
Breakfast or lunch      
 

 

 BOWL Coconut Yogurt, granola, berries (pb)bow                     9          

 BOW Açai Bowl granola, banana, cacao nibs, red berries (v).       9 

 BOWL Blue Zone Bowl nuts, chia seeds, banana, blue berries (v)    9 

 Eggs your way 2, poached, scrambled, omelet or sunny side up 

on toast                  9 

On the side:  

Baked beans, Tomato, Mushrooms Cheese                      2 

Sausages, Bacon, salmon, Avocado, Hash browns                          4 

 Eggs Benedict poached eggs, toast,  

Hollandaise sauce, bacon, or smoked salmon                       13 

 Avocado & poached Eggs toast, chili paste & spinach                  13 

 Sandwich white with Peanut butter and jelly, grilled              7 

extra banana                   1 

 Breakfast Burrito, grilled lettuce, tomato, scrambled eggs, hash 

browns, sausage, cheese, avocado and sour crème                     10

   

     

 

 

         

,  
 

 

 
SMOOTHIES        all 8 

        
 Clockwork orange, Beetroot, ginger, carrot, apple juice 

 Lovely green, avocado, spinach, broccoli, wheat grass, barley 

grass, spirulina apple juice 

 Hawaiian, acerola, passion fruit, mango, coconut, pineapple, 

apple juice 

 Berry bomb, acai berries, blueberries, blackberries, banana, black 

berries, hemp protein, baobab, apple juice 

 Blue zone, almond milk, blue Spirulina, almond, Cauliflower, 

rhubarb, figs, banana, cashew nuts, coco, pitaya, lime    

Please let us know if you have any allergies or dietary requirements. 

Our dishes are made here and may contain trace ingredients. 

v = vegetarian | pb = plant based | adults need around 2000 kcal a day 

 

  



 

NIBBLES 
 

 Pretzel   garlic butter, honey mustard, pickles       5 

 Padron peppers (v, Mexican way)                              6 

 Beer battered Onion Rings      6 

 Mozzarella sticks      6 

 Raw veggies with thousand island dip    8 

 Chicken strips, with jam          8 

 Sweetcorn strips garlic butter            6 

 Dutch delight, so called “bitterballen” with mustard  7 

 Chili cheese fries, chilly minced meat, jalapeños, cheddar 8  

 Loaded Nacho’s, chilly minced meat, jalapeños, cheddar 8 

 “Borrel”board, a lot of everything                 25      

 Sliders board, 4 small burgers your choice with fries               25      

 Oysters * when available ask our servers                    6        

 

APPETISERS 
 

 Seasonal soup, ask our staff what’s cooking                  8  

 Breaded eggplant. Mozzarella, basil pesto, pine nut                 11  

 Small Steak tartare, toast, quail egg, red onion, pickles,  

carpers, mustard                              15 

 ToDay’s hot wings, blue cheese & celery                13  

 Shrimp cocktail, tasty Dutch shrimps, herbs, apple, avocado       15 

 Deep fried Cauliflower dipped in a creamy sriracha chili mayo   11  
               

SALADS 
 

 Caesar, lettuce, croutons, poached egg, parmesan,              16 

add chicken?                              4 

 Steak Salad, lettuce, sliced steak, red onion, blue cheese, 

tomato and balsamic dressing                  20  

 Salmon salad, toast, avocado, carpers and dill dressing               20 

 Goat cheese salad, with bacon, avocado and nuts              20

           

SANDWICHES            all with chips  
 

 Bagel cream cheese, tomato, lettuce (v)        7 

Add extra bacon or salmon or avocado?         4 

 ToDay’s grilled cheese, toast, American and Swiss Cheeses,  

pickled onion, honey-mustard dressing (v)                       10 

 Tuna melt, tuna, onion, belly pepper, cheddar, little gem             10                     
 Philly cheese steak, thinly sliced ribeye, onion, cheddar              16 

Add extra bacon, jalapenos, or blue cheese                 4 

 Classic club, chicken, bacon, tomato, cream cheese                13 

 Classic Reuben, toast, pastrami, Thousand Island dressing, 

Swiss cheese, sauerkraut                                                      13  

 Cray fish roll, with lemon, garlic and butter.                 15     

 French dip, Gravy with white bread and sliced steak                     16 

       

All can be served on a gluten-free bun. 
 
