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Hoegaarden

Aperitifs
Aperol
Campari
Ricard

Cinzano Extra Dry Vermouth

Cinzano 1757 Rosso Vermouth 290

Rum
Malibu

Matusalem Solera 7 Dark Rum

Matusalem Platino Rum

Gin
Bickens London Dry Gin

Lady Trieu Dalat Flowerbomb Gin
Four Pillars Fresh Yuzu Gin

Hendricks

Liquors
Limoncello
Jagermeister
Pasoa
Sambuca White
Kahlua
Amaretto
Baileys
Cointreu

Cognac
St Remy VSOP
Hennessy VSOP

Bottle
220/2,790
240/ 2,590
290/ 2,990

220/2,790
350/ 3,990

420/4,890
420/4,890

190
220
220
220
250
350
390
390

290/ 3,590
490/5,990

VEDETT

Singha 5%
Stella Artois 5%
Hoegaarden White 4.9%

Hoegaarden Rose 3%
Vedette IPA 5.5%

Bottled Beers
Singha

Singha Light
Chang

Asahi

Heineken
Heineken Zero
San Miguel Light

Whisky & Bourbon

The Famous Grouse
Cinnamon Fireball
Jameson

Jack Daniels

Wild Turkey Bourbon
Chivas 12y.0

Vodka
Tito’s Vodka

Absolute Vodka

Skyy Original Vodka Neptune

Tequilla

Jose Cuervo Espedial Reposado

Tequilla Rose

o

Half/ Pint/ Tower
100/190/990
170/ 320/ 1,890
190/360/1,990
190/360/1,990
190/360 /1,990

120
120
120
130
130
130
130

Boftle

220/2,790
220/2,790
240/ 3,590
240/3,590

250 /3,890
290/3,790

220/2,790
240/2,890
250/ 3,590

220/2,790
220/2,790
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Craft Beers

Duvel 270
8.5% Btl

Duvel is a natural beer with a subtle bitterness, a refined flavor and

a distinctive hop character. The refermentation in the bottle and a
long maturation, guarantees a pure character, delicate effervescence
and a pleasant sweet taste of alcohol.

Duvel 666 270
6.66% Btl

Belgian Blond that uses the same malt varieties as the original Duvel
aswell as the Duvel yeast. The bigger difference is in the hops, with 4
additional hops, plus dry hopping added to the traditional Styrian
Goldings and 5aaz hops of the original.

Duvel Triple Hop 280
9.5% Btl

Crisp and dry with a solid cracker malt backbone and assertive
bitterness. Nice complexity of flavors derived from the hops and yeast.
Fruity notes of citrus zest, orange, lime, peach and tropical fruit. Spicy
notes of peppery yeast and grassy hops.

Duvel Triple Hop Cashmere 280
9.5% Btl

Overall this is an awesome Belgian IPA. All around great complexity,
robustness, and balance of fruity/spicy yeast, citrus/earthy hops, and
pale malt flavors; very smooth and fairly crisp/clean to drink for the big
ABV with the moderately bitter/spicy/drying finish; not overly aggressive.

Triple Karmeliet 270
8.4% Btl

Tripel Karmeliet is a classic golden Belgian Tripel with a distinct
character from the use of three grains. Flavor: A medium-bodied beer
that is delicately warming. There is a freshness from the wheat and

a creamy mouthfeel from the oats.

Kwak 270
B.4% Btl

Kwak is an amber beer, which is relatively strong at 8.4% ABV. It gets its
name from an 18th century innkeeper and brewer. Kwak is a warming
beer with hints of liquorice and a slightly spicy character of coriander
and hops. There is a subtle aroma of banana, pineapple and mango.

Westmalle Tripel 280
9.5% Btl

Westmalle Tripel is a full bodied and intense, malty-hoppy, blond
Trappist. Best served in a branded chalice glass, with or without the
sediment. Good with asparagus and fish. Known as the “Mother of
Tripels”, this gorgeous beer is thought to be the first example of

the Belgian tripel style beer.

Westmalle Dubbel 280
7.0% Btl

Westmalle Dubbel is a dark, reddish-brown Trappist beer with

a secondary fermentation in the bottle. The creamy head has

the fragrance of special malt and leaves an attractive lace pattern

in the glass. The flavor is rich and complex, herby and fruity with

a fresh-bitter finish.

