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cocktails

classic cocktails 15.5
Fancy a classic cocktail? Just ask our team. We can make many diffe-
rent ones.

MOJITO CUBA 11.2
Havana Club Especial, fresh limes, fresh mint, cane sugar & soda.

Passion Fruit Daiquiri 14.5
Havana Club 3 años, fresh lime juice, fresh passion fruit & sugar 
syrup.

Strawberry Daiquiri 13.5
Havana Club 3 Años, fresh lime juice, fresh strawberries & sugar 
syrup.

Mango’s Pearl Diver 14.1
Havana Club Especial, El Dorado Rum 12, De Kuyper creme de ba-
nana, fresh lime juice, fresh pineapple juice, fresh orange juice & a 
spoon of Don’s gardenia mix. This cocktail is based on the original 
Pearl Diver from Don The Beachcomber created in 1937!.

Pornstar Mojito 14.2
Havana Club Especial, fresh passion fruit, fresh lime, fresh mint, va-
nilla & soda.

Caïpirinha Do Brazil 12.5
The best thing from Brazil. Really nice on a hot summer day or even 
on a rainy day or a cloudy day, or a windy day…

Passion fruit caïpirinha 13.2
Cachaca, fresh limes, white sugar, fresh strawberries & fresh passion 
fruit.

Bahama Mama 12.8
A mix of 4 rums; Havana Club 3 años, Havana Club Especial, Hava-
na Club 7, Malibu and fresh orange juice, fresh pineapple juice & a 
spoon of grenadine.

the zombie
Here it is! Finally after all these years, the Zombie is coming to Man-
go’s. Not only to zombify you, but also to take you on an unforget-
table journey! We begin our travels in Cuba, with “El Ron de Cuba” 
Havana Club Especial , which brings some fruity complexion to our 
blend. Next up, we arrive at the oldest rum distillery in the world , 
located in Barbados! Mount Gay Eclipse brings some vanilla, banana 
and slightly burnt notes to our blend. Last but certainly not least we 
take the boat to Guyana, at the Demerara river to be precise, for the 
El Dorado 12 Years . With its full body, rich flavors of fruit and spices, 
it certainly brings a lot to the table. Now that our blend is complete, 
let’s talk fruit, with pineapple, passion fruit , hibiscus and a mix of 
red berries we could have rested but no! We add a touch of grapefruit 
and mint to complete it. Don the Beachcomber (The creator of the 
Zombie in 1934) would for sure be delighted to taste our own twist 
on this legendary cocktail.

But don’t forget, we advise you to drink a maximum of two, unless 
you don’t mind turning into a Zombie!

Enjoy !

Blend of three rums: Havana Club Especial, El Dorado 12 years, 
Mount Gay Eclipse, mint, grapefruit, passionfruit, pineapple & mix 
of berries. 

Warning! We advise you to drink a maximum of 2 zombies, if you 
don’t want to turn into a zombie yourself! Enjoy!

Zombie 16.2

If you like Pina colada and getting’ caught in the rain (Or hopefully 
sun), then you should try our new recipe! Made with Plantation pi-
neapple, succulent fresh pineapple juice, sugar, lime AND our home 
made Coconut cream made with a touch of Appleton estate signatu-
re, will bring you on the beach in the Caribbean. Are you not feeling 
in Puerto Rico already ?

PIñA COLADA 13.5New
recipe

If you have any allergies, please let the staff know.

If you have any allergies, please let the staff know.

mango’s beachbar 11.5
Havana club 3 años, Plantation cut & dry coconut, Giffard Banane 
du Bresil, fresh pineapple juice, lime and sugar. Drink inspired by the 
amazing Hotel Nacional.

New!

Maï Taï 16.8
A boozy invention of wonderful rum and liqueurs, made with Apple-
ton estate 12 years rare blend, Myer’s, Plantation pineapple, faler-
num (syrup liqueur based on ginger, lime and almond from the Ca-
ribbean founded in the 18th century), Pierre Ferrand dry curacao, 
Giffard Banane du Bresil, lime and orgeat. 

This drink is reconstructed from the original Maï Taï, which was 
made in 1944 by Trader Vic. Did you know? The name Maï Taï co-
mes from the Tahitian expression ‘Mai tai roa ae’, which means ‘very 
good’ or ‘lekker hoor’. Proost!

New
recipe

Pain Killer 13.3
Hang over from yesterday night? Don’t you worry, we’ve got some-
thing for you!

Our rum blend of Plantation cut and dry coconut, Havana Club Es-
pecial, Plantation OFTD, mixed with fresh pineapple juice, lime and 
sugar will balanced sweet pineapple and coconut in a delicious Ti-
ki-style glass.

Trust me, I’m a doctor.

New
recipe

smoky Paloma 12.8
Mezcal Nuestra Soledad, fresh lime & Three Cents grapefruit soda. 

Panama viejo 15.5
Abuelo 12, Havana club 7, De Kuyper banana liqueur, Martini reserva 
speciale rubino, vanilla and black walnut.

