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OREO CHOCOLATE CAKE 
For the true chocoholic: dark chocolate ganache on  
a base of oreo.

4,00

HOME-MADE APPLE TART
Apple pie according to own recipe with vanilla sauce.

4,50

CHEESECAKE LEMON
A slice of no-bake cheesecake with lemon curd  
and mint.

4,50

SAUSAGE ROLL
A freshly baked sausage roll from our baker Antoine.

3,50

CHERRY MONCHOU TART
Bastogne with a creamy monchou cream and
topping of cherry.

4,50

SNACKS
BITTERBALLEN ALSO 
8 beef stew balls, served with mustard sauce.

9,00

APPETISER TASTING MENU 
A selection of appetisers.

20,00

MIXED APPETISERS 10 PIECES
Chicken nuggets, beef bitterballen, mini frikandells, 
bamischijf snacks and cheese croquettes, served with 
mayonnaise.

9,00

PULLED CHICKEN NACHOS
Tortilla chips with roasted chicken, red onion, tomato, 
cheese and chilli sauce from the oven, garnished with 
avocado, jalapeño and sour cream.

12,50

CRUSHI CALIFORNIA ROLL
Fried California sushi roll with wakame, soy sauce 
and wasabi sauce.

13,50

CHEESE 
2 types of cheese from the cheesemonger, mustard 
sauce and sweet and sour vegetables.

9,00

OX SAUSAGE 
Ox sausage with sweet and sour vegetables, truffle 
mayonnaise and Amsterdam onion relish.

9,00

APPETISER TASTING MENU  . . . . . . . . . . . . . . . . . . . . . . . . . 20,00

Highly recommended!
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KIDS

FRIES WITH MINI SNACKS OF YOUR CHOICE
Choose from chicken nuggets, mini frikandells  
or bitterballen.

6,50

PASTA BOLOGNESE ALSO 
Pasta with tomato sauce, meatballs  
and Parmesan cheese.

7,00

PIZZA MARGHERITA   
A pizza base topped with tomato sauce  
and grated cheese.

7,50

TOMATO SOUP ALSO 
With dumplings, served with bread and herb butter.

4,00

TOM KHA KAI SOUP
Oriental coconut soup with chicken, bean sprouts, 
spring onion and chilli oil.

4,00

SOUPSSOUPS LUNCH AND DINNER DISHESLUNCH AND DINNER DISHES

SANDWICH WITH CHEESE, NUTELLA OR JAM   3,00

SANDWICH WITH A CROQUETTE ALSO 5,50

VANILLA ICE CREAM
With nutella and whipped cream.

4,00

VANILLA ICE CREAM 
With whipped cream.

3,50

DESSERTSDESSERTS

SURPRISE CUP
Children’s cup with ice cream, whipped cream  
and a variety of toppings.

5,50

SHOW OFF YOUR SKILLS WITH OUR REAL KOKS COLOURING PAGE!

Artist wanted!

ICE LOLLY
Wie wil er astronaut worden?

1,50

KIDS___

HAM/CHEESE TOASTIE
Ham and cheese toastie served with  
potato chips and ketchup.

7,00

TO DECORATE YOURSELF  8,00

PLAIN   5,50

NUTELLA   6,00

NUTELLA & BANANA   7,50

APPLE   6,50

CHEESE   6,50

BANANA   6,50

BACON 6,50

BACON & CHEESE 7,50

CHILDREN’S PANCAKESCHILDREN’S PANCAKES
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LUNCH UNTIL 16:00

TOMATO SOUP ALSO 
With dumplings, served with bread  
and herb butter.

6,00

TOM KHA KAI SOEP
Oriental coconut soup with chicken,  
bean sprouts, spring onion and chilli oil.

6,00

SOUPSSOUPS

HAM AND CHEESE SANDWICH ALSO 
2 slices of bread with gammon, 3 fried eggs and mild 
cheese. Fancy an extra egg? + €0.75

9,50

BREADBREAD

ROASTED VEGETABLE PITA  
A freshly baked pita with humus, muhamarra,  
pickled and roasted vegetables, feta crumbs  
and pomegranate.

9,00

12-UURTJE ALSO 
Ham and cheese sandwich, croquette and soup.

13,50

CARPACCIO SANDWICH
Focaccia with carpaccio of beef, garnished with  
pine nuts, Parmesan cheese, truffle mayonnaise  
and home-made pesto.

