   5.00
LICOR 43 5.00
DRAMBUIE   5.00
BAILEY’S IRISH CREAM  5.00
SOUTHERN COMFORT 5.00
JÄGERMEISTER 5.00

DIGESTIVE
MARTELL VS 5.50
REMY MARTIN VSOP 6.00
REMY MARTIN XO 19.00
HENNESY COGNAC VS 6.00
BUSNELL CALVADOS 3YRS 5.50
ZANIN GRAPPA CHARDONNAY 5.00

VODKA
KETEL 1 VODKA 5.00
KETEL 1 VODKA CITROEN 5.00
ZUBROWKA 5.00
GREY GOOSE 7.00
CRYSTAL HEAD 7.50

TEQUILA | MEZCAL
JOSE CUERVO GOLD 5.00
PATRON ANEJO 7.00
CALLE 23 BLANCO 6.50
LOS SIETE MISTERIOS MEZCAL 8.50



RUM
CACHACA 51 4.50
MALIBU 5.00
HAVANA CLUB 3 YEARS 5.00
MYERS’S RUM 5.00
CAPTAIN MORGAN 5.00
BRUGAL AÑEJO 5.50
ZACAPA 23 YEARS 8.50�
DIPLOMATICO MANTUANO 8.50
DON Q OAK SPICED 7.00

WHISK(E)Y
FAMOUS GROUSE 5.00
BALLANTINE’S 5.00
AUCHENTOSHAN 12 YRS.  6.00
GLENFIDDICH 12 YRS. 8.00
TALISKER 10 YRS. 8.00
JAMESON 5.00
JACK DANIELS 5.50
MAKER’S MARK 7.00
WOODFORD RESERVE 8.00
CANADIAN CLUB 5.00
NIKKA ALL MALT 8.00
BULLEIT RYE 6.00
ARDBERG 10 YRS. 9.00

JENEVER
KETEL 1 JONGE  JENEVER 4.00
RUTTE OUDE JENEVER 4.00
KETEL 1 MATUUR 4.00�
COEBERGH CLASSIC 4.00
HOPPE VIEUX 4.00



GIN
BEEFEATER 5.50
BOMBAY SAPPHIRE 6.50
TANQUERAY 7.00
HENDRICK’S 8.00
BOBBY’S  6.50
VL92 6.50
LOOPUYT 6.50
MONKEY 47 8.00
GIN MARE 7.50
GIN & JONNIE 7.00����������
MOM GIN 8.00

TONIC
SAN PELLEGRINO 3.50
LOOPUYT  4.50
FEVERTREE INDIAN 4.50
FEVERTREE ELDERFLOWER  4.50

COMBINE THEM HOWEVER 
YOU WANT OR TRY ONE 

OF OUR PERFECT SERVES!

NHOW G/T� 11.00
Beefeater�gin�|�Strawberry�Black�pepper
shrub�|�Fever-tree�tonic

GINGER BOB’S G/T� 12.00
Bobby’s�gin�|�Ginger�Orange�shrub�|�
Fever-tree�tonic

MOM’S LEMONADE� 13.00
MoM�gin�|�Rose�lemonade�|�Raspberry

“HAAKSE SLIJPER”� 12.00
Tanqueray�gin�|�Grapefruit�juice�|�
Fever-tree�tonic



COCKTAILS
THIS IS NHOW 12.00
Brugal�Anejo�rum�|�Licor�43�|�
St.�Louis�kriek�|�Fresh�lime�juice�|�
Mint�leaves�|�Strawberry�coulis

DUTCH BLOSSOM� 12.50
VL-92�Dutch�gin�|�Cocchi�Storico��|�
Elderflower�liqueur�|�Lime�cordial�|�
Lime�juice

PUNCH IN THE HEAD 12.50
Crystal�Head�vodka�|�Lychee�liqueur�|�
Fresh�pineapple�juice�|�Soda�water

JAPANESE MAPLE� 13.00
Nikka�old�malt�whisky�|�Fresh�lemon�juice�|�
Maple�syrup�|�Egg�white

PISCO SOUR 11.50
Pisco�|�Fresh�lime�juice�|�
Sugar�syrup�|�Egg�white

THE GINGER JACK� 12.00
Jack�Daniels�whiskey�|�Drambuie�|�
Mint�|Ginger�syrup�|�Fresh�lemon�|�
Angostura�|�Bitters

EL NIÑ0� 12.00
Brugal�Añejo�rum�|�Kahlua�|�
Fresh�lime�juice�|�Mint�leaves�|�
Sugar�syrup�|�Soda�water