New!

rum tasting

Plantation tour 16
Plantation pineapple,  Plantation cut and dry coconut, Plantation 
seelander

Spanish influence 18
Havana club 7 años, Abuelo 12 years old, El Dorado 15 years old

British influence 15
Mount Gay eclipse, Worthy park select, Appleton estate 12.

create your own tasting
Choose any of the rums described on page 44 & 45

Geen 18, geen alcohol.



campari spritz 9.5campari spritz 9.5
Italian temperament with lots of ice, prosecco 
& sparkling water
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virgin cocktails

summerdrinks

jack in the mix

Seltzers

If you have any allergies, please let the staff know.

homemade lemonade 5.8
A secret recipe by Mango’s.

homemade PASSIONade 6
A secret recipe by Mango’s. With passionfruit.

fizzy colada 8.8
Coconut, fresh lime, Three Cents pineapple soda

aperol spritz 9.5
Taste the Italian sun in a fresh and bittersweet combination of Ape-
rol, prosecco & sparkling water.

 fizzy peachtree 9.5
Peachtree, sparkling water & fresh lime juice.

campari tonic 9.5
Italian temperament with lots of ice, premium tonic & a wedge of 
lime.

ginger highball 9.5
Jim Beam whiskey, gingerale & lime.

Jack & coke 9.5
Jack Daniel’s Tennessee Whiskey, Coca cola & lemon.

Jack & ginger ale 9.5
Jack Daniel’s Tennessee Whiskey, ginger ale & lemon.

Jack apple & tonic 9.5
Jack Daniel’s Tennessee Apple, tonic & lemon.

Jack honey & lemonade 9.5
Jack Daniel’s Tennessee Honey, sprite & lime.

hard seltzer - natural lime 6
Every sip is met with a purely refreshing, zesty citrus aroma and a 
clean, crisp finish. In a can.

hard seltzer - mango 6
Where fresh, ripe mango flavour meets cold, crisp refreshment. In a 
can.

hard seltzer - Raspberry 6
Every sip is met with a purely refreshing, sweet raspberry aroma and 
a clean, crisp finish. In a can.

aperol spritz 9.5aperol spritz 9.5
Taste the Italian sun in a fresh and bittersweet 
combination of Aperol, prosecco & sparkling 
water

crodino 4.5crodino 4.5
The Italian non-alcoholic aperitif with a bite!

limoncello spritz 9.5limoncello spritz 9.5
Luxardo limoncello, prosecco & sparkling 
water

lyre’s pink london dry 0.0% 9.5lyre’s pink london dry 0.0% 9.5
The alcohol-free alternative to a gin & tonicThe alcohol-free alternative to a gin & tonic

Virgin pineapple mojito 9.3
Selati African Savannah 0.0% spirit, Three Cents pineapple soda, 
fresh mint, fresh limes & cane sugar

New
recipe

virgin Caïpirinha 8.8
Selati African Sunset 0.0% spirit, Three Cents cherry sodas, fresh li-
mes & white cane sugar.

New
recipe



dark

La Trappe
Witte Trappist

Verkrijgbaar op tap

Fris en fruitig trappistenwitbier
met 5,5% alcohol.
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la trappe dubbel 5.8
- Flesje dubbel bier met 7.0% alcohol
- Bottle of double beer with 7.0% alcohol
- Flasche Doppelbier mit 7.0% Alkohol

la trappe tripel 6.3
- Flesje tripel bier met 8.0% alcohol
- Bottle of tripel beer with 8.0% alcohol
- Flasche Tripelbier mit 8.0% Alkohol

bavaria Radler 0.0% 4.5
- Een mix van Bavaria pils & citroensap, per fles, zonder alcohol.
- A mix of Bavaria lager & lemon juice, by bottle, without alco-
hol.
- Eine Mischung aus bayerischem Lager & Zitronensaft, per 
Flasche, ohne Alcohol.

Bavaria wit 0.0% 4.5
- Flesje witbier zonder alcohol
- Bottle of white beer without alcohol
- Flasche Weißbier ohne Alkohol

Bavaria 0,0% 4.5
- Flesje pils zonder alcohol
- Bottle of lager beer without alcohol
- Flasche Lager Bier ohne Alkohol

getij 6.5
- Flesje blond bier met 4,5% alcohol uit Zandvoort
- Bottle of blond beer with 4.5% alcohol from Zandvoort
- Flasche blondes Bier mit 4,5% Alkohol von Zandvoort

duvel 6.5
- Flesje blond bier met 8,5% alcohol
- Bottle of blond beer with 8.5% alcohol
- Flasche blondes Bier mit 8,5% Alkohol

Uiltje blond 6.5
- Blond bier van de tap met 6% alcohol uit Haarlem
- Blond draft beer with 6% alcohol from Haarlem
- Blondes Fassbier mit 6 % Alkohol aus Haarlem

palm Tropcical ale 6
- Flesje Mexicaans bier met 4,6% alcohol
- Bottle of Mexican beer with 4,6% alcohol
- Flasche mexikanisches Bier mit 4,6% Alkohol

palm caballito 6
- Flesje met biermix en tequila met 5.9% alcohol.
- Bottle with beer mix and tequila with 5.9% alcohol.
- Flasche mit Biermischung und Tequila mit 5.9% Alkohol.

