
Breakfast
from 09:00 till 12:00

Lunch
from 12:00 till 16.00

Bites
from 12:00

Early dinner
Sweets

 

Drinks



Breakfast 
from 09:00 till 12:00

Croissant or lightly roasted bread |white or brown|  2,50
	 Nutella or Jam  +1,50
	 Honey  +1,50
	 Cheese |Old Dutch Cheese|  +2,50
	 Avocado  +3,-
	 Serrano ham  +3,50

Tosti
Grilled bread with ham and cheese from the oven  6,-

Fried eggs or omelet |two eggs| with lightly roasted bread  7,-
	 Cheese  +1,50
	 Bacon  +1,50
	 Avocado  +3,-
	 Smoked Salmon  +3,50

Biological farmers yogurt from Weerribben  7,-
Dried and fresh fruits of the season, roasted nuts, seeds and clover honey

The dishes are freshly made by our kitchen.

Do you have any food allergies? Let us know.



The dishes are freshly made by our kitchen.

Do you have any food allergies? Let us know.

Our vegetarian dishes are also available as a vegan version..

Lunch 
from 12:00 till 16.00

Soups 
Roasted tomato soup with paprika, basil oil and olive crumbles1 6,-
Varying soup of the season

Sandwiches 
|lightly roasted brown or white bread|
Old cheese of the brand Reypenaer VSOP |2 years old| with savora 
mayonnaise and Amsterdam pickle  8,-
BBQ beef with cheddar & mozzarella and jalapenos mayonnaise  9,-
Tuna melt with wasabi mayonnaise  8,-
Grilled vegetables with smoked paprika mayonnaise  8,-
Croquettes of the brand Holtkamp, choice of veal, cheese or 
shrimp croquettes starting at  10,-
Smoked salmon spread with Granny Smith en puffed wild rice  11,-
Forest mushrooms with walnut and parsley puree  9,-

Salads
|with ciabatta crostinis|
Grilled vegetables with buffalo ricotta  12,-
Forest mushrooms with walnut, Parmesan cheese and puffed cherry 
tomatoes  14,-
Slow cooked salmon with sweet en sour cucumber and apple  16,-



Our vegetarian dishes are also available as a vegan version..

The dishes are freshly made by our kitchen.

Do you have any food allergies? Let us know.

Early dinner 
from 16:00

Warm
Slow cooked chicken thighs with sweet & sour vegetables, spicy peanut 
or soya sauce and fresh fries  16,-
Chickpea burger with tomato salsa, marinated red cabbage, yogurt  
dressing and fresh fries  16,-
Scottish Angus burger with roasted tomato, tempura onion rings,  
BBQ-saus and fresh fries  16,-
Gamba’s in herb oil with spring onions, garlic and Spanish pepper with 
grilled bread  15,-

Salads
|with ciabatta crostinis|
Grilled vegetables with buffalo ricotta  12,-
Forest mushrooms with walnut, Parmesan cheese and roasted  
cherry tomatoes  14,-
Slow cooked salmon with sweet en sour cucumber and apple  16,-

Soups 
Roasted tomato soup with paprika, basil oil and an olive crumbles 6,-
Varying soup of the season 

Available 
at 16:00 our  
ART MENU



The dishes are freshly made by our kitchen.

Do you have any food allergies? Let us know.

Bites
from 12:00

Grilled breadplatter with paprika aioli, parsley puree and  
farmers butter  6,50

Gamba’s in herb oil with spring onions, garlic and Spanish pepper with 
grilled bread  15,-

Cold snack board |2 people|
Dried ham, fuet sausage, chorizo, Manchego cheese, grilled vegetables 
and olives  17,-

Hot snack board |2 people|
Dutch beefstew bitterballs, chickpea bitterballs, cheese sticks and 
yakitori skewers  16,-

Hot & cold snack board |2 people|
Dried ham, fuet sausage, chorizo, Manchego cheese, grilled vegeta-
bles, olives, Dutch beefstew bitterballs, chickpea bitterballs, cheese 
sticks and yakitori skewers  17,-

Vega snackboard |2 people|
Chickpea bitterballs, cheese sticks, olives, mushroom bruschetta,  
grilled vegetables, Manchego cheese  17,-

Snacks  9,-
Dutch bitterballs - 8 pieces
Chickpea bitterballs - 8 pieces
Cheese sticks - 9 pieces
Yakitori skewers - 8 pieces



Sweets 
cakes and cookies
Banana bread  3,-
Apple pie  4,50
Varying selection of cakes and cookies, see the cake display or  
ask your waiter

Homemade sweets
Can’t make a selection? You can have all treats together for 6,-
Chocolate chip cookies  2,-
Brownies  2,-
Butter cakes 2,-
″Kokosmakroontje” |dutch cookie made of coconut shavings|  2,-

The dishes are freshly made by our kitchen.

Do you have any food allergies? Let us know.