    

       Step 1 Choose your base WAFFLE or BUTTERMILK PANCAKES 
 

Step 2 Choose two toppings Bacon, fried eggs, berries, banana,   

            biscuit, Oreo, ice cr 

 

 

 

 

 
 

 

 

 

 

BUILD YOUR OWN HOTDOG           all 12,00 
 

 Step 1 Choose your dog 

Chicken, pork, beef or vegan  

Step 2 Choose two toppings, or three 

sauerkraut, little gem, jalapenos, fried onions, cheese, 

chilly minced meat, bacon, pickles, cucumber 

 Step 3 Choose your sauces,  

Mustard, ketchup, jalapenos sauce, mayo, thousand 

Island dressing, cocktail, hot sauce 
 

EXTRAORDINAIRY 

 Loaded hotdog, whatever you want from above 

topped with fries and cheese out of the oven      16     
 

 

 



FRIENDLY KIDS MEALS                 all 10 
 

 Mini Cheeseburger, Plant burger, Chicken-strips or a hotdog  

With French, sweet potatoes fries or veggies. 

 Mac ‘n Cheese with veggies 

 Our favorite It’s always time for pancakes  

 Small Spaghetti and meatballs 

 

SHAKE this kid’s meal Up with a Milkshake 

    Vanilla | chocolate |strawberry| banana | Oreo| salted Caramel   5      

 

  

BURGERS 
 

 Smash burger, beef ‘n pork patty, signature sauce w/ chopped 

lettuce, tomato, onions, pickles, Cheddar                            15                        

 Classic burger, mustard, beef patty, lettuce, tomato, ketchup, 

onions, pickle, Cheddar                               15 

 Chicken burger, battered chicken breast, lettuce, guacamole, 

fried onion, jalapeño sauce or jam                             15 

 Vegan burger, lettuce, tomato, pickle, vegan mayo              15 

 Mini version of one of our burgers above                               7 

 Fish burger, lettuce, tomato, lime mayonnaise                            17           

 Gold-digger burger, it’s all glitter and gold                25   

 

*ADD ONS 

Cheddar 1 | fried egg 2 | bacon 2| Jalapeños 1| 

Guacamole 2 Blue cheese 3 |Extra patty 5| 

Beer battered Onion rings 3 
 

 

MAINS 
 

 

 Flat Iron steak, served with seasonal vegetables and gravy         24 

 Beef Tenderloin, served with seasonal vegetable and gravy        32 

 Mac ‘n Cheese, crusty top & side salad               15 

 Shrimps in a basket, with bacon and lemon mayo                         20 

 Spaghetti meatballs, al la Nona New York style                            18 

 Daily platter 

 Catch of the day  

 

Our servers will inform you what’s on fire Today!                daily price 

  



 

DESSERTS  
 Sundae salted caramel, chocolate, or berry         6 

 Brownie or Blondie               4 

add a scoop of vanilla Ice Cream?          2 

 Blue berry muffin              6 

 Pancakes are always a good idea, just with maple syrup          7 

 Pastry, take a look at our showcase. 

 
 

 

 

 

 

 

 

 

 

 

 

 

HOT DRINKS 
 Americano  3,5 

 Single Espresso  3 

 Doppio   5 

 Espresso Macchiato    3,5 

 Cappuccino           3,5 

 Latte Macchiato          3,5 

 Flat White            5,3 

 Hot Choco          4,5 

 Fresh Mint Tea           3,5  

 Fresh Ginger Tea.        3,5 

 Chai Latte            3,5 

 Dirty Chai Latte            4,5 

 Dry tea’s                          3,5  

 

 

SIDES 
 French Fries        3 

 Sweet potato Fries                    4 

 Chili Cheese Fries loaded                    7 

 Hash browns with a sauce of your choice    5 

 Seasonal vegetables (pb)                   5 

 Coleslaw (v)                     4 

 Green salad (v)        4 

 Sweet Corn slices garlic butter      5 
 Small Mac ‘n Cheese with / a crusty top (v)     4 

 Sweet pea salad, with bacon                                 7 



 

 

 

 

 

 

 

 

 

 