san miguel fresca 6
- Flesje Spaans bier met 4.4 % alcohol 
- Bottle of Spanish beer with 4.4% alcohol
- Flasche spanisches Bier mit 4.4% Alkohol

SOUTHERN

Witte trappist 6.5/9.8
- Middel of groot La Trappe witbier van de tap
- Medium or large La Trappe white draftbeer
- Mittleres oder großes La Trappe Weißbier vom Fass

Weihenstephaner 9.8
- Fles Duits Weizen bier met 5.0% alcohol 
- Bottle of German Weizen beer with 5.0% alcohol
- Flasche deutsches Weizenbier mit 5.0% Alkohol

white

- Een mix van Bavaria pils & citroensap, per fles.
- A mix of Bavaria lager & lemon juice, by bottle.
- Eine Mischung aus bayerischem Lager & Zitronensaft, per 
Flasche.

Liefmans fruitesse 4.8
- Flesje fruitbier met 3.8% alcohol
- Bottle of fruit beer with 3.8% alcohol
- Flasche Obstbier mit 3.8% Alkohol

Radler 2.0% 4.5

fruit

san miguel 3.8
- Flesje pils uit Spanje
- Bottle of lager beer from Spain
- Flasche Lager Bier von Spanien

Bavaria 3.25/3.8/7.75
- Fluitje, vaasje of pint pils van de tap
- Small, medium or large lager draftbeer
- Kleines, mittleres oder großes Lagerbier

LAGER 0.0%BLOND

uiltje bird of prey 6.5
- Flesje India Pale Ale met 5.8% alcohol
- Bottle of India Pale Ale with 5.8% alcohol
- Flasche India Pale Ale mit 5.8% Alkohol

IPA

Bavaria 3.25/3.8/7.75
- Fluitje, vaasje of pint pils van de tap
- Small, medium or large lager draftbeer
- Kleines, mittleres oder großes Lagerbier

draft beer

Witte trappist 6.5/9.8
- Middel of groot La Trappe witbier van de tap
- Medium or large La Trappe white draftbeer
- Mittleres oder großes La Trappe Weißbier vom Fass

Uiltje blond 6.5/9.8
- Blond bier van de tap met 6% alcohol uit Haarlem
- Blond draft beer with 6% alcohol from Haarlem
- Blondes Fassbier mit 6 % Alkohol aus Haarlem
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Macabeo/sauvignon blanc 5.3/24.5
- Mirabueno blanco, Spanje. Deze wijn is als een verkwikken-
de dans van citrusvruchten en stuivende sauvignon op je tong. 
Deze frisse, knapperige wijn is perfect voor warme zomerdagen 
en als verfrissend aperitief. Geniet van de subtiele aroma’s en 
smaken die deze wijn te bieden heeft en laat het je verleiden 
met zijn elegante karakter. Per glas of fles.
- Mirabueno blanco, Spain. This wine is like a refreshing dan-
ce of citrus fruits and vibrant Sauvignon on your tongue. This 
fresh, crisp wine is perfect for hot summer days and as a re-
freshing aperitif. Enjoy the subtle aromas and flavors that this 
wine has to offer and let it seduce you with its elegant character. 
Available by the glass or bottle.
- Mirabueno blanco, Spanien. Dieser Wein ist wie ein erfris-
chender Tanz von Zitrusfrüchten und spritzigem Sauvignon 
auf deiner Zunge. Dieser frische, knackige Wein ist perfekt für 
heiße Sommertage und als erfrischender Aperitif. Genieße die 
subtilen Aromen und Geschmacksrichtungen, die dieser Wein 
zu bieten hat, und lass dich von seinem eleganten Charakter 
verführen. Erhältlich als Glas oder Flasche.

Verdejo 5.9/28.5
- Colorea Marques de Castilla, Spanje. Onze Spaanse Verdejo 
is een verfrissende wijn met een levendig karakter en een be-
toverend boeket. Geniet van de aroma’s van sappige groene 
appel, rijpe peer en een vleugje kruisbes, geaccentueerd door 
een subtiele hint van grapefruit. In de mond biedt deze wijn een 
verkwikkende frisheid en een perfect gebalanceerde zuurgraad, 
wat resulteert in een levendige en verfijnde smaakervaring. Per 
glas of fles.
- Colorea Marques de Castilla, Spain. Our Spanish Verdejo is a 
refreshing wine with a lively character and an enchanting bou-
quet. Enjoy the aromas of juicy green apple, ripe pear, and a hint 
of gooseberry, accentuated by a subtle touch of grapefruit. On 
the palate, this wine offers invigorating freshness and a perfect-
ly balanced acidity, resulting in a vibrant and refined taste expe-
rience. Available by the glass or bottle.
- Colorea Marques de Castilla, Spanien. Unser spanischer Ver-
dejo ist ein erfrischender Wein mit lebhaftem Charakter und 
einem bezaubernden Bouquet. Genießen Sie die Aromen von 
saftigem grünem Apfel, reifer Birne und einem Hauch von Sta-
chelbeere, betont durch einen subtilen Hauch von Grapefruit. 
Auf der Zunge bietet dieser Wein eine anregende Frische und 
eine perfekt ausbalancierte Säure, was zu einem lebendigen und 
raffinierten Geschmackserlebnis führt. Erhältlich pro Glas oder 
Flasche.

