welcome to
VIERNULVIER
In De Vooruit

At the VIERNULVIER Café, we
serve food and drinks with LEF:
local, ecological and/
or fair trade.

Interested in

our programme?
visit Viernulvier.gent and

discover our selection of concerts,
dance, performance, talks, spoken
word, nightlife and so much more.

By the way: we have

free Wi-Fi!

The password can be found on
the sign at the bar. If you're using
your laptop, please only sit at
tables without a ‘laptop free
zone' sticker.

Opening hours Café
from 10:00
holidays from 12:00
July and August from 12:00
closed on Sunday

VIERNULVIER joined forces with Ghent-based natural
wine merchant A Taste Affair, pioneers in organic,
biodynamic, and natural wine. We've carefully curated
our wine list, minimizing intervention in the vineyard
and during bottling, and you can taste the difference
in your glass!

Whlte Wlne glass / bottle
- Susurro 5,00/ 25,50
(La Mancha [SP], Verdejo, dry, fresh, mineral, hints of
citrus, biodynamic)

« Fidora Pinot Grigio Wild Nature 6,40/32,00
(Veneto [IT], dry, fresh, mineral, hints of apple and white
flowers, biodynamic)

» Parabolic Blanco Nulles 5,70/ 28,50
(Catalunia [SP], Xarel-Lo, Macabeu, fruity and herby
notes, bio)

« Soulographie Sons of Wine

(Elzas [FR], Pinot Gris, Pinot Blanc, Riesling and
Auxerrois, nice freshness, mineral, light spiciness,
natural wine, only by the bottle)

35,30

orange wine

« Calcarius nu litr orange

Valentina Passalacqua 5,50/39,70
(Puglia [IT], Falanghina, nice smooth orange with light
spiciness and light tannin, easy drinker, natural wine)

glass / bottle (11)

red WI n e glass/ bottle
- Susurro 5,00/ 25,50
(La Mancha [SP], Tempranillo, firm, ripe stone fruit, red
fruit, biodynamic)

« Cirelli Rosso 5,90/29,50
(Abruzzo [IT], Montepulciano, slightly spicy, dark cherry,
rustic tannin, bio)

- Fidora Veneto Rosso Wild Nature 6,40/32,00
(Veneto [IT], Corvina and Raboso, spicy with a light
vanilla note and also a bit more powerful, biodynamic)

« Trebbiolo La Stoppa 37,20
(Emilia Romagna [IT], Barbera and Bonarda, nice juicy,
slightly sweet note, subtly spicy, natural wine, only by

the bottle)

rose wine

» Susurro
(La Mancha [SP], biodynamic)

bubbles

- Cava Adernats

(Spain, biodynamic)

« Demi Demi: cava with white house wine
* Mumm Grand Cordon

(Champagne, by the bottle)

glass / bottle
5,00/25,50

glass / bottle
6,50/32,50

5,80
60,00

apero

PicEVin Blanc 8,00
Picon Biére 4,50
Pastis Ricard 4,70
Lillet Spritz (Blanc / Rosé) 7,60
Lillet Tonic (Blanc / Rosé) 7,60
Campari Tonic / Orange 8,10 / 7,50
Campari Spritz 9,00
Limoncello Spritz 9,10
Aperol Spritz 9,10
Crodino (Biondo / Rosso, 0°) 5,20
Cinzano (Bianco / Rosso) 4,60
Porto (white / red) 4,80
Sherry 4,90
Pineau des Charentes 4,50
Roomer 5,50
Kirr 6,70
Kirr Royal 7,20
Cider Strongbow (apple / red fruit) 5,50
strong stuff 301/ 50
Absolut Vodka 3,560 / 5,70
Absolut Elyx 6,00 / 10,00
Beefeater Gin 3,50 / 5,70
Malfy Con Arancia / Rosa 4,80 / 8,00
Monkey 47 6 00 / 10,00
Havana Club 3 Afos (white) 20 / 5, 20
Havana Club Especial (gold) 3,80 / 6,2
Havana Club Anejo 7 Afios (brown) 4,50 / 8,20
Bumbu Original 4,80 / 8,00
Bumbu XO 6,00 / 10,00
Jameson Irish Whiskey 4,10 / 6,70
Four Roses Bourbon 4,30 / 7,20
The Deacon 5,40 / 9,00
Jenever Peket dé Houyeu 35° (Biercée) 3,60 / 6,00
Petit Péket 30° (young jenever) 3,00 / 5,00
Tequila Olmeca Silver 3,70 / 6,20
Tequila Olmeca Reposado 4,00 / 7,20
Cognac Martell VS 5,00 / 8,30
Amaretto di Saronno 3,20 / 5,20
Baileys 4,10 / 6,20
+ soft drink / juice from 3,00




coffee wo

Coffee 2,90
Deferred koffie Enchanté 2,90
Espresso 2,90
Cappuccino 3,70
Panna (espresso with whipped cream) 3,90
Latte macchiato 4,20
Extra shot espresso 0,60
Flat white 4,30
Grain coffee 3,10
Grain coffee cappuccino 3,80
Iced coffee 4,60
Warm apple-ginger juice 4,00
Pumpkin spice latte (only in winter) 5,00
Irish Coffee (with whiskey) 7,90
[talian Coffee (with Amaretto) 7,90
Baileys Coffee (with Baileys) 7,90