La LnourTe 270
8.0%

La Chouffe is an unfiltered blond beer, re-fermented in the bottle, as well
as in the barrel. It is pleasantly fruity, spiced with coriander and has a mild
taste of hops. A La Chouffe embodies 'the sun in a glass’ with its splendidly
intense golden-yellow colour, and creamy collar of froth.

Liefmans On The Rocks 240
3.8%

This sparkling appetiser beer, with its pale red colour, is at its very
best in the stylish, playful Liefmans glass. Enjoy the fresh, intense
flavour of strawberries, raspberries, black cherries, elderberries and
blueberries.

Brugese Zot Dubbel 240

7.5%

Brugse Zot Dubbel is a dark brown beer, inclining towards ruby red.
It is brewed with six special varieties of malt, which give the beer a
rich and distinctive aroma. One can discover the scent of honey,
almonds, chocolate and even brown sugar.

Brugse Zot Blond 240
)

Brugse Zot Blond is a golden blond beer with a rich foam collar and
a fruity yet spicy bouquet. The beer is brewed with four different
kinds of malt and two aromatic varieties of hop which give

the beer its inimitable taste.

Straffe Hendrik Tripel 240
9.0%

Straffe Hendrik Tripel is brewed by the oldest brewery in Bruges. The beer
is brewed with Water, House yeast, Six varieties of malt, Saaz, and Styrian
golding hops. It is a blonde tripel with a powerful taste enhanced by rich
touches of malt, caramel and hops.

Delirium Tremens 240
8.5%

Delirium Tremens is a full bodied and alluring, fruity-hoppy,

blond specialty. Best served in a straight glass, with or without the
sediment. Good with fish or seafood.

Chimay Gold 260
4.8%

Named “Gold-Doree” for its delicate golden color, this refreshingly
crisp ale brings a delicious balance of citrus and spice.

Chimay Red 260

7%

Chimay Red is noted for its coppery colour which makes it
particularly attractive. Topped with a creamy head, it gives off a
light, fruity apricot aroma produced by the fermentation.

Chimay Triple 260
%

The triple formula (formerly called White Cap) was first brewed in
1966 by reverend Father Theodore. It is the latest creation to come
out of the Abbey of Scourmont. The Chimay Triple has a typical
golden colour, a slightly hazy appearance and its fine head is
especially characterized by its aroma, which resuit from an agreable
combination of fresh hops and yeast.

Chimay Blue 260
9%

The Blue cap was first launched in 1948 as a Christmas beer.

But its increasing success led to year-round production and
Chimay Blue soon became the leading hallmark of the Abbey range,
lending its characteristics to its larger brother “Grande Reserve”,
released in 1982.

Chimay 150 260
10%

Chimay 150 is a strong, blond beer that is refreshing and fruity, tasty
and intense. Its mint, bergamot, lime and eucalyptus aromas will take
you on a surprising journey. Its delicate hints of rosemary and clove
go perfectly with the subtle floral notes, enhanced by a touch of
invigorating ginger.



Cocktails All 350

Sex On Th Beach Mai Tai Margharitta Long Island
Original lce Tea

Dirty Martini Expresso Martini  Tequilla Sunrise Gin Fizz

Sangria Cuba Libre Playa Colada Pléya Mojito



Cocktails All 360

Mojito
Original, Strawberry or
Passion Fruit

Private Affairs Costa Del Sol Naked Breezer

Negroni

Zombie B52 Jager Bomb

N

ég All 250

Aperol Spritz Whisky Sour Midon Sour Playa Blue Kamikaze




Virgin Mai Tai

Virgin Pino Colada

Smoothies

-

Triple Berry

Soft Drinks

Coke
Fanta Orange

Coke Light
Schweppes Tonic
Coke Zero

Fruity Soda’s

Lemon Soda
Strawberry Dream

Pineapple Ginger Beer

Lemongrass Jasmine

Iced Tea

=

Watermelon

80 Schweppes Lime
80 Sprite

80 Ginger Ale

80 Singha Yuzu

80 RedBull

Fresh Lychee
Passion Fruit

240

Summer Passion Virgin Sex
Yy | On The Beach

Virgin Mojito Strawberry Mojito Dancing Queen
250
\
N
o),

Strawberry & Banana  Pineapple Passion
80 Soda 60 Apple Juice 80
80 Water 60 Pineapple Juice 80

