
SPARKLING WINE BY THE GLASS

Peñedes, Torello, Corpinnat reserva brut, 2019
Bourgogne, Clotilde Davenne, Cremant Extra Brut
Champagne, Fenueill Pointillart, Premier Cru brut
Champagne, Pierre Moncuit, Grand Cru Blancs des 
Blancs brut
Champagne, Alexander Penet, Grand Cru Blancs des 
Noirs brut nature

FRANCE
Bourgogne, Mâcon-Bussiéres, Domaine des Terreaux, 
2022
Rhône, Garon, ́’Les Grande Parcelles’, viognier
Loire, Sancerre, Vincent Grall, ‘Silex’, sauvignon blanc
Bourgogne, David Moret, 2022
Loire, Savennierés, Domaine Ogereau, ‘Clos les Grand 
Beaupreau’, 2020
Bourgogne, Saint Romain, Mark Haisma, 2020

GERMANY
Pfalz, Wolf, grauer burgunder
Rheinhessen, Braunewell, riesling ‘Paskamer’

ITALY
Friuli, Kret, sauvignon blanc
Toscane, Fabbrica, ‘Newton Bianco’, vermentino/viog-
nier
Friuli, Vigna Traverso, friulano

SPAIN
Galicia, Rias Baixas, Valminor, albariño
Rioja, Bodegas Franco-Españolas, ‘Bordón Viña Sola’, 
reserva, 2017
Galicia, Bierzo, Rául Pérez, ‘Ultreia’, godello

AUSTRIA
Kamptal, Weingut Jurtsitsch, ‘Langelois’, grüner veltli-
ner

WHITE WINE BY THE GLASS

RED WINE BY THE GLASS

MINI TASTING

3 tasting glasses white or red
3 tasting glasses sparkling 
3 tasting glasses Champagne

	 FOLLOW US ON

@wijnbarpaskamer			   #wijnbarpaskamer
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FRANCE
Bordeaux, Château Marjosse, 2019
Rhône, Garon, ‘Les Grande Parcelles’, syrah
Rhône, Chateau Maucoil, ‘1895’, grenache
Loire, Chinon, Olga Raffault, ‘Les Picasses’, 2017
Madiran, Domaine Labranche Laffont, tannat, 
2019
Bourgogne, Pierre Naigeon, ‘Les Combes’, 2020

GERMANY
Ahr, Adeneuer, spätburgunder

ITALY
Friuli, Kret, cabernet
Toscane, Fabbrica,’Newton Rosso’, sangiovese
Abruzzo, Rosarubra, montepulciano
Valpolicella, Brigaldara Valena, Ripasso superiore, 
corvina/rondinella/molinara
Piemonte, Barolo, Mauro Veglio, 2018

SPAIN
Priorat, Bodega, Bravo Escos, garnacha
Rioja, Altanza reserva, tempranillo, 2017

AUSTRIA
Burgenland, Moric, blaufränkisch

WINE BY THE SPOON

ORANGE WINE BY THE GLASS

ROSE WINE BY THE GLASS

Gregely Vince, Mád, Tokaji Eszencia, 2007 29.5

France, Alsace, Domaine Müller-Koebeler, field 
blend
Germany, Rheinhessen, Braunewell, grauer 		
burgunder 
Georgia, Kakheti, Nine Oaks, khikvi

France, Langeudoc, Domaine Periére, grenache
Piemonte, Vincenzo Bossoti, nebbiolo/barbera
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AT PASKAMER YOU CAN ONLY PAY BY CARD



DISHES

Roasted andive with saffron hollandaise, breadcrumbs, fermented pepper and olive
Burrata with long bean, peas, pistachio and lime leaf 
Roasted bimi with a creme of white beans, watercress and chamomile oil
Green asparages with confit portobello, wild mushrooms, hazelnut and sherry
Raw courgette and puntarelle with citrus dressing, sea buckthorn berry, feta creme and basil
Tartare of seabass with mezcal, pickled radish and fermented paprika
Mussels stewed in apple cider, bayleaf and garlic
Roasted pork belly with hoisin, bokchoy and coriander

SNACKS & BITES

Sourdough bread with butter
Polenta with salted anchovies
Homemade bitterbal of Reypenaer cheese
Fishcake with a lemonmayonaise
Iberico ham with padron peppers
Panisse with sechuan-chili oil
Portion of olives
Rillettes of duck with toast
Pickeld sardines with toast and lemon
Charcuterie board (Iberico ham, cecina de leon en copa di parma)
Paskamer Iberico board (Iberico ham, cecina de leon, manchego, sardines, olijven 
and padron pepers)

SPECIAL

Canelé with duckliver

OYSTERS

Zeeuwse creuses
Oyster with cucumber granite and parsley oil

SWEET & CHEESE

Three cheeses of fromagerie l`Amuse
Chocolate lavacake with vanilla ice cream
Macarons of patisserie Tout

Do u have an allergy? We are happy to inform you which dishes are for you
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