tempranillo 5.3/24.5
- Pardal, Spanje, 2020. Deze wijn is een fruitige, ronde en sappi-
ge wijn met speelse smaken in de mond. Geniet van de heerlijke 
aroma’s van primair fruit en laat je verleiden door de verrassend 
speelse textuur van deze Tempranillo. Perfect voor elke gele-
genheid en een geweldige keuze voor een gezellige avond thuis 
of een ontspannen bijeenkomst met vrienden. Per glas of fles.
- Pardal, Spain, 2020. This wine is a fruity, round, and juicy wine 
with playful flavors on the palate. Enjoy the delicious aromas 
of primary fruit and let yourself be seduced by the surprisingly 
playful texture of this Tempranillo. Perfect for any occasion and 
a great choice for a cozy evening at home or a relaxed gathering 
with friends. Available by the glass or bottle.
- Pardal, Spanien, 2020. Dieser Wein ist ein fruchtiger, runder 
und saftiger Wein mit verspielten Aromen am Gaumen. Genieße 
die köstlichen Aromen von primärem Obst und lass dich von 
der überraschend verspielten Textur dieses Tempranillos ver-
führen. Perfekt für jeden Anlass und eine großartige Wahl für 
einen gemütlichen Abend zu Hause oder ein entspanntes Tre-
ffen mit Freunden. Erhältlich als Glas oder Flasche.

malbec 34.5
- Benjamin, Spanje, 2020. Deze wijn is een volle rode wijn met 
een subtiel vleugje kruidigheid. Deze wijn biedt een heerlijk 
rijke smaak en een elegante textuur die je zintuigen prikkelt. 
Geniet van de verleidelijke aroma’s van rijp fruit en laat je ve-
rrassen door de subtiele kruidige tonen die deze wijn te bieden 
heeft. Perfect voor elke gelegenheid, van een intiem diner tot 
een feestelijke bijeenkomst met vrienden. Per fles.
- Benjamin, Spain, 2020. This wine is a full-bodied red wine with 
a subtle hint of spiciness. It offers a deliciously rich taste and an 
elegant texture that tantalizes your senses. Enjoy the seductive 
aromas of ripe fruit and be surprised by the subtle spicy notes 
that this wine has to offer. Perfect for any occasion, from an 
intimate dinner to a festive gathering with friends. Available by 
the bottle.
- Benjamin, Spanien, 2020. Dieser Wein ist ein vollmundiger 
Rotwein mit einem subtilen Hauch von Würze. Er bietet einen 
köstlich reichen Geschmack und eine elegante Textur, die Ihre 
Sinne verführt. Genießen Sie die verführerischen Aromen von 
reifem Obst und lassen Sie sich von den subtilen würzigen No-
ten überraschen, die dieser Wein zu bieten hat. Perfekt für jeden 
Anlass, von einem intimen Abendessen bis zu einer festlichen 
Zusammenkunft mit Freunden. Erhältlich pro Flasche.

sangría roja 8.5/28.5
Indulge in our new recipe, made with red tempranillo wine, pi-
neapple juice, orange juice, Havana Club Especial, De Kuyper 
banana liquor and fresh fruits. This exquisite blend offers a per-
fect balance of flavors, with a touch of creaminess from the ba-
nana liquor and the depth of aged rum. Enjoy it by the glass or 
pitcher, and treat yourself to a sip of pure indulgence. Cheers to 
a new level of deliciousness!

sangría blanca 8.9/29.5
Introducing our newest recipe! Made with the finest white Ver-
dejo wine, luscious pineapple juice, smooth peach liquor, delica-
te elderflower liquor, and a medley of fresh fruits. This exquisite 
blend offers a symphony of flavors, with the tropical sweetness 
of pineapple, the juicy succulence of peach, and the subtle floral 
notes of elderflower. Savor it by the glass or indulge in a pitcher 
to share with friends. It’s the perfect libation for any occasion, 
sure to elevate your taste buds and transport you to a paradise 
of flavors. Cheers to a refreshing new experience!