80 Evian 330mi 85 Cranberry Juice 80
80 San Pellegrino 750mi 280 Tomato Juice 80

150 Orange Juice 80 Fresh Coconut 150
160 Milk Shakes 240
Vanilla Chocolate & Banana
Vanilla Mint Strawberry
Banana Coconut
Chocolate
/




Tea

Hot Thai Tea 120

Hot Green Tea Italian Cappuccino 120 Iced Cappuccino 120

Affogato 190
Expresso served with Vanilla lce Cream

lced Lemon Tea Orange Coffee 120

Irish Coffee 350
o Expresso shot with Jameson’s whisky
3 French Coffee 350

Expresso shot with Grand Mamier

Italian Coffee 350

Expresso shot with Amaretto

Paris Coffee 390

Expresso shot with Cognac

Frappe 120 Hot Chocolate 120
Choice of Cappucino, Mocha
Caramel, Matcha Playa



Tapas

Garlic Bread
Crispy crostini with garlic butter

Fried Calamari with Tartare sauce
Deep-fried calamari served with French
tartare sauce

Mini cheese croquette
Mini croquette with three kinds of cheese served
with mayonnaise

Playa KFC
Korean-style boneless chicken wings, choose
from plain, buffalo or Korean

italian Bruschetta
Toast served with garlic and tomato

Mozzarella & Parma ham Bruschetta
Crispy crostini with green pesto sauce topped
with tomato, mozzarella & parma ham

Tomato Mozzarella

Burrata Mozzarella with beef tomato,
pesto dressing and sweet basil.

190

250

220

250

220

290

420

Playa Bruschetta 290
Crispy crostini topped with guacamole

& smoked salmon.

Cheese Bowl 350

Gouda cheese cubes, mustard, pickled onions
& gherkins

Mixed Bruschetta plate 390
Mixed plate with bruschetta
Playa Tapas plate 1090

Amix of all above tapas

Chicken Tacos 300
Tacos filled with fried BBQ pulled pork, guacamole,
tomato salsa, white cabbage & camot

Pulled pork Tacos 320
Tacos filled with fried chicken, guacamole,

tomato salsa, white cabbage & carrot topped

with buffalo sauce

Mixed Tacos 310




Starters

Home-made Cheese Croquette

Home-made croquettes with three kinds
of cheese served with salad

Belgium Shrimp Croquettes
Croquettes made with 3 types of cheese

Duo of Croquettes
1 cheese croquette and 1 shimp croquette

Smoked Salmon
Smoked salmon with sides

Beef Carpaccio

Thinly sliced beef tenderloin with balsamic
dressing, parmesan cheese & rucola salad

Cold Cut Platter
Salami Napoli, Napoli spicy salami,

360

420

390

390

1,190

Italian smoked ham, mortadella, burrata, brie cheese,

gorgonzola, olives & sundried tomatoes

Tomato Cream Soup
Creamy tomato soup served with bread

Green Peas Soup
Creamy green pea soup served with
croutons and speck

French Onion Soup
Onion soup French-style served with bread

Lobster Cream Soup
Creamy Lobster soup served with bread

170

180

180

250



Salads

Caesar Salad i 280

Romain cos salad with caesar dressing, Choice of Grilled chicken 100 | Fried chicken 100 | Grilled salmon 250
parmesan & croutons

Greek Salad 390

Crispy salad with feta cheese, olives
tzatziki, deep-fried calamari

Salmon Salad 450
Choose either grilled or smoked saimon. Salad mix topped
with smoked salmon, red onion & salad dressing

Playa Salad 490

Crispy salad mix with avacado, smoked salmon and
grilled shrimps with thousand island dressing

Chef Salad 390
Crispy salad mix with shnimps, grilled chicken,
bacon and mushroom served with house dressing

Paninis & Wraps

Panini Ham & Cheese 290
Crispy baked panini bread with ham & Gouda
cheese served with salad & Mayonnaise

Grilled Chicken Caesar Wrap 290
Flour tortilla fifled with grilled chicken, tomato,

caesar dressing & iceberg salad

Fried Chicken Wrap 290

Flour tortilla filled with friend chicken tenders, tomato, avocado,
coriander, thousand island dressing & crispy iceberg salad

