
SANDWICHES

Food for 
your soul

LUNCH SPECIALS

BBQ HAMBURGER    
bacon, tomato relish, onion chutney, mature 
cheese, little gem lettuce and fries
17 

HAPPEA BURGER    
on a baked corn roll with onion chutney,  
confit tomatoes, little gem lettuce,  
pomegranate ketchup and fries
17 

BUDDHA BOWL  
pearl barley, yuzi jalapeño, watermelon sashimi, 
avocado, multi-coloured carrots, radishes, 
watercress and soy sauce 
with karaage chicken or marinated salmon +1.5 
12.5

RAMEN NOODLES  
ramen noodle bowl with miso, bok choy,  
sprouts, enoki and gyoza
9

Enjoy a brief break in your day with a surprising lunch.
All our lunch dishes can be ordered until 16h. 

plantbased

CRISPY CHICKEN BAGUETTE  
 wakadori chicken, sweet soy sesame sauce,  
little gem lettuce, sweet and sour red cabbage 
and sesame
12.75

RENDANG BAGUETTE 
Indonesian rendang, sayur beans,   
sweet and sour red cabbage, fried onions  
and coconut crunch 
12

HALLOUMI PITA  
pita with halloumi, plum tomatoes,  
avocado, spinach leaves and spicy aioli
10

CROQUE FOCACCIA  
focaccia with three types of cheese,  
béchamel sauce and ketchup
9

STEAMED BUNS
bao buns with marinated oyster mushrooms, 
sweet and sour vegetables, sesame and  
honey kimchi sauce
8.5

plantbased

STAN KAPSALON  
Stan’s Favourite! 
celeriac kebab, fries with skin, 
sweet and sour cucumber, scallions, 
chili pepper and Korean aioli
11.5

PRETZEL BRATWURST   
vegetarian bratwurst, pretzel bun, spicy 
sauerkraut, pretzel crumble and curry cream
8

GREEN SHAKSHUKA WITH FLATBREAD  
eggs, green vegetables, cumin, harissa,  
coriander, Greek yoghurt, lemon, mint  
and pomegranate seeds
8

Our sweets can be ordered 

all day.

APPLE PIE WITH WHIPPED CREAM 5.5

SEASONAL CHEESECAKE 5.5 

CHOCOLATE SQUARE 5

LIME MANGO SQUARE 5

PASTEL DE NATA  
Portuguese custard tart in a crispy crust 
with blueberries 
2.5

plantbased

plantbased

T R I E D

T E S T E D 

L O V E D

SWEETS

Lunch

plantbased



Courses you can share 
or not

BASIL FRIES
Stan’s Favourite! 
topped with confit tomato, 
Parmesan and basil mayonnaise
6

FRIES 
with truffle mayonnaise
5

GREEN SALAD 
little gem lettuce, sweet and sour 
cucumber, sayur beans and scallions  
4.5

PILAF    
basmati rice with raisins, dates, 
pistachios, pomegranate seeds, flat 
parsley and gamsa medina spices
4.5 

ROASTED CARROT 
za’atar and mango chutney 
3.5

plantbased

plantbased

plantbased

Fill your table with three plates per person to share. 
Don’t forget to choose some mouth-watering sides to share as well. 

plantbased

PLATES  TO SHARE

BRAAI SKEWER
tenderloin, South African dry sausage  
(droëwors), Boschendal onion, white grapes  
and smoked dressing
13.5 

STEAK BEARNAISE
Stan’s Favourite! 
grain-fed beef, roasted leek, smoked pea 
tapenade and bearnaise sauce
13 

THAI CHICKEN
chicken satay, coconut peanut sauce, sesame  
and Thai salad with curry dressing 
12.5 

SEA BREAM
sea bream fillet sautéed on the skin,  
caponata, olive crumble and  
tomato basil vinaigrette
12 

