
chocolate chip cookie

 

 

 

snacks
 

patisserie lunch
 

cheese selection

olives

brownie
glutenfree possible

roasted nuts

home made apple pie 

meat selection

bread pudding

patiserrie of the day 

holtkamp bitterballen

oyster mushroom bitterballen (vegan)

16.5

4.5

6.5

16.5

9.5

9.5

5

6.5

5

6.5

6.5

coppa sandwich with quince                                                         
sourdough, coppa from baambrugge, aged sheep’s cheese, arugula

16

bean hummus and kale pesto sandwich 
sourdough, almonds, capers, olives (vegan)

14

pita with oyster mushroom “shawarma�
pointed cabbage, salted lemon, yogurt sauce (vegan option available)

16

pumpkin and lentil salad                                                               
feta, roasted red onion, pumpkin seeds (vegan option available)

19

fish soup from the north sea 
tarragon, croutons

13

cas & kas croquettes on bread                                                     
vegetarian (vegan option available)

15

grilled cheese sandwich                                                               
aged cheese, homemade ketchup

11

grilled cheese and kimchi  
aged cheese, kimchi, mayonnaise

11

children’s peanut butter sandwich                                               4

dutch shrimp sandwich                                                                 
sourdough, cocktail mayo, lettuce, green apple, dill

16

11grilled ham & cheese sandwich
ham, aged cheese, homemade ketchup

soup of the day                                                                              10

soup of the day + small salad                                                      21

15holtkamp croquettes on bread
beef

information on allergens can be provided upon request.
please ask our staff for more information

children’s chocolate sprinkles sandwich                                     4

on thursday, friday and saturday evenings, you are
welcome for a 5- or 6-course dinner. interested?
please inform a member of our team.

until 4.00 pm



wine

hot beverages

beer

cold beverages

weingut heinrich – naked orange 
chardonnay, grauburgunder, weissburgunder,
traminer. neusiedlersee, austria

 

els vinyerons – cava pregadéu
cava. xarel-lo. penedès, spain

domaine d’altugnac � pilotis blanc
chardonnay, mauzac, sauvignon blanc, chenin
blanc. limoux, france
 

8

6

7.7

6

6.5

8.5

8.5

4

+ 0.5

4.5

5.2

lungo

espresso

dubbele espresso 

cappuccino

flat white 

cafe latte 

cortado

espresso macchiato 

iced coffee

tea

fresh mint tea

fresh ginger tea

hot chocolate

with wipped cream

3.7

4.3

4.7

4.2

4.2 

5.5

4.1

4.2

4.2

4.2

5.5

5.5

home made iced tea

home made lemonade

juice of the day

orange juice

apple juice

tonic

ginger ale 

bitter lemon

coca-cola

coca-cola zero

batu kombucha ginger & lemon

batu kombucha passion fruit & mango

water still 1l - 0.5l  

water sparkling 1l - 0.5l

5.5

5.5

4

4

4

5.5

5.5

3.5 - 1.8

4

4.2

4

3.5 - 1.8

chocomel 4

korenwolf 0,0%

6

6

6.5

6.5

6.5

6.5

6.5

4.5

6

6

la chouffe 0.0%

gulpener 0.0% 

texels skuumkoppe 

noordt pomelo ipa

noordt wit 

duvel 666

noordt tripel 

korenwolf from draft

gulpener pilsner

noordt depot from draft

meinklang – grüner veltliner
grüner veltliner. burgenland, austria

domaine d’altugnac – pilotis rosé 
cinsault, syrah, merlot. limoux, france

domaine séminaire – tradition
grenache, syrah, carignan. rhône, france

weingut bergkloster – super lecka 
pinot noir, regent, saintlaurent. rheinhessen, germany

americano 4.2

5
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