11,00

SMOKED SALMON EGGS BENEDICT
Bagel with smoked salmon, a poached egg  
and hollandaise sauce.

14,00

TUNA SALAD SANDIWCH
Focaccia with home-made tuna salad, mini romaine 
lettuce, sweet and sour red onion and wakame.

9,50

HAMBURGER ROLL ALSO 
A grilled beef burger on a brioche bun with fresh  
lettuce, bacon sauce, tomato, Amsterdam onion  
relish, jalapeño and fried onions, served with  
sweetcorn ribs.

15,50

CROQUET SANDWICH ALSO 
Brioche bread with 2 meat croquettes and mustard 
mayonnaise.

10,50

CHICKEN CLUB SANDWICH 
3 slices of toasted bread with fresh lettuce, pulled 
chicken, cherry tomatoes, mustard sauce, boiled  
Brabant egg, peccorino and baconnaise.  
Served with potato chips.

12,50

LUNCH TASTING MENU ALSO 
The chef’s favourite small lunch dishes. 
For 2 people or more.

14,50 P.P.

LUNCH___

BROODJE DIP  
Bread with 3 different dips.

6,50

PAN CATALAN  
Sliced garlic bread with tomato salsa and cheese  
from the oven, served with aioli.

7,00

TO STARTTO START

PORTION OF FRIES   
Fresh fries with frietsaus (sauce).

4,00

SWEET POTATO FRIES  
Crispy sweet potato fries with truffle mayonnaise.

5,00

CARPACCIO SALAD 
A salad with carpaccio of beef, garnished with pine 
nuts, Parmesan cheese, truffle mayonnaise and 
home-made pesto.

14,50

GOAT CHEESE SALAD  
A salad with creamy goat cheese and honey from  
the oven, served with a variety of garnishes.

14,50

SALADSSALADS

SMOKED SALMON SALAD 
Smoked salmon on a salad with pearl couscous and 
fresh garnishes.

14,50

LUNCH TASTING MENU  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Highly recommended!
14,50 P.P.

TRUFFLE PARMESAN FRIES  
Fresh fries with truffle mayonnaise and  
Parmesan shavings.

5,50
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NACHO CHICKEN   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19,00

Highly recommended!

PLAIN  9,50

APPLE  10,50

BACON 11,00

BACON AND APPLE 11,00

BACON AND CHEESE 11,50

SWEET AND SAVOURYSWEET AND SAVOURY

BACON, CHEESE AND ONION 11,50

PANCAKES___

TO DECORATE YOURSELF  8,00

PLAIN   5,50

NUTELLA   6,00

NUTELLA & BANANA   7,50

APPLE   6,50

CHEESE   6,50

BANANA   6,50

BACON 6,50

BACON & CHEESE 7,50

CHILDREN’S PANCAKESCHILDREN’S PANCAKES

PANCAKES
SPECIALSSPECIALS

CARPACCIO
Pancake with carpaccio of beef, mixed varieties of sal-
ad, pine nuts, Parmesan cheese, truffle mayonnaise 
and home-made pesto.

18,00

NACHO CHICKEN ALSO 
Pancake with nacho chips, roasted chicken, avocado, 
tomato salsa, chilli sauce and Cheddar cheese sauce.

19,00

ITALIAN CALZONE 
Pancake with tomato, Parmesan cheese, coppa di 
parma, home-made pesto and rocket.

14,50

SATAY 
Pancake with Oriental marinated pork fillet tips on a 
spicy satay sauce with fried onions, prawn crackers 
and home-made atjar.

16,50

GOAT CHEESE  
Pancake with creamy goat cheese, honey, red onion 
rings, salted nuts, pine nuts and red currant compote.

17,00
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DINNER

TO STARTTO START

SERVED FROM 16.00 HRS 

TOMATO SOUP ALSO 
With dumplings, served with bread and herb butter.

6,00

TOM KHA KAI SOUP
Oriental coconut soup with chicken, bean sprouts, 
spring onion and chilli oil.

6,00

VITELLO TONNATO
Thinly sliced veal roast, served with tuna mayonnaise 
and fresh vegetable garnishes.

13,50

TOMATO BURATTA  
Mozzarella with a creamy centre, served with roasted 
tomato and basil oil.

11,00

CARPACCIO
Carpaccio of beef, garnished with pine nuts, Par-
mesan cheese, truffle mayonnaise and home-made 
pesto.

