
STAFF FAVOURITE
Sem’s chicken curry

naan, salad, atjar, yogurt sauce 21.5

ICE CREAM
per scoop 3.8

vanilla ice cream
passion fruit-mango sorbet

raspberry sorbet

= VEGAN
GLUTEN FREE BREAD + 1

IF YOU HAVE A FOOD ALLERGY, 
PLEASE INFORM US! 
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Classic beef (6)
whole grain mustard 9.5

Matured Dutch cheese (6)
mustard mayo 12.5

Dutch shrimp (6)
lemon-wasabi mayo 14.5

Oyster mushroom (6)
whole grain mustard 9.5 

Fresh fries
mayonnaise 6.5

Parmesan fries
mayonnaise, black pepper 9.5
+ homemade truffle mayo 3

Sweet potato fries
togarashi, gochujang mayonnaise 7.5

Crunchy fried chicken (6)
kimchi mayonnaise 11.5 

SIDES & SNACKS

Dutch cheese
sourdough bread, fig chutney, lettuce, pecans 12.5

Two Dutch croquettes 
sourdough bread, mustard

choice of beef or oyster mushroom 14.5

Lobster roll
brioche bun, lobster, crayfish, pickled radish, dill, crispy onion 19.5

Avocado toast
sourdough bread, cherry tomato, arugula, Parmesan cheese 13.5

+ locally smoked salmon 5

Pulled chicken banh mi
baguette, pickled cucumber and carrot, coriander,

chili pepper, nuoc mam sauce 15.5

Grilled tempeh banh mi
baguette, pickled cucumber and carrot, coriander,

chili pepper, nuoc mam sauce 14.5

SANDWICHES

Seasonal soup
ask our staff 10.5

Soba noodle salad
kimchi, cucumber, pickled carrot, sesame, chive pesto 16.5

+ crispy chicken 5
+ grilled tempeh 4

Roasted watermelon salad 
feta, mint, walnuts 14.5

SOUP & SALADS
Steak tartare

quail egg, fried capers, chive oil, 
toasted bread chips 18.5

Sea bass ceviche
leche de tigre, mango, red onion, 
chili pepper, coriander, lime 18.5

LUNCH SPECIALS

SWEETS
Traditional Dutch apple pie 6.8

whipped cream +1

Banana bread 6.5

Chocolate bun 6.7

Pastel de nata 4.8

Cinnamon bun 6.7

Brownie 6

Chocolate chip cookie 3.9

BURGERS
Served on pretzel bun with fries 

Cheese burger (served medium)
bacon, lettuce, tomato, red onion, 

pickles, burger sauce 22.5

Fried buttermilk chicken burger
lettuce, tomato, caramelized onions, 
cabbage, pickles, yogurt sauce 22.5

Mushroom burger*
lettuce, tomato, roasted bell pepper, 

caramelized onions, scamorza cheese,
smoked BBQ mayonnaise 22.5

* vegan option available 

BITTERBALLEN
Dutch mini croquettes

Scrambled eggs on toast
fresh green herbs 

Scrambled tofu
chives, masala, turmeric, toast 15.5

Yogurt bowl
homemade granola,

seasonal fruit, red fruit coulis 14.5
vegan yogurt + 1

Pancakes 
crème fraîche, strawberries, 

blueberries, syrup 14

Croissant
+ Nutella 5

+ blueberry jam and butter 5

+ cheese 16.5
+ bacon 16.5
+ locally smoked salmon 18.5
+ avocado mash 16.5

ALL DAY BREAKFAST