Tuna Wrap 350
Flour tortilla filled with tuna salad, eggs,

tomato & crispy iceberg salad

Playa Wra Ea 350
Fiour fortilla filled with guacamole, smoked

salmon, red onion & crispy iceberg salad

Italian Panini 350
Crispy baked panini bread with pesto satice, mozzarella,

fomato & parma ham served with salad & pesto mayonnaise

Playa Panini 350
Crispy baked panini bread with yellow mustard,
grilled chicken, tomato, avocado & white cheddar
cheese served with salad & mayonnaise






Fish
Fish & Chips

480

Deep-fried fish fillet served with French fiies & tartare sauce

Grilled Salmon Florentine

Mashed potatoes topped with sauteed spinach,

grilled salmon fillet & white wine sauce

Sea Bass with Lobster Sauce

Baked sea bass served with lobster satice,
mashed potatoes & steamed veggies

Baked Shrimps in Garlic Butter
Baked shrimps in gariic butter sauce
served with bread

Baked Shrimps in Creal & Garlic

Baked shrimps in creamy garlic sauce
served with bread

Baked Shrimps ‘Playa’

Baked shrimps in light spicy cream sauce
served with bvread

510

510

6 pcs/ 310
12 pes / 590

6 pcs/ 310
12 pes / 590

6 pcs/ 310
12 pcs / 590

Margherita

and truffle ham

Truffle Ham

Tomato sauce, mozzarella

Tomato sauce and mozzarella cheese

Truffle Ham & Mushroom 420

Tomato satce, mozzarella,
truffle ham and mushroom

Choose your pasta:

Pasta Speghetti, Penne, Fettucine
Bolognaise 320
Tomato sauce with minced pork

Agio E Olio 290
Bacon, olice oil, gariic & chilli

Carbonara 320
Cream sauce with bacon, permesan cheese & gatlic

Italiano 420
Mozzarella onion, fomatoes, pesto & parma ham

Pesto & Salmon 420
Pesto cream satice with salmon

Pasta Four Cheese 420
Creamy satice with 4 cheeses

Lasagne Bolognaise 480

Pepperoni 450

Tomato sauce, mozzarella
and spicy salami

Hawaiian 390

Tomato satice, mozzarella,
cooked ham and pineapple

Playa 450
Tomalo sauce, mozzarella,
chicken, avocado and pesto sauce



Chicken Pork

Includes one side and one sauce
Grilled chicken breast 420 Pork chop (350 490
Chicken breast grilled to perfection Tenderpo;f csvop 37)}Ied fo perfection

includes one side and one satice
Half roast chicken 480 Half rack of ribs 590
Marinated half chicken roasted to perfection Home marinade pork ribs served with a baked potato

Full rack of ribs 1,190

Home marinade pork ribs served with a baked potato




Burgers
Choose a yellow or black bread bun

Beef Burger
Home-made beef patty, lettuce, tomato ketchup, gherkins

Cheese Burger
Home-made beef patty, cheddar cheese, lettuce, tomato ketchup, gherkins

Bacon Burger
Home-made beef patty, bacon, lettuce, tomato ketchup, gherkins

‘Playa’ Burger
Home-made beef patly with guacamole, gouda cheese, fomato salsa, leffuce, grain mustard mayonnaise
Lamb Burger Greek Style 490
Home-made lamb patty with luttuce, tomato and tzaziki sauce
Mini Beef Burger 460
4 different Mini Beef Burgers. Original Burger - Gouda Cheese Burger with Spicy Mayo - Playa Burger - Greek Style
Mini Lamb Burgers 490
4 different Mini Lamb Burgers. Greek Style - Brie Cheese and Spicy Mayo - Playa Style - Plain with Ketchup and leftuce
Veggie Burger 450
Plant based burger patty with lettuce, tomato, mayonaise and tomato ketchup
On The Grill
Grass Fed Tenderloin (2509) 1,090 Side
Australian grass fed tenderloin served with choice of 1 sauce and 1 side French Fries
Grain Fed Tenderloin (250g) Mashed Potatoes
200 Days Australian Grain Fed Tenderloin served with choice of 1 sauce and 1 side 1,590 Baked Potatoes
Sauteed Potatoes
Grain Fed Ribeye (2509) 1,390 Potato Gratin
200 days grain fed Rib Eye served with choice of 1 sauce and 1 side Sauteed Spinach
Steamed Veggies
Black Angus Hanger Steak (250g) 990 Spinach Cheese & Cream
120 days grain fed Black Angus Hanger Steak with choice of 1 side and 1 sauce
Chateaux Briand (600g) for 2 person 2,690
Grass fed Tenderfoin served with choice of 2 sides and satices Sauces
Lamb Rack (400g) 1,490 Mushroom Cream
Grilled Australian lamb rack with a choice of 1 side and 1 sauce Pepper Cream
Beamaise Sauce
Thai Spicy Sauce
Garlic Butter
Gravy Rosemary