11,00

ARGENTINEAN SHRIMPS
5 shrimps with sriracha/garlic butter from the oven, 
served with aioli and garlic bread.

10,50

SALMON TARTARE WITH AVOCADO 
Tartare of salmon with avocado, wakame, sweet and sour cu-
cumber, radish, red onion, mini romaine lettuce and wasabi lime 
mayonnaise.

14,50

STARTER TASTING MENU ALSO 
Variety of starter dishes from the chef to share. For 2 
people or more.

14,00 P.P.

STARTERSSTARTERS

DINNER___

MAALTIJDSALADE CARPACCIO
Een salade met carpaccio van rund, gegarneerd met 
pijnboompitten, Parmezaanse kaas, truffelmayonaise 
en huisgemaakte pesto.

14,50

MAALTIJDSALADE GEITENKAAS  
Een salade met romige geitenkaas en honing uit
de oven en diverse garnituren.

14,50

SALADESSALADES

MAALTIJDSALADE GEROOKTE ZALM
Gerookte zalm op op een salade met parelcouscous 
en frisse garnituren.

14,50BROODJE DIP  
Bread with 3 different dips.

6,50

PAN CATALAN  
Sliced garlic bread with tomato salsa and cheese  
from the oven, served with aioli.

7,00

PORTION OF FRIES   
Fresh fries with frietsaus (sauce).

4,00

SWEET POTATO FRIES  
Crispy sweet potato fries with truffle mayonnaise.

5,00

TRUFFLE PARMESAN FRIES  
Fresh fries with truffle mayonnaise and  
Parmesan shavings.

5,50



DAME BLANCHE
Vanilla ice cream with whipped cream, dark chocolate 
sauce and puffed white chocolate on a brownie base.

7,50

OREO CHOCOLATE CAKE
Dessert of different chocolate and Oreo recipes.

6,50

DESSERTSDESSERTS

FRESH FRUIT SALAD
Fresh fruit salad with vanilla ice cream and whipped 
cream.

9,50

CHERRY MONCHOU
Monchou cream with cherries and bastogne.

6,50

TREACLE STROOPWAFEL CRÈME BRÛLÉE
Crème brûlée with the familiar flavour  
of a treacle stroopwafel.

6,50

CHEESE BOARD 
A selection of cheeses put together with  
the cheesemonger.

12,50

DESSERT TASTING MENU 
Variety of deserts from the chef to share.  
For 2 people or more.

10,00 P.P.

CHEF’S WIENER SCHNITZEL
A breaded, tender veal cutlet served with fried mini mush-
rooms, lingonberry compote and a sauce of your choice:  
rich jus | mushroom cream sauce | pepper sauce | bearnaise sauce.

25,00

MAIN COURSESMAIN COURSES

HOME-MADE PORK FILLET SATAY
Oriental marinated pork fillet medallions on satay sauce 
and red curry rice, served with serundeng and prawn 
crackers.

18,50

SALMON FILLET
Oven-roasted smokey salmon on cream of peas, 
served with mint, tomato salsa and braised fennel.

22,00

SEABASS
Seabass fried on its skin, served with yellow curry 
cream and roasted cauliflower.

24,50

CHICKEN CURRY 
Indian chicken curry with coconut rice, mango chutney, cucum-
ber raita, coriander pesto, poppadom and naan bread.

19,50

HAMBURGER ROLL ALSO 
A grilled beef burger on a brioche bun with fresh let-
tuce, bacon sauce, tomato, Amsterdam onion relish, 
jalapeño and fried onions, served with sweetcorn ribs.

17,50

ITALIAN CANNELLONI  
Cannelloni stuffed with ricotta, spinach, mushroom 
and truffle in a pepper and tomato sauce.

19,00

JEWISH TENDERLOIN 200 GRAM
Jewish tenderloin of Irish grass-fed beef, served with 
a vegetable garnish and sauce of your choice:
rich jus | mushroom cream sauce | pepper sauce | bearnaise sauce.

26,50

TOURNEDOS 180 GRAM
A unique piece of Irish grass-fed beef, served with a 
vegetable garnish and sauce of your choice:
rich jus | mushroom cream sauce | pepper sauce | bearnaise sauce.

32,50

All main courses, with the exception of pancakes, are served 
with fresh fries, frietsaus and a salad. 
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DINNER SERVED FROM 16.00 HRS 

DINNER___