Rosé blend 6.2/29.5
- Mirabueno Bobal Rosado, Spanje, 2022. Deze wijn is een za-
chte en ronde rose wijn met verfrissende zuren. Geniet van de 
subtiele aroma’s van rijp fruit en laat je verrassen door de de-
licate zuurgraad van deze heerlijke wijn. Perfect voor een onts-
pannen avond thuis of een gezellige bijeenkomst met vrienden, 
deze wijn is een geweldige keuze voor elke gelegenheid.Per glas 
of fles.
- Mirabueno Bobal Rosado, Spain, 2022. This wine is a soft and 
rounded rosé wine with refreshing acidity. Enjoy the subtle aro-
mas of ripe fruit and be surprised by the delicate acidity of this 
delightful wine. Perfect for a relaxed evening at home or a cozy 
gathering with friends, this wine is a great choice for any occa-
sion. Available by the glass or bottle.
- Mirabueno Bobal Rosado, Spanien, 2022. Dieser Wein ist ein 
weicher und abgerundeter Roséwein mit erfrischender Säure. 
Genießen Sie die subtilen Aromen von reifem Obst und lassen 
Sie sich von der delikaten Säure dieses köstlichen Weins übe-
rraschen. Perfekt für einen entspannten Abend zu Hause oder 
eine gemütliche Zusammenkunft mit Freunden, ist dieser Wein 
eine großartige Wahl für jeden Anlass. Erhältlich pro Glas oder 
Flasche.

pop it now 8.5
- 200 ML. Pop-it now spumante is een Italiaanse mousserende 
wijn gemaakt van witte druiven uit Noord-Italië. Pop-It Now 
Spumante is een nieuwe manier om van bubbels te genieten, 
een nieuwe wijn en een moderne verpakking geïnspireerd op 
een “pop”-stijl, een geheel nieuwe drinkervaring. Intens boeket 
van fruit zoals peren en appels, aanhoudende perlage, waardoor 
het ideaal is voor een aperitief of een lichte zomerse lunch of 
diner.
- 200 ML. Pop-It Now Spumante is an Italian sparkling wine 
made with white grapes from Northern Italy. Pop-It Now Spu-
mante is a new way of enjoying bubbles, a new wine and a mo-
dern packaging inspired by a “pop” style, a whole new drinking 
experience. Intense bouquet of fruit such as pears and apples, 
persistent perlage, which make it ideal for an aperitif or a light 
summer lunch or dinner. 
- 200 ML. Pop-It Now Spumante ist ein italienischer Schau-
mwein, hergestellt aus weißen Trauben aus Norditalien. Pop-It 
Now Spumante ist eine neue Art, Blasen zu genießen, ein neuer 
Wein und eine moderne Verpackung, inspiriert von einem “po-
p”-Stil, ein völlig neues Trinkerlebnis. Intensives Bouquet von 
Früchten wie Birnen und Äpfeln, anhaltende Perlage, was es 
ideal für einen Aperitif oder ein leichtes Sommeressen macht.

aix de provence 42.5/88
- De Aix de Provence is een elegante en verfijnde rosé wijn uit 
de Provence. Geniet van de subtiele aroma’s van rood fruit en 
bloemen, de lichte en verfrissende textuur en de droge afdronk. 
Perfect om te combineren met lichte gerechten of om te genie-
ten tijdens een ontspannen middag in de zon. Een uitsteken-
de keuze voor wie op zoek is naar een verfijnde en verfrissende 
rosé wijn. Per fles of magnum.
- The Aix de Provence is an elegant and refined rosé wine from 
Provence. Enjoy the subtle aromas of red fruits and flowers, the 
light and refreshing texture, and the dry finish. Perfect to pair 
with light dishes or to enjoy during a relaxed afternoon in the 
sun. An excellent choice for those looking for a sophisticated 
and refreshing rosé wine. Available by the bottle or magnum.
- Der Aix de Provence ist ein eleganter und raffinierter Roséwein 
aus der Provence. Genießen Sie die subtilen Aromen von roten 
Früchten und Blumen, die leichte und erfrischende Textur und 
den trockenen Abgang. Perfekt zu leichten Gerichten oder zum 
Genießen an einem entspannten Nachmittag in der Sonne. Eine 
hervorragende Wahl für alle, die einen anspruchsvollen und er-
frischenden Roséwein suchen. Erhältlich pro Flasche oder Mag-
num.

tintoblanco ROSado bubbles

sangria
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fresh orange juice 5.5/5.9
Medium or large

smoothie

berry bomb 7.5
Smoothie with acaï, blueberry, blackberry, banana, apple, hen-
nep protein & baobab.

Hawaiian 7.5
Smoothie with passionfruit, coconut, mango, cherries, apple & 
pineapple.

café
ALL DAY

coca cola 3.5

coca cola zero 3.5

fanta orange 3.5

Sprite 3.5

Lipton Ice Tea Green 3.5

apple juice 3.5

fristi 3.5

chocomel 3.5

crodino 4.5

red bull  6

red bull sugarfree 6

Lipton Ice Tea Sparkling  3.5

tonic water 3.5

ginger ale 3.5

gingerbeer 3.5

Red Bull red 6

bitter lemon 3.5

Lipton Ice Tea Peach 3.5

Lipton Ice Tea Green Zero 3.5

chaudfontaine blue 3.25/6.8
Small or large

chaudfontaine red 3.25/6.8
Small or large

homemade lemonade 5.8
A secret recipe by Mango’s.

homemade PASSIONade 6
A secret recipe by Mango’s. With passionfruit.

pineapple soda 4.8
By Three Cents. A bubbly beverage with a sweet and tropical 
flavor of pineapple, offering a refreshing and fruity taste sen-
sation.

pink grapefruit soda 4.8
By Three Cents. A refreshing drink with the tangy and slightly 
bitter flavor of pink grapefruit, perfect for a citrusy and fizzy 
taste experience.