THE TASTE COCKTAIL� 12.00
Our�bartenders�go�all�out�to�make�
you�their�best�signature�cocktail.
Taste�and�get�ready�to�be�surprised

SEASONAL CONCOCTION� 12.00
Our�bartenders�whip�up�whatever�
cocktail�concoctions�fit�the�season



If�you�have�any�concerns�regarding��
food�allergies,�please�alert�our�staff,��

as�we�are�happy�to�assist�you

VIRGIN 
COCKTAILS

THE NHOW VIRGIN� 8.50
Mint�leaves�|�Pineapple�juice�|�
Grapefruit�juice�|�Cranberry�juice�|�
Lime�juice�|�Strawberry�coulis

VIRGIN MOJITO 8.50
Cranberry�juice�|�Mint�leaves�|�
Sugar�syrup�|�Fresh�Lime�|�Soda�water

FRUIT PUNCH 7.00
Orange�juice�|�Pineapple�juice�|�
Grapefruit�juice�|�Apple�juice�|�
Cranberry�juice�|�Strawberry�syrup

FEEL MORE LIKE A 
CLASSIC COCKTAIL? 

NO WORRIES, 
JUST ASK OUR BAR STAFF!



If�you�have�any�concerns�regarding��
food�allergies,�please�alert�our�staff,��

as�we�are�happy�to�assist�you

COFFEE 
COFFEE� 3.00
ESPRESSO� 2.50
ESPRESSO DOUBLE� 4.00
CAPPUCCINO� 3.50
CAFÉ LATTE� 3.50
LATTE MACCHIATO� 3.50
HOT CHOCOLATE� 4.00
IRISH COFFEE� 8.00
SPANISH COFFEE� 8.00
ITALIAN COFFEE� 8.00

TEA
FRESH MINT TEA� 4.00
TEA CULTURE� 3.00
Earl�Grey�|�Forest�Fruit�|�China�Supreme�Rose�|�
Classic�Strong�English�|�Suid�Africa�Rooibos�|
China�Finest�Jasmine�|�Japan�Green�Sencha�|
Chamomile

SWEETS
MUFFIN� 3.25
BROWNIE� 3.25
CAKE OF THE DAY� 4.50
WHIPPED CREAM� +�0.50



THE URBAN 8
12:00�TILL�23:00

Rotterdam,�like�any�other�metropolitan�city,�
representsmany�different�cultures�and�its�diverse�

cuisines.�So�when�we�set�out�to�create�a�menu��
of�local�dishes�it�became�this�delicious�collection�

of�flavours�from�all�over�the�world.

� � � �MEAT
IBERICO RIBS
Ginger�|�Chilli�pepers�|�Yam�fries� 15.00

JAMAICAN JERK CHICKEN�
Pineapple�salsa�|�Mezzaluna�bread� 15.00

NHOW BLACK ANGUS BURGER
Red�bun�|�Matured�cheese�|�
Baked�onions�|�Bacon�|�French�fries� 15.00

CHICKEN CAESAR
Parmesan�cheese�|�Anchovies�|�Garlic�|�
Croutons�|�Egg� 15.00

PHILLY CHEESE STEAK
Aioli�|�Mezzaluna�bread�|�Onion�toffee� 15.00

FISH
TUNA TATAKI
Softshell�tempura�|�Avocado�|�Pita�bread� 15.00

FISH AND CHIPS
Vinegar� 15.00

VEGGIE
SURINAMESE VEGETARIAN PIE
Vegetarian�minced�meat�|�Tomato�chilli�sauce

If�you�have�any�concerns�regarding��
food�allergies,�please�alert�our�staff,��

as�we�are�happy�to�assist�you



BAR SNACK
NHOW STYLE

12:00�TILL�23:00

COMPOSE YOUR OWN 
SNACK PLATTER.

PICK YOUR 4 FAVOURITE BITES, 
AND GET 2 OF EACH.

SAVORY � 8�snacks�� 15.00

SWEETS � 8�snacks� 10.00

MIXED�
2�Savory�&�2�Sweet�� 8�snacks� 12.50

CHOOSE WISELY.
Bar�snacks�are�exclusively�served�in�the�bar

SAVORY
Mini�burger
Sashimi�tuna
Sashimi�beef�fillet
Shrimp�croquette
Yakatori�skewer
Chorizo�croquette
Vegetable�croquette
Crispy�prawn
Cheese�“bitterbal”
Oyster� +�1.00

SWEET
Mini�donut
Apple�muffin
Choco�bonbon
Mini�eclair
Macaron
Mini�tarte�tatin

If�you�have�any�concerns�regarding��
food�allergies,�please�alert�our�staff,��

as�we�are�happy�to�assist�you




