
SANDWICHES
Choice of white or dark sourdough bread.

Carpaccio • 14.5
Parmesan cheese, truffle mayonnaise, mixed seeds and arugula

Crispy chicken • 14.5
coleslaw, little gem, red chilli pepper, sesame, teriyaki sauce
and scallions

Eggs Norwegian • 16.5
smoked salmon, two poached eggs
and hollandaise sauce

Shrimp salad • 14
avocado cream, little gem and green herb crumble

Burrata • 13.5
tomato tartare, arugula, fried basil, green herb 
crumble and olive oil

Avocado  • 11.5
Lebanese muhammara with roasted bell pepper and walnuts, 
pistachios and pomegranate seeds
poached egg +1.5

 CLUB SANDWICHES
Club sandwich chicken • 16 • FAVOURITE
chicken thigh, casino cornbread, bacon, little gem, tomato,
club sauce and crisps

Club sandwich salmon • 16
smoked salmon, casino cornbread, cucumber, little gem,
club sauce, red onion and crisps

SALADS
Falafel  • 19
roasted eggplant, tomato tartare, hummus,
pomegranate seeds, dill and focaccia

Caesar • 19
chicken thigh, bacon, poached egg, Parmesan cheese,
anchovy dressing and croutons 

WARM
Lunch special • 15
sourdough bread with country ham, poached egg
with hollandaise sauce and croquette on sourdough bread
with chef’s soup
salmon instead of country ham +2

Hamburger • 21.5 • FAVOURITE
100% beef burger, brioche bun, bacon, aged cheese, 
tomato relish, little gem, onion rings, piccalilly mayonnaise 
and fries with mayonnaise

Crunchy burger  • 19.5
crispy parsnip burger, little gem, plant-based brioche bun,
red onion, roasted bell pepper, crispy chilli mayonnaise,
and fries with plant-based mayonnaise

Fried eggs • 14
sourdough bread, ham, cheese, bacon, mushrooms and tomato

Dutch croquettes • 12.5
sourdough bread and mustard

Croque monsieur • 11
grilled ham and cheese sourdough sandwich, topped 
with melted cheese

Chef’s soup • 8.5
seasonal flavours

SIDES 
Parmesan fries • 6.5
with truffle mayonnaise

Fries • 5.5
with mayonnaise

Allergens?  
Scan this QR code.
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MAIN COURSES
Steak • 27.5
flat iron steak, miso-marinated carrots, sweet potato cream,
roasted eggplant and creamy pepper sauce

Cod fillet • 25.5
celeriac cream, bimi, ponzu mushrooms and dashi beurre blanc

Roasted bell pepper risotto • 23.5 • FAVOURITE
roasted bell pepper, burrata cream and macadamia nuts

Spare ribs • 26.5
slow-cooked, marinated in barbecue sauce,
fresh coleslaw and fries with mayonnaise

Free-range chicken • 24.5
oven-roasted with herb butter, grilled lemon and fries 
with mayonnaise

Chicken satay • 20.5
chicken thigh, pickled vegetables, cassava, serundeng
and satay sauce

Hamburger • 21.5
100% beef burger, brioche bun, bacon, aged cheese, 
tomato relish, little gem, onion rings, piccalilly mayonnaise 
and fries with mayonnaise

Crunchy burger  • 19.5
crispy parsnip burger, little gem, plant-based brioche bun,
red onion, roasted bell pepper, crispy chilli mayonnaise,
and fries with plant-based mayonnaise

DESSERTS
Dame blanche • 9
chocolate sauce, vanilla ice cream and almond brittle

Tiramisu • 8.5 • FAVOURITE
speculoos, hazelnut syrup, tiramisu cream
and coffee-vanilla sauce

Crème brûlée waffle • 7.5
warm Belgian waffle, caramelised custard and red fruit compote

Cheesecake • 9
seasonal flavours, served with ice cream

Passionfruit bavarois  • 8
with mango sauce, mango sorbet and speculoos crumble

PASTRIES
Various pastries • from 6 
please ask about today’s selection

STARTERS
Carpaccio • 15
Parmesan cheese, truffle mayonnaise, mixed seeds and arugula

Asian-style marinated salmon • 14.5
marinated in ponzu and honey with avocado cream, radish,
cucumber and crispy nori

Sticky chicken • 13.5
karaage chicken, kimchi, prawn crackers, scallions,
red chilli pepper and honey kimchi glaze

Shrimp cocktail • 14.5 • FAVOURITE
shrimp salad, little gem, green herb crumble, sourdough crostinis
and cocktail sauce

Burrata • 13.5
tomato tartare, arugula, smoked bell pepper, fried basil, 
green herb crumble, macadamia nuts and olive oil

Thai gyoza  • 11
Japanese dumplings, fresh Thai salad, mango chilli dressing
and sesame 

Loaded hummus  • 9.5
focaccia, roasted eggplant, caramelised onion,
green herb crumble, pomegranate seeds and dill

SALADS
Falafel  • 19
roasted eggplant, tomato tartare, hummus,
pomegranate seeds, dill and focaccia

Caesar • 19
chicken thigh, bacon, poached egg, Parmesan cheese,
anchovy dressing and croutons 

S IDES 
Parmesan fries • 6.5
with truffle mayonnaise

Fries • 5.5
with mayonnaise

Roasted vegetables • 6.5
sweet potato cream, bimi, carrots and roasted eggplant 

Allergens?  
Scan this QR code.

	 	 plant-based

	 	 plant-based

SNACKS
Snack platter • 29
nachos, Dutch snack selection and focaccia & dips

Dutch bitterballen • 9.5
with mustard (8 pieces)

Nachos • 11.5
guacamole, tomato, melted cheese and sour cream
chicken +2

Gyozas  • 10 • FAVOURITE
teriyaki sauce, scallions, fried onions and sesame

Korean fried chicken • 10
karaage chicken, Korean honey sauce, red chilli pepper
and scallions

Dutch mini frikandellen • 8.5
with mayonnaise (8 pieces) 

Cheese sticks • 8.5
with chilli sauce (8 pieces)

Focaccia & dips • 8.5
aioli, hummus with pomegranate seeds and
Lebanese muhammara with pistachio

Dutch snack selection • 18
with chilli sauce, mayonnaise and mustard (15 pieces)
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