
Celeriac burger – 19,5
Crunchy burger, made from celeriac and fennel, 
with caramelized onions and chicory, roasted 
peppers and truffle mayonnaise.
Served on a brioche bun, with frites and pickled 
vegetables.

Beef burger - 21
Black Angus burger (180gr) with caramelized 
onions, mushrooms, lettuce and chipotle 
mayonnaise. We serve our burger medium 
(cuisson).
Served on a brioche bun, with frites and pickled 
vegetables.
With melted brie cheese +1,5

Sea bream – 21,5
Grilled sea bream with potato muslin, seasonal 
vegetables and beurre blanc.
Frites instead of potato muslin +1,5

Gnocchi arrabiata – 19
Gnocchi in a spicy tomato sauce, with eggplant, 
burrata 

Snacks & platters 
SnacksTo share or not...

Shared platter – 20
Platter with charcuterie, cheese, olives, bread 
and dips. Serves two people.

Burrata - 13
Burrata cheese with anchovies, crispy capers, 
lemon zest and olive oil.
Served with bread.

Nachos - 13,5
With fresh cheese, guacemole, tomato salsa 
and sour cream.

Carpaccio - 12
Thinly sliced beef with capers mayonnaise, 12 
months aged Pecorino and pine nuts.

Meatballs - 10,5
Beef meatballs in spicy tomato sauce, served 
with bread.

Crispy artichoke - 8
Deep fried breaded artichoke with almond 
aioli.

Crispy fried smelt - 7
With lemon mayonnaise.

Bitterballen - 8,25
With mustard - 6 pieces

Vegan bitterballen - 8,25
With mustard - 6 pieces

Crispy fried appetizers - 14
With mustard, mayo and chilli - 14 pieces

Veggie fried appetizers - 14
With mustard, mayo and chilli - 14 pieces

Crispy cauliflower - 8
With mangochutney - 6 pieces

Cheese sticks - 7,75
With chilli sauce - 6 pieces

Mushroom croquettes - 9,5
With truffle mayonnaise – 6 pieces

Crispy chicken - 8,5
With Japanese mayonnaise and chilli flakes.

Frites & mayo - 5,5
Frites from Friethoes.

All day

For questions about allergens or dietary requirements, please ask our team.

Caesar salad - 18
A rich Ceasar salad with little gem and homemade 
anchovy dressing, crispy pancetta, tender sous vide 
cooked chicken, Parmesan cheese and a semi-soft 
poached egg.

Eggplant salad – 16
Grilled eggplant with harissa butter, Greek yoghurt, 
coriander and roasted sesame seeds.
Served with bread.

Thai laksa soup – 9
Spicy Thai soup with coconut milk and tamarind, 
with fresh tomato, mushroom and bean sprouts.
Served with bread.



Craft sodas
Elderflower - 5,25
Elderflower, lime

Madame Ginger - 5,25
Ginger, Madame Jeanette, lemon, lime, 
turmeric

Crazy Berries - 5,25
Raspberry, red currant, blackberry leaf, 
lime

Lemon Basil - 5,25
Lemon, basil, lime leaf,
lime

Pear & Forest Mint- 5,25
Pear, mint 

Lemonades Xl

Chaudfontaine sparkling, still
0,25L – 3,25

1L – 7,5

Coca-Cola, Zero - 3,75
Fanta, Zero, Cassis - 3,75
Sprite - 3,75
Fuze Tea lemon, green - 4
Fuze Tea Zero lavender & berry - 4
Tonic, Bitter lemon - 4
Fever-Tree tonic - 4,5
Elderflower, clementine or raspberry & rubarb

Ginger ale - 4
Fever-Tree ginger beer - 4,5
Fristi, Chocomel - 3,75
Thijs apple juice - 3,75
Big Tom tomate juice - 4,5

Yaya Kombucha – 5,75
Yuzu or ginger

El Tony Maté – 4,75
South African cold brew soda
made from maté

Soft drinks

Cocktails
Espresso Martini- 10,5
Espresso, vodka, 
coffee liquor & sugar syrup

Pornstar Martini- 13
Vodka, passion fruit, vanilla & 
sugar syrup

Aperol Spritz - 9,5
Aperol, cava & sparkling water

Limoncello Spritz - 11
Limonosso limoncello from 
Amsterdam, cava & sparkling
water

Cold drinks

Mimosa - 9
Cava, fresh orange juice &
cointreau

Mojito - 12
White rum, sugar syrup, 
mint, lime juice & sparkling water

Moscow Mule - 9
Vodka, Fever-Tree ginger beer,
lime juice & bitters

Dark ‘n Stormy - 9
Dark rum, Fever-Tree ginger
beer, lime juice & bitters

Negroni - 9,5
Gin, red vermouth & Campari

Bloody Mary - 9
Vodka, tomato juice, lemon 
juice & worcestershiresauce

Botanic - 12,5
Hendrick’s & Fever-Tree
elderflower tonic water

Pink - 11,5
Sir Edmond & Fever-Tree
raspberry & rhubarb tonic water

Citric - 10,5
Damrak & Fever-Tree
clementine tonic water

G&T ’s

Virgin G&T - 10
Copperhead & Fever-Tree
elderflower tonic water

Virgin Mule - 8,5
Strykk Not Vodka, Fever-Tree ginger 
beer & lime

Mocktails

All our cocktails are homemade and freshly prepared

Our lemonades come from Roze Bunker. 