Cherry soda 4.8
By Three Cents. A bubbly beverage with a sweet and vibrant fla-
vor of cherries, offering a refreshing and fruity taste sensation.

AEGEAN TONIC 4.8
By Three Cents. An invigorating tonic with a crisp and herbal 
flavor, inspired by the breezy shores of the Aegean Sea. Infu-
sed with Mediterranean botanicals, this tonic offers a refreshing 
and aromatic taste experience. Goes well with Monkey 47 gin. 

lungo 3.2

espresso 3

cappuccino 3.8

latte machiato 4.3

+oatmilk 1

fresh mint tea 4.2

fresh orange ginger tea 4.2

tea 3
Earl grey, green, forest fruit, rooibos, chamomile or lemon

Coffee with Tullamore Dew & cream

Coffee with cuarenta y trés & cream

Coffee with Tia Maria & cream

jamaican coffee 9.5

spanish coffee 9.5

irish coffee 9.5

add syrup 0.7
Take your coffee to the next level, add a syrup. Choose from: 
caramel, vanilla & chocolate.

Whipped cream +0.7

chai latte 4.6

hot chocolate 4

With sugar or without sugar.

iced coffee ‘freddo’ cappuccino 6.2

5040223_PT_HORECAMENUKAART_OUTLET_235x161_01lc.indd   15040223_PT_HORECAMENUKAART_OUTLET_235x161_01lc.indd   1 21/02/2023   15:4321/02/2023   15:43
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Jack daniel’s 7.5

jameson 6.5

johnny walker red label 5.8

johnny walker black label 8.5

jim beam 6

maker’s mark bourbon 9.9

vodka

absolut 5.5 

absolut vanilla  5.8

grey goose 12.5

martell vs 9.3

remy martin 13

Cognac

Jägermeister 6.5

Jonge jenever 4

Bessen jenever 3.5

domestic

Havana club 3 años 5.8

Havana club especial 6.6

Havana club Maestro 12.5

Havana club 7 años 8.8

Beefeater london dry 6

Beefeater blood orange 6.5

Beefeater 24 premium 9.5

malfy con limone 9

monkey 47 13

hendrick’s 10.6

Malfy rosa 9

ceder’s crisp 0.0% 7

lyre’s pink london dry 0.0% 9.5

Gin

PLantation xaymaca 10

PLantation pineapple 9.2

Whiskey

PLantation Original dark 7.8

El dorado 12 years 11.8

El dorado 15 years 13.75

don papa 7 years 10.8

malibu 5.8

rum

Mount Gay eclipse 10.2

Mount Gay black barrel 13.8

Appleton estate 12 rare blend 9.5

rhum j.m. blanc 50 - 10.2

khalua 5

Villa massa amaretto 5.5

villa massa limoncello 6.1

Baileys 5

cointreau 5.9

grand marnier 6.9

tia maria 5.9

licor 43 cuarenta y tres 5.9

sambuca 6.5

Lillet blanc 5

italicus 12.5

liquor

Olmeca blanco 7.7

Olmeca reposado 9.8

tequila

Tequila 5.5
Limoncello 5.5

Jägermeister 5.5
sambuca 5.5

Shots

rum tasting

Plantation tour 16
Plantation pineapple,  Plantation cut and dry coconut, Plantation 
seelander

Spanish influence 18
Havana club 7 años, Abuelo 12 years old, El Dorado 15 years old

British influence 15
Mount Gay eclipse, Worthy park select, Appleton estate 12.

create your own tasting
Choose any of the rums described on page 44 & 45



a Rum Journey at Mango’s Beachbar
In the heart of Zandvoort, nestled along the golden shores, Mango’s Beachbar 
stood as a beacon of vibrant energy and tropical allure. With its palm-fringed 
surroundings and the rhythmic melody of waves, it was the perfect setting for 
an extraordinary rum tasting event.

At the center of the bar, a stand showcased an array of rum bottles from 
around the world, each bearing a unique story and flavor profile. From the 
smooth and velvety textures of aged Caribbean rums to the fiery kick of 
spiced varieties, there was something to tantalize every palate.

Seated around the table, guests embarked on a journey guided by Mango’s 
resident rum expert, a charismatic connoisseur with a passion for the spi-
rit. With each pour, he shared tales of the distilleries, the craftsmanship 
behind each bottle, and the rich history of rum-making that stretched back 
centuries.

As the night wore on, the atmosphere grew livelier, fueled by laughter, mu-
sic, and the shared experience of discovery. Each new rum brought with 
it a sense of adventure, transporting guests to distant shores and tropical 
paradises.

