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Wake-up call*: avocado toast, 
croissant with jam, boiled egg, 
yogurt with fresh fruit, and an 
American pancake 14.95

 Greek yogurt* with fresh 
fruit, granola, and honey 6.75

American pancakes with red 
berries, bacon, and syrup 9.75

Fried eggs with Reypenaer 
cheese on country bread with 
tomato and streaky bacon 12.50

Omelet with mushrooms, 
roasted onion, and bacon 12.75

* until 12:00

Sourdough bread with oil, 
pesto, and aioli 6.75

Fries (‘Farm Frites’) with t
ruffle mayonnaise 4.50

Fries with truffle and 
Parmesan cheese 5.50

Sweet potato fries with 
truffle mayonnaise 5.50

Salad with cucumber, beef 
tomato, and radish 5.25

Grilled seasonal vegetables 
with almonds, onion compote,

 and vinaigrette 6.50

breakfast

Lunch

sidesall day

 VEGAN —  VEGETARIAN
Our dishes may contain allergens.
Please ask for more information.

More all-day dishes?
Ask your waiter for the 

dinner menu!

Tuna tartare with avocado, wakame, 
ponzu, kimchi mayonnaise, and ginger
17.50
Beef tenderloin carpaccio with crispy 
bacon bits, walnut, capers, chives, 
arugula, pesto, truffle mayonnaise, and 
Parmesan cheese 14.95

Calamari with lemon, parsley, 
and aioli 14.95

 Burrata with marinated seasonal 
tomatoes, balsamic vinegar, red onion, 
basil pesto, and pistachio crumble 14.50

Garlic chili shrimp with chili 
mayonnaise and flatbread crostini 16.50

Vitello tonnato thinly sliced veal with 
tuna mayonnaise and crispy capers 
14.50

Gyoza (6 pieces)
served with ponzu, yuzu kosho sauce, 
crispy garlic, and furikake
chicken 10.50 • vegetarian 9.50 • wagyu 
3.50



 Smashed avocado
with cucumber, beef tomato, red onion, 
kimchi mayonnaise, and sea salt  10.50
optional: smoked salmon +5.50

Tuna salad with cherry tomatoes, 
sweet and sour cucumber, red onion, 
and frisée 14.75

 Reypenaer cheese
with mustard mayonnaise, lamb’s let-
tuce, and onion marmalade 9.75

Carpaccio
with bacon bits, walnut, pesto, capers, 
arugula, Parmesan cheese, and truffle 
mayonnaise 14.50

Vitello tonnato
thinly sliced veal with tuna mayonnaise 
and crispy capers 14.50

SALADS

Japanse caesar salad
with little gem lettuce, cucumber, egg, 
anchovies, bacon, Parmesan cheese, and 
an anchovy-yuzu dressing 13.75
optional: 
chicken katsu +5.50 • ebi tempura +7.50

 Burrata-salad
with marinated seasonal tomatoes, 
lamb’s lettuce, balsamic vinegar, 
red onion, basil pesto, and pistachio 
crumble 14.95

lunch
Croque monsieur with ham, cheese, 
béchamel, and tomato salsa 9.25

Croque madame with ham, cheese, 
béchamel, tomato salsa, and a fried egg 
9.75

Soup of the day 6.75

“12 o’clock special” croquette and 
carpaccio
on brown bread with a small soup 14.95

 Vegetarian 12 o’clock special mush-
room croquette and Reypenaer cheese
on brown bread with a small soup 14.95

 Mushroom croquettes
with nut pesto and mustard 11.75

Beef croquettes
with country bread and 
mustard mayonnaise 11.75

Club sandwich with chicken, egg, 
tomato, cheese, little gem lettuce, 
bacon, and chips 14.75
optional: smoked salmon instead of 
chicken +2.50

Black Angus burger* from the grill on 
a brioche bun
with salad, bacon, cheddar, beef tomato, 
and onion compote 16.30

 Beyond burger* with vegan cheddar, 
vegan bacon, tomato, pickle, and BBQ 
sauce 16.30

Pulled pork burger* on a brioche bun
with coleslaw, tomato, and BBQ sauce 
16.30

Hell’s burger* homemade burger of 
short rib, bris-
ket, and pork 
belly
served with 
burger sauce, 
butter lettuce, 
tomato, cara-
melized onion, 
brie, and a 
fried egg 21.50
* with fries and 
mayonnaise 
+4.50

specials
SCAN FOR YOUR 
OWN LANGUAGE

TACOS
(2 pieces, served cold)

Shrimp with miso, sambal, 
and chives 12.50

Pulled chicken with teriyaki, 
sambal, and spring onion 11.50

Spicy tuna with ginger, 
ponzu, and kimchi 13.50

 Smashed avocado with 
cucumber, radish, kimchi 
mayonnaise, red onion, 
and sea salt 10.50

waar je nooit alleen bent
...

 VEGAN —  VEGETARIAN
Our dishes may contain allergens.
Please ask for more information.