Syrup from fresh fruit and herbs, harvested 

from the farmer or rescued from the 

container. Local & circular. But above all, 

refreshingly delicious! Drink them with still or 

sparkling water.



La Cour des Dames Pinot Noir (Fra) - 6,25 / 34,25
Fruity - fresh - subtle

Rioja Tempranillo (Spa) - 7 / 38,5
Dark fruits - herbs - mildly oaked

Walter Spätburgunder (Ger) - 43
Fruity - skittish - lively 

Goia del Colle Primitivo (Ita) - 52
Organic - overripe soft fruits - mildly herby - juicy

Chateau d'Aurilhac Bordeaux (Fra) - 64
Cabernet sauvignon, cabernet franc, merlot
Rich - subtle - round - pleasant tannines

Red

Viña Azán Organic (Spa) – 5 / 27,5
Airen, sauvignon blanc
Organic - fresh - fruity

Le Jade Chardonnay (Fra) - 6,25 / 34,25
Rich - juicy - oak

D’Orsaria Pinot Grigio (Ita) - 7 / 38,5
Fresh - mild - dry

Rosenstock Grüner Veltliner (Aus) - 41
Organic - clean - fresh - pleasant acidity

De Morgenzon Chenin Blanc (Zaf) - 49
Dry - rich - round

Sebastien Dampt Chablis Chardonnay (Fra) - 59
Green apple - butter - pleasant acidity

White

Beers

Ficada rosé Catelão (Por) – 5 / 27,5
Dry - juicy - fruity

Rosé de S Grenache (Fra) - 6,25 / 34,25
Dry - fresh - fruity

Rosé

Bosbaan4

Sparkling

Wines

Draft
Swinckels
Lager, 5,5%
0,25L - 3,9
0,4L - 5,65
0,5L - 6,75

Uiltje Blond
Blond, 6% - 0,33L - 5,9

Weihenstephaner
Hefeweizen, 5,4%
0,3L - 5,75
0,5L - 8

‘t IJ IJWit
White, 6,5% - 0,33L - 5,75

‘t IJ Seasonal Draft 
Ask our team - 0,33L - 5,9

Non-alcoholic
Swinckels 
Lager, 0,0% - 3,75

‘t IJ Vrijwit 
White 0,5% - 5,5

Weihenstephaner
Hefeweizen, 0,5% - 4,5

Uiltje Superb-owl
IPA, 0,2% - 5,5

Jopen Hazy 
Nonnetje
NEIPA, 0,5% - 5,75

Cornet Blond
Blond, 0,3% - 4,9

La Trappe Nillis
Amber, 0,0% - 4,9

Bavaria Radler
Sumer, 0,0% - 4

Uiltje Bird of Prey
IPA, 5,8% - 5,9

Jopen Mooie Nel
IPA, 6,5% - 5,75

Uiltje Trackdown
NEIPA, 5,2% - 6,25

Frontaal Juice Punch
NEIPA, 5,8% - 6,25

Brewdog Elvis Juice
Grapefruit IPA, 6,5% - 5,5

Uiltje Ff Lekker met 
je Bek in t Zonnetje
Session IPA, 3,6% - 5,75

La Trappe Blond
Blond Trappist, 6,5% - 5,35

Eeuwige Jeugd 
Lellebel 
Blond, 5,7% - 5,75

La Chouffe
Strong blond, 8% - 5,5

La Trappe Dubbel
Double Trappist, 7% - 5,35

La Trappe Tripel
Triple Trappist, 8% - 5,5

't IJ Zatte
Triple, 8% - 5,75

La Trappe Wit
White Trappist, 5,5% - 4,9

Naeckte Brouwers 
Dirndl
Hefeweizen, 5,5% - 5,75

Dupont Saison
Saison, 6,5% - 4,75

Palm Palmtree
Tropic Ale, 4,6% - 5

Magners Cider
Cider, 4,5% - 4,5

Rodenbach 
Fruitage
Fruit beer, 3,9% - 4,25

Bottle

Brut de Cuve Sauvignon Viognier (Fra) – 8 / 44
Aromatisch - rond - sappig 

Brut d'Orange Muscat (Fra) - 49
Peaches - mandarin - rich - subtle - fresh

Shi Fu Mi Grenache Noir (Fra) - 52
Refined - red fruits - mildly herby

Natural wines

Cava De Pro Brut s.a. (Spa) - 6 / 38
Macabeo, Parellada, Xarel-Lo
Dry - fresh - fine mousse

Casa Bianca Rose Prosecco (Ita) - 47
Glera, Pinot Noir
Strawberries - raspberries - fresh - soft

De Sousa & Fils Champagne (Fra) - 78
Brut Tradition
Chardonnay, Pinot Noir, Pinot Meunier
Organic - dry - toast - powerful