In that moment, Mango’s Beachbar became more than just a venue; it was 
a gateway to a world of flavor and culture, where every sip told a story and 
every dish was a celebration of life’s simple pleasures. And as the night 
drew to a close, the echoes of laughter and the warmth of shared memories 
lingered long into the starlit night, a testament to the magic of rum and the 

how to taste 
rum in 5 steps

Step 1.) Appearance
Begin by observing the color and clarity of the rum. Hold the glass 
up to the light and note any hues of amber, gold, or mahogany. 
Clarity can indicate filtration or aging processes.

Step 2.) Aroma
Gently swirl the rum in the glass to release its bouquet of aromas. 
Bring the glass to your nose and inhale deeply, taking note of the 
various scents. Look for hints of fruit, spice, oak, caramel, or floral 
notes.

Step 3.) Taste
Take a small sip of the rum and allow it to coat your palate. Pay 
attention to the flavors that unfold, noting any sweetness, acidi-
ty, bitterness, or spice. Consider the texture and mouthfeel—is it 
smooth and velvety or bold and robust?

Step 4.) Finish
Swallow the rum and observe the lingering flavors and sensations 
on your palate. Is there a long, smooth finish, or does it leave be-
hind a spicy or oaky aftertaste?

Step 5.) Enjoyment
Finally, reflect on your overall impression of the rum. Did you en-
joy the flavors and complexity?

spirit of Mango’s Beachbar.

1. Caribbean White Rum
Smooth and light-bodied, this rum captures the essence of the Caribbean 
with its delicate notes of citrus, coconut, and vanilla. Perfect for sipping on 
a warm summer evening or mixing into refreshing cocktails like our Daiqui-
ris and our new delighted Mango’s Beachbar.

2. Jamaican Dark Rum
Rich and full-bodied, this rum exudes flavors of molasses, tropical fruits, 
and spices, with a lingering oakiness on the finish. Aged in oak barrels, it 
develops complexity and depth over time, making it ideal for sipping neat 
or as the base for classic cocktails like the Mai Tai

3. Cuban Añejo Rum
Smooth and mellow, this aged rum from Cuba boasts a refined character 
with notes of caramel, honey, and spice. Its velvety texture and balanced 
sweetness make it a versatile choice for sipping or mixing into sophisticated 
cocktails like Mojitos.

4. Rhum Agricole
Hailing from the French Caribbean islands, this unique rum is made from 
freshly pressed sugarcane juice rather than molasses, resulting in a vibrant 
and grassy flavor profile with floral and herbal undertones. Enjoy it neat to 
fully appreciate its natural complexity or in cocktails like Ti’ Punch.

Mount Gay Eclipse 6.2
Column & double retort pot stills, charred ex-american whiskey.
Banana, vanilla, smoke, toasty oak, spice

Mount Gay Black Barrel 8.9
Column & double retort pot stills, matured in ex-american 
whiskey casks & finished in charred ex-bourbon casks.
Orange zest, black pepper, toasted vanilla, toffee. Finished in deeply 
charred bourbon casks.

Barbados

Plantation 3 Stars 4.2
Column & pot stills, origin of Barbados (unaged), Jamaica (una-
ged & 10 years) & Trinidad (2-3 years).
Entry is biscuity, yet is bittersweet and light-bodied. Midpalate fea-
tures round, supple flavors of dark chocolate, root beer, egg cream. 
Finishes fast, refined. Serious white rum at its grassy, herbal best.

Plantation Original dark 4.2
Column & pot stills, origin of Barbados and Jamaica, Blended 
into a wooden vat in the southwest of France.
Entry is fruity with white raisins, dried pineapple, and is off-dry. 
midpalate is spicy, piquant, minerally, and significantly drier than 
the entry stage. Ends spicy.

Plantation Pineapple 5.6
Column & pot stills, origin of Barbados, Jamaica and Trinidad, 
Pineapple rinds infused in Plantation 3 stars rum then distilled 
in Ferrand copper pot stills. Meanwhile, the fruit is infused in 
Plantation original dark rum. Both the distillate and the fruit 
infusion are finally blend together.
A rich and delicious bouquet, accented by smoky notes and aromas 
of tropical fruit, pineapple, citrus peel, and a touch of clove. The 
palate opens with a structured, pleasant sensation of ripe banana, 
pineapple, and spices layered in a smoky finish.

france

Abuelo anejo 12 anos 6.8
Column still, aged in ex-bourbon barrels.
Well rounded and balanced. Notes of vanilla, dried fruit, tobacco, 
chocolates

Panama

El Dorado 12 Years 6.9
EHP wooden coffey & metal coffey stills
Lush tropical fruit and spice nose with hints of honey and dark su-
gar. Mellow, full bodied with rich flavours of fruits and spice. A de-
lightful, elegant and dry finish.

