
drinks, bites & lunch
English menu

white        glass bottle
Le Petit Gascoûn Blanc • France, Sauvignon Blanc & Colombard  6.5 32.5
Terrana Vignetti delle Dolomiti • Italy, Pinot Grigio    7 35
La Closerie des Lys • France, Chardonnay    7.5 37.5
El Convertido Bio Organic • Spain, Verdejo    6.5 32.5

rosé
Terrana Vigneti delle Dolomiti • Italy, Pinot Grigio   6.5 32.5
Moulin de Gassac Guilhem • France, Syrah, Grenache & Carignan  7 35

red
Terrana Vigneti delle Dolomiti • Italy, Merlot    6.5 32.5
Orot Joven • Spain, Toro      7 35
La Closerie des Lys • France, Pinot Noir    7.5 37.5

sparkling
Raventós Riog Brut, Cava      7.5 49.5

beer
draft
Gulpener fluitje   3.8 
Gulpener vaasje   4.5
Chateau Neuborg  5.5
malt
Amstel Radler 0.0  4.8
Gulpener 0.0   4.8
Gulpener Weizen 0.3  4.8
Gulpener IPA 0.3   4.8
specials
Gulpener Korenwolf  5.8
Bergensche Blos   5.8
seasonal beer   6.5

cocktails
pornstar martini   12.5
passion fruit • vodka • lime juice

espresso martini   12.5
coffee liqueur • vodka • espresso

amaretto sour   12.5
disaronno • egg white •  lime • angostura bitter 

gin & tonic • ask about our gin 11
aperol spritz   10.5
scroppino   9.5

coffee & tea
coffee     3.3
tea     3.3
espresso    3.3
double espresso    4.8
cappuccino    3.8
flat white    4.5
latte (macchiato)    4.5
oat milk • soy milk   1
hot cocoa    4
fresh mint or ginger tea   4

soft drinks
sodas                 from 3.8
mineral water 75cl   6.5
sparkling water 75cl   6.5
Lukies Ginger Beer • 100% natural   5.5
tomato juice    4
fresh orange juice   4.5
blooming organic lemonade  5.5
fresh fruit, organic syrup & still or sparkling water

sweet
home made apple pie   4.5
chef’s sweet    4.5
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bitterbal from Grootmeester    1.20 each 
vegan bitterbal from Grootmeester   1.20 each 
sticky chicken in kimchi sauce 4 pieces  7 
cheese sticks 6 pieces    7 
nobashi shrimps 6 pieces    9 
mix of snacks 6 pieces    7 
mix of snacks 12 pieces    12   
vegan spring rolls 6 pieces     7 
takoyaki 6 pieces     8 
japanese vegetable fritters with spring onion and ginger

frites • mayonnaise      5
truffle frites • Parmesan cheese   9
tear-and-share bread & homemade dips  7.5
vegan hummus • muhammarra • dukkah • green herb oil

luxury tear-and-share bread   9.5
homemade dips • lobster dip • truffle • chives

smoked salmon platter    14.5 
100 grams of salmon • lemon • shallot • capers • crostini

charcuterie platter    14.5 
100 grams of various hams • pane carasau  

(can also be) vegetarian 
all our dishes may contain traces of allergens
ask our colleagues for advice or check the allergens menu lunch is available until 16:00

croque

monsieur     8  
ham • cheese (and/or)
bechamel sauce
tomato chutney

madame     9  
croque monsieur
egg 

sandwiches

croquette     9.5
2 veal or vegan croquettes 
mustard mayonnaise

smoked salmon    16.5
cream cheese • lime cream
sweet and sour cucumber

vitello tonnato  15.5
thinly sliced veal 
tuna cream • red onion
pine nuts • capers
alade

smokey chicken 14.5
brioche bread • BBQ sauce
smoked chicken thigh • pickles

caprese      14.5
ciabatta bread • tomato
mozzarella • pesto Genovese
 

soup

cocos-curry soup    8.5 
spring onion • bread

salads

veggie Caesar salad    14.5
Romaine lettuce • Parmesan cheese
cucumber • Caesar dressing
tomato • croutons

smoked salmon  19.5
cream cheese • lime cream
sweet and sour cucumber

vitello tonnato   19.5
thinly sliced veal
tuna cream • red onion
pine nuts • capers

caprese  salad   19.5
tomato • mozzarella • pestooh
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