 Green Macha latte green matcha, vanilla & milk               5 

 Pink Latte pitaya, vanilla and milk          6  

 Special Coffee, Irish, French, Italian, Spanish         8 

 

COLD DRINKS 

 
 Homemade iced tea                 4 

 Homemade lemonade             4 

 ARNOLD PALMER half iced tea half lemonade)        5 

 ROOT BEER (when available)          5 

 Fresh orange juice regular size / big size                          6 / 8 

 Softdrinks            3 

 Chocomel/Fristi              3 

 Ice Coffee             6        

 

MiLKSHAKES      all 7      
         

Vanilla | chocolate |strawberry| banana | Oreo| 

salted Caramel | Cherry 

  

 

 

 

SPIKE IT UP!!  +5,- 

 
 GIN w// homemade iced tea 

 VODKA w// homemade lemonade 

 BLACK SPICED RUM w// any MILKSHAKE 

 ROOT BEER FLOAT, dark spiced rum, root beer & vanilla ice 10 

 

 

 Pina Colada, coconut rum, pineapple, vanilla       11     

 Strawberry Daiquiri, rum, strawberry, lime        11 

 Clover club, gin, raspberry, lime                  11                       

 Espresso Martini, espresso, coffee liquor, vodka, vanilla      11   

 Pornstar Martini, vodka, passionfruit, lime, vanilla,  

white chocolate, egg white, prosecco        13 

 Manhattan, bourbon, vermouth, orange, cherry       10   

 Hurricane, rum, lime, orange, passionfruit, cherry       11              

 Wisconsin Old Fashioned, brandy, maple syrup, lemon,       10 

 

 
              

ADD 

 Plant based milk   0,5 

 Whipped cream   0,5 

 Extra shot Espresso   2 

 Syrup     0,5 
 



 

BEERS 
DRAFT 

 Bud pilsener 5%    25cl / 50cl                 3,5 / 7 

 Hertog Jan Weizener   25cl / 50cl                 5 / 7,5  

 Leffe Blond                      5 

 Goose Island I.P.A . 5,9%                  5 

 Beer of the month;     ask your server       

 

BOTTLE or CAN 

 Duvel  STRONG BLOND 8.5    5,5 

 Stadshaven Octopus BLOND 6.0   6 

 Stadshaven Piranha TRIPEL 8.5   6,5 

 Davo Trip TRIPEL 8.5     6 

 Tempelier STRONG BLOND 8.0   6 

 Tempelier STRONG AMBER 7.5    6,5 

 ALL-IN Chinook BARLEY WINE 9.8   7 

 Orchestra of Angels N.E.I.P.A      5,5  

 Liefmans Fruitesse         4,5 

 Leffe Bruin        4,5 

 Snakebite CIDER/STRONG BEER 7.9   6,5 

 

 Bud 0.0      4,5 

 Corona 0.0        4,5 

 VrijWit ‘t IJ 0.5     5,5 

 Leffe Blond 0.0         5,5 

 Van Moll Wanderlust I.P.A. 0.3    5,5 

  Radler 0.0         5 

 Radler 2.5         5 

 

WINES 
SPARKLING  

 Millessimato extra dry, prosecco (It)                8 / 40 

 Vina Esmeralda Sparkling Wine                10 / 37,5 

 Dom Ruinart Champagne Brut                95 

 Dom Ruinart Champagne Rose                140 

 Dom Ruinart Champagne Blanc de Blanc               140 

          

WHITES 

 Tariquet Sauvignon (Fr)                 6,5 / 30 

 Dark Horse Chardonnay (US)                     6,5 / 30 

 Azienda Dissegna Pinot Grigio (It)                             6 / 27 

 Montelareina Verdejo (Sp)                         6 / 27 

 Les Cépages Viognier (Fr)            7 / 33          

 

ROSE  

 AIX (Fr)                                          7 / 33 

 Maddalena Veneto Bio (It)                 6 / 27 

       

REDS   

 Dark Horse Zinfandel (US)                 6,5 / 30 

 Trentacoste Primitivo (It)                 6 / 27  

 Carnivor Cabernet Sauvignon (US)                             7 / 33 

 Les Cépages Pinot Noir (Fr)                 6,5 / 30 

 Jean Leon 3055 Merlot Petit Verdot Organix (Fr)          8,5 / 40 

              

 
 