El Dorado 15 Years 9.9
Blend of rum from EHP wooden coffey, metal coffey, port mou-
rant double wooden pot still & Versaille single wooden pot still.
Full nose packed with dark coffee, candied orange, almonds, dark 
chocolate, pepper and vanilla. Flavours of grilled tropical fruit with 
smooth oaky spice – moderately full-bodied.

Guyana

Cuban

Havana Club 3 años 4.2
Column stills, aged in ex-bourbon cask.
Sweet, mild, fruity flavour with a light hint of citrus.

Havana Club Especial 4.2
Column stills, aged up to 5 years.
Light sweetness and vanilla notes from the ageing process comple-
ment hints of cinnamon, tobacco, zesty orange, and dry oak.

Havana Club 7 aÑos 5.3
Column stills, aged in American white oak casks.
The spirit unveils the tastes of the Cuban terroir: aromatic tobacco, 
sweet tropical fruits, molasses, spices, and vanilla from the conti-
nuous ageing process

Havana Club Maestro 7.5
Column stills, aged up to 12 Years.
On the nose, toasted pecan and spice showcase the wood ageing. 
On the palate, a round mouth feel leads to a complex, flavourful, 
full-bodied palate of cocoa, coffee, sweet tobacco and brown spices. 
A pleasant smoky oak and spice finish combined with candied fruits 
give the rum tasting experience a remarkable balance.

Martinique

Rhum J.M. Blanc  6.6
Two-Column copper creole still, Ex-American or French oak 
cask ans ex-Bourbon barrel.
Sugar cane, mangos

Phillipines

Don papa 7 years 8.5
Column still, ex-american bourbon oak barrels.
Vanilla, honey, and candied fruits, balanced by a subtle hint of cit-
rus. Medium-bodied

Jamaican

Appleton estate 12 rare blend 7.9
Column & Pot stills distillation, crafted with limestone-filtered 
water, minimum of 12Yo.
Toasted oak, dried fruit, hazelnut, dark cocoa, molasses, orange 
peel, vanilla and hints of coffee.

Myer’s 4.2
Column & Pot stills distillation, matured in white oak barrels.
Buttery upon entry and followed by sweet sugar cane, caramel, to-
bacco, leather, honey, dark chocolate with elements of raisin and 
fig. The finish has a decadent dark chocolate character with brown 
sugar and smokiness with underlying oak notes.

Worthy Park Select 5.5
100% Copper Pot Distilled rum, Blend of 4-12 Yo rum.
Smooth and mellow aroma of Vanilla with hints of Cinnamon, 
tropical fruit, banana and orange. On palate, taste sweet molasses, 
a hint of peach and chocolate, followed by creamy caramel and tof-
fee with oak notes.

Worthy Park 109 Proof 7.2
3YO Rum aged in white American oak ex Bourbon cask.
Fresh tropical fruit flavors of banana, pineapple and orange on 
both nose and palate. Combined with mellow vanilla, caramel and 
subtle toffee.

Plantation Cut and dry coconut 7.5
Column & pot still, Ripe coconut are harvested, cracked open 
and laid outside to naturally dry. The dried chunks of coconut 
are infused with a Barbados unaged column stil rum and a Bar-
bados unaged pot still rum. The fruit infusion is the blended 
with Barbados rum aged up to 3 years. One coconut is used per 
liter of rum.
The aromas start on coconut pulp with notes of vanilla, cinnamon, 
and impressions of sesame oil. The flavors follows the nose with a 
more present rum, delivering coconut milk, vanilla, banana, green 
ginger with soft touches of molasses and some fresh herbal notes.

Plantation Xaymaca 5.9
100% Pot still, 2 ageing process, Bourbon cask in Jamaica and in 
Ferrand cask (cognac) in the south of France.
Dry, with a more floral and fruitier profile of rose water, soursop, 
pear, white grape, apricot and sugar-apple. Next some coconut 
milk, balsam, allspices, bread and nuts emerge

Plantation Sealander 7.3
Pot and column stills, Blends from Barbados, Mauritius and Fiji 
Islands.
Entry is fruity with white raisins, dried pineapple, and is off-dry. 
midpalate is spicy, piquant, minerally, and significantly drier than 
the entry stage. Ends spicy. Long and lingering on cooked apple, 
tonka bean and dried banana.

Plantation Fiji 2004 13.9
Column still, Tropical ageing for 17 years in a 200L Bourbon 
cask, then aged 2 years in 350L ferrand casks.
The aromas are very intense, it starts on coffee, vanilla and fudge 
followed peach, orange peel, banana, cooked pear, walnut and co-
coa. While the flavours are oily and tangy, quince, citrus peel and 
coconut, followed by balsam and cinnamon. The finish is very long 
on smoky molasses, cocoa, almond, cherry, apple and cloves

create your own tasting
Choose any of the rums described on this and the next page!

rum tasting

Plantation tour 16
Plantation pineapple,  Plantation cut and dry coconut, Plantation 
seelander

Spanish influence 18
Havana club 7 años, Abuelo 12 years old, El Dorado 15 years old

British influence 15
Mount Gay eclipse, Worthy park select, Appleton estate 12.