All Sides & Sauces 100




Hotness

Choose your spicy level

Lid :
None Spicy
)
Mild Hot

Thai Soup

Tom Yum Chicken 250 | Shrimp/Seafood 310
Thai soup with chilli, lemongrass, lemon leaves,

tomato, mushroom, ohion

Green Curry Chicken 250 | Shrimp/Seafood 310
Thai green cury soup with coconut milk, basil leaves,

baby egg plant and peas

Coconut Milk Soup  Chicken 250 | Shrimp/Seafood 310

Light spicy Thai soup with cocontit, lime leaves,
lemongrass, mushroom, tomato, onion

Tofu Soup with Pork
Thai clear soup with minced pork balls,
vegetables and tofu

250

Thai Main

Massaman Chicken

Southem style Massman curry with
mashed potatoes and grilled chicken breast

420

Massaman Steak
Southem style Massaman curry served with mashed
potatoes and grilled Angus grass fed tenderioin

Thai Stir Fry
Garlic and Black Pepper
Chicken 250 | Pork 280 | Shrimp|Beef 310

Sweet & Sour Chicken 250 | Pork 280 | Shrimp|Beef 310

Pad Ka Pao Chicken/Minced Pork 250 | Pork 280 | Beef 310

Pad Thai Chicken 250 | Pori 280 | Shrimp/Beef 310
Stir Fried Cashew Nuts

Stir fried cashew nuts served with a choice of chicken, beef, pork or shrimp
Chicken 250 | Pork 280 | Shrimp/Beef 310

Stir Fried Veggie Mix with Oyster Sauce
Mixed vegetables stir fried in oyster sauce
Chicken 250 | Pork 280 | Shrimp/Beef 310




Thai Fried Rice

Seafood Fried Rice
Shrimp fried Rice
Pork Fried Rice
Chicken Fried Rice

Vegetable Fried Rice

310

310

280

250

220

Som Tam Volcano

Som Tam Seafood

Som Tam Mixed Fruit

250 Glass Noodle Salad with Seafood 350

310 Spicy Mixed Seafood Salad

310

350




Desserts

Chocolate Mousse 260
Chocolate mousse made with Belgian Chocolate
Tiramisu 280

ltalian mascarpone dessert with Amaretto & cacao powder

Chocolate Lava Cake 280

Lava cake served with ice cream
310

Banana Foster

Sauteed bananas rum-infused caramel,
cinnamon & vanilla ice cream

Waffles

Plain Waffle
Waffle served with maple syrup & whipping cream 120

Playa Waffle 280

Waffle served with vanilla, strswbemry and choclate
ice cream, topped with strawberry, banana and whipping cream

Chocolate Love Waffle 280
Waffie topped with choclate ice cream, chocolare
whipping cream & choclate brownie crumbles

served with Belgian hot chocolate sauce

Waffle with Strawberries 290
Waffle topped with vanilla ice cream,

strawberries & whipping cream

Pancakes
Plain Pancakes 120
Choose your extra topping

20 Nutella 50
Banana 20 Fresh Fruit Salad 60

Whipping Cream 30 Ice Cream 80
Marmalade 30

Belgian Choc Sauce 50

Butter

Ice Cream by the Scoop

Vanilla 80 Coconut
Chocolate 80 Raspberry Sorbet
Strawberry

80

80
80 Passion Fruit Sorbet 80

Ice Cream Coupes

Strawberry Sundae 250
Strawberry ice cream topped with banana,

strawberry & whipping cream

Oreo Vanilla 250

Vanilla ice cream topped with Oreo cookie & hot chocolate sauce

Chocolate Brownie 290
Chocolate ice cream topped brownie crumble

served with hot chocolate sauce

Dame Blanche 250
Vanilla ice cream topped with whipping cream

served with hot chocolate satice

Kids Menu

Includes 1 soft drink

Chicken Nuggets & Fries 180
Penne Bolognaise Pork Meatballs 180
Grilled Chicken Salad 190
Hotdog & Fries 200
Fish & Chips 200
Burger & Fries 220
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