Our coffees are always served with Oatly oat milk,
which contains very little gluten. Would you prefer
cow’s milk? That’s possible! Just ask our bar staff.
Our coffee and tea are produced by Oxfam. Want to
know more? Visit oxfam.be.

tea (bio) cup / pot

Orange-mango / Earl Grey / ginger / jasmine / mint /
chamomile / linden / verbena / fennel / lemon /

Yogi tea (according to offer) 2,90 / 4,60
Chai latte 5,00
Fresh ginger or mint tea 4,10 / 5,90

dai 'Y (io)

Cold (oat)milk

Hot (oat)milk

Cold or hot chocolate milk Oatly Kakao /
with whipped cream

3,50/4,00

fresh

Homemade ice tea (33cl, bio) 4,00
Homemade lemonade (33cl) 4,00
Glass of water (still / sparkling) 2,00
Bottle of water (70cl, still / sparkling) 5,00
Isis (33cl, pomegranate / bitter lemon / blossom /

appel sparkle, bio) 4,20
Almdudler (35cl) 4,70
Yugen Kombucha (33cl, ginger-lemon /

grapefruit-hops, bio) 5,50
Ginger Beer Fever Tree (20cl) 5,50
Tonic Fever Tree (20cl) 4,50
Club-Mate (33cl, bio) 4,70
Zester water kefir (33cl, ginger-elderberry / quince /
elderberry-lemon, bio) 5,50
Pepsi / Pepsi Zero (20cl) 3,00
Mirinda Orange (20cl) 3,00
7up (20cl) 3,00
Red Bull (25cl) 3,90
Looza (20cl, orange / apple / grapefruit / ace /
apple-cherry) 3,00

Arts centre VIERNULVIER is a partner of ENCHANTE,
a network of kind-hearted traders and citizens who
offer small services to anyone in need. You can help
too. One of the initiatives is deferred coffee or soup.
You order and pay for the deferred coffee or bowl

of soup, we keep a receipt and make sure the order
goes to those who need it.

A warm thank you!

beer
on draught

Triomfbier is the house beer of the VIERNULVIER
Café. We brew it in collaboration with the renowned
Belgian brewery Dupont (Saison Dupont, Moinette,
Bons Voeux, etc.). An amber-coloured Spéciale
Belge with smoked malt, a 100% organic top-
fermented beer!

Triomfbier (Dupont, 6°, De Vooruit house beer) 3,80
Cristal pils (5°, 25cl / 33cl / 50cl /1,8l)

3,00 /3,60/6,00/15,00
Hapkin (8,5°) 4,20
Kriek Mort Subite (5°) 4,00
Grimbergen blond (6,7°) 4,50
Affligem blond (6,8°) 5,20
IPA Lagunitas (6,2°) 5,60

bottle/can

Cristal pils (5°)

Cristal XTRA (5,2°)

Brugs Tarwebier (4,8°)
Rodenbach (5,2°)

Gueuze Mort Subite (5°)
Framboise Lindemans (3,5°)
Grimbergen Dubbel (6,5°)

Bons Voeux (Dupont, 9,5°, 37,5cl, bio)
Duvel (8°)

La Chouffe (8°)

Pony’s (4°)

Unwanted Tattoo ('t Verzet, 6,2°)
Oude Geuze Boon (7°)

Biolégeére (Dupont, 3,5°, 25cl, bio)
Saison (Dupont, 5,5°, 33cl, bio)
Moinette (Dupont, 7,5°, 33cl, bio)
Desperados (5,9°)

trappist(-ish)
Westmalea Rbbel (7°)
Westmalle Tripel (9,5°)

Chimay Dorée (4,8°)

Chimay Tripel (8°)

Chimay Blauw (9°)

Rochefort 8 (9,2°)

Orval (6,2°)

Lousberg (8°, bio)

St. Bernardus Abt 12 (10°)
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to share

Saison (Dupont, 5,5°, 75cl, bio) 9,00
Moinette (Dupont, 7,5°, 75cl, bio) 11,00
Bons Voeux (Dupont, 9,5°, 75c¢l, bio) 12,00
Sour Cydonia (De Wilde Brouwers, 7,5°, 75cl, bio) 19,70

non-alcoholic beer

Cristal 0,0 (0°)

Affligem 0,0 (0°)

Dokkie (Dok Brewing Company, 0,3°)
Boer Bloem (0°)

Pico Bello (Brussels Beer Project, 0,3°)
Fony’s (De Proefbrouwerij, 0,3°)

Nillies (La Trappe, 0,0°)

Colorado Rasberry Sour (Stroom, 0,5°)
Flora Nada (De Wilde Brouwers, 0,4°, bio)

cocktails

+ Dark’n Stormy

(ginger beer, lime juice, Havana Club Spiced Rum)

* Moscow Mule

(ginger beer, lime juice, Absolut Vodka)
» Negroni

(Campari, red vermouth, Beefeater Gin)
- Espresso Martini

(espresso, Kahlua, vodka)
 Pornstar Martini

(vodka, lemon juice, passion fruit)
» Whiskey Sour

(whiskey, lemon juice, bitters)
+ Lazy Red Cheeks

(raspberry, violette, vodka, lime)

mocktails

* I[panema

(Opius Amaro, passion fruit, lime, ginger beer)
« Nigredo Storm

(Opius Nigredo, lime juice, ginger beer)
» Nona Gin Tonic

« Virgin Red Cheeks

(raspberry, violette, lime)
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+ Crodino Spritz
(Crodino, tonic)

9,00