BEEF RENDANG
Stan’s Favourite! 
stew with Indonesian beef, sayur beans  
and sweet and sour cucumber
12

LOADED RICE 
rice dish with chicken thighs, chorizo,  
jumbo shrimp, corn and cherry tomatoes 
10.5 

CELERIAC STEAK
roasted celeriac with muhammara, zhug, 
pomegranate seeds and shoestring potatoes 
9.5

BEEF TATAKI   
shoulder tenderloin, marinated nameko 
mushrooms and Stan’s tataki sauce
9.5 

KÖFTE 
köfte skewers, bulgur salad, pomegranate seeds
and yoghurt mint dressing
9

STICKY CHICKEN 
karaage chicken with Korean honey kimchi 
sauce, scallions and chili pepper 
9

SIDES

Dinner

plantbased

CRUNCHY MELON 
Stan’s Favourite! 
crispy filo pastry with watermelon  
sashimi, coconut yoghurt, wasabi mayonnaise,  
lime zest, sesame and ponzu 
8.5

SEA BASS CEVICHE 
thinly sliced sea bass marinated in tigermilk with 
watercress, radishes, garden cress and 
red onion
8.5

PLANTAIN TOSTONES
crispy plantain, pico de gallo, scallions  
and vegan cheese
7.5  

GYOZAS 
dumplings filled with Chinese cabbage,  
mushrooms and bok choy with Asian  
syrup, scallions, sesame and chili pepper 
7

plantbased

plantbased

plantbased



DESSERTS

Always room for dessert 
he said

CHOCOLATE FOREST MARTINI
chocolate cake, forest fruit sorbet 
with amaretti crunch and 
espresso martini syrup
8.5

TIRAMISU LAVA
Stan’s Favourite! 
limoncello tiramisu with avocado jalapeño 
ganache and strawberry coulis on a short  
pastry tartelette
7.5

ETON MESS  
hibiscus rosewater mascarpone with honey, 
pistachios and meringue
7 

SGROPPINO  
blood orange ice cream with kriek beer  
and popping sugar
6

ESPRESSO MARTINI
vodka, coffee liquor, espresso and coffee beans
10

T R I E D

T E S T E D 

L O V E D

STICKY CHICKEN 
karaage chicken with Korean honey 
kimchi sauce, scallions and chili pepper 
9

NACHOS 
cheese, tomato salsa, guacamole  
jalapeños and sour cream 
8.5

BITTERBALLEN 
veal croquette balls with mustard 
8.5

SHRIMP CROQUETTS 
with Dutch shrimp and 
wasabi mayonnaise
8.5 

MINI EMPANADAS 
filled with roti
8

CRISPY CAULIFLOWER 
BBQ sauce and scallions
7.5

plantbased

plantbased

BITES

PLANTAIN TOSTONES
crispy plantain, pico de gallo,  
scallions and vegan cheese
7.5

BREAD WITH DIPS 
pita and focaccia with aubergine tomato salsa, 
muhammara and hummus
7

GYOZAS 
dumplings filled with Chinese cabbage,  
mushrooms and bok choy with Asian syrup, 
scallions, sesame and chili pepper 
7 

AVOCADO FRIES 
with truffle mayonnaise
6.5

Bites can be ordered all day.

plantbased

plantbased

Desserts Bites

plantbased

See it, eat it, love it



Stan’s share
platters

T R I E D

T E S T E D 

L O V E D

BITES PLATTER
bread with dips, nacho’s, empanadas, sticky chicken,

gyoza’s, crispy cauliflower, shrimp croquettes, 
avocado fries, bitterballen

28

ULTIMATE PLATTER
vega bratwurst, crispy cauliflower, sticky chicken, 

plantain tostones, crunchy melon, beef tataki, 
gyoza’s, köfte, bread with dips

 
30

STAN’S PLATTERS
TO SHARE

Stan has two delicious platters to share with a 
selection of his favourite bites.
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