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Heineken
House beer-Alc. 5% «3.7/4/ 8

' Bols Jonge Jenever

IJWIT

White beer with character « Brouwerij ‘t 1J » Alc. 6.5% « 6,6
) Zuidam 5 jaar

Mannenliefde

Spicy saison with Szechuan pepper, lemongrass, and funky hops
Oedipus Brewing « Alc. 6% ¢ 6,2

E Bobby’s Jenever

LELLEBEL

Fruity blonde with citrus and a soft bitterness « The Eternal Youth
Alc. 5.7% « 6,2

g Otenba

Gaia
Bold IPA with a firm bitterness and a fruity punch « Oedipus
Brewing « Alc.7% « 6,2

g Bobby’s Jenever

BRAND WEIZEN

Wheat beer with fruity notes of banana and citrus « Brand
Alc.6% - 6,4

Q Bols Zeer Oude Jenever

SEASONAL DRAFT

Always changing. Ask what's on draft! - 6,2

g Taste a perfect clash of beer and jenever




= Botths & Cams 431

Pernard FBlond [BLONDE

Smooth blonde beer with honey, floral notes and a dry finish « Het Paleisje
Alc.6,9% « 6,5

Bloesem B@ﬂnob BLONDE

Fresh blonde beer with elderflower. Floral and light « Gebrouwen door Vrouwen
Alc. 6,2% < 7

LA CHOUFFE |BLONDE

Fruity blonde beer with coriander and soft hop notes « Brasserie d’Achouffe
Alc. 8% « 6,3

Duuvel [BLonDE

Belgian icon. Strong blonde ale with character « Duvel Moortgat
Alc. 8,5% « 6,2

LEEZUIPER [triPeL]

Fresh tripel with fruity notes, coriander and a sweet finish « Scheldebrouwerij
Alc. 8% « 6,7

BULLEBAK |TrRIPEL WEIZEN

Weizen meets tripel. Creamy, smooth, with a bite « De Eeuwige Jeugd
Alc.7,7% « 6,7

ZATTE [TRIPEL|

Their classic tripel. Golden, fruity and grainy « Brouwerij 't 1J
Alc. 8% + 6,3

GUINNESS [sTouT

Creamy Irish stout with notes of coffee and cocoa - St. James's Gate Brewery
Alc. 5% + 6,6

WHITE MAMBA | wHTE BEER

Spiced wheat beer with cardamom and fresh hops « Two Chefs Brewing
Alc. 5% +« 6,6
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Seasonal beer 6
Ask what's chilled and ready to pour!

Seasonal sour 6,2

Sour, funky and surprising. Different every time!

Seasonal 0.0 6

Ask us what's alcohol-free this week!

MISTY MRNGO | MANGO NEIPA

Hazy New England IPA with mango, peach and pineapple « Gebrouwen door

Vrouwen
Alc. 6% 6,7

FUNKY RRICON |PALE ALE

Super fresh with citrus and lemongrass « Two Chefs Brewing « Alc. 5% + 6,6

NJORD [PALE ALE
Hazy Pale Ale. Fresh, fruity and highly drinkable « Walhalla « Alc. 5% < 7

Smooth New England IPA with peach, mango, pineapple and citrus

Brouwerij ‘t IJ
Alc.6,2% « 6,7




FRUITY | | LOW CAL

Grapefruit radler. Light, refreshing and sugar-free « Two Chefs Brewing
Alc. 4,4% + G

APPLE BANDIT [cioer

Fresh, slightly dry and naturally appley « Heineken « Alc.4,5% « 5,6

ﬁefmanj FRUITY

A fruit bomb of strawberry, cherry and blueberry « Liefmans
Alc. 3,8% « 5,5

CORONA |[riLs)

Refreshing premium beer from Mexico « Grupo Modelo - Alc. 4,5% « 6,5

Low & Leno

RADLER |Low ALc

A natural mix of Amstel beer and lemonade « Alc.2% « 4.2

VRIJWIT |LowALc|

Fresh wheat beer with citrus and coriander « Alc. <0.5% « 6.6

Heineken 0.0 [aLc-Free
Dutch alcohol-free pilsner « Alc.0% « 3.8

VRIJER [Low ALc]

Blonde beer with fresh citrus notes and a slight bitterness « De Eeuwige Jeugd
Alc. <0.5% + 6,3




Salmari 4,2

Brillo Meloncello 5 @
Jagermeister 4,8
Arette Blanco Tequila 5,5
Tequila Special 8
Mezcal 8

@ Likeuren 5
—

Wikl

Jack Daniels 5,5
Jameson 5,5

Red Breast 10

The Famous Grouse 5,5
Oban 11

Glenfiddich 7,5
Lagavulin 14,5
Woodford Reserve 5,5
Bulleit Rye 6

Nikka from the barrel 7
Yamazaki 29

Bols Jonge Jenever 3,7 Vodka Eristoff 5,5

Bols Zeer Oude Jenever 4,2 Grey Goose 7,4

Chat. Montifaud VSOP 8

Bas Fine V.S. Armagnac 6

Bols Corenwijn 5,3 Bacardi Carta Blanca 5,5 Torres 10 Yr Gran Reserva 6
Zuidam 5 jaar 7 Bacardi Carta Negra 5,9 Calvados Fine VS 6
Bobby's Jenever 5,7 Bacardi Ahejo Cuatro 5,9  Marc de Bourgogne 7

Otenba Jenevergin 7, Bacardi Reserva Ocho 6,4




U ime — 82

White

Pinot Grigio 6/ 32

Legendary - Light and crisp with notes
of pear and melon
Recas, Roemenia

Gruner Veltliner 7/ 36

Markowitsch - Dry with character.
Green fruit, fresh acidity and spice
Carnuntum, Austria

Chardonnay 6,5/ 33

Maison les Aubes - Ripe style with
oak, buttery notes, vanilla and a full
body - Pays d’Oc, France

Verdejo 7,5/ 38

Valdelagunde - Fruity, floral and
slightly bitter « Rueda, Spain

Albarino 50 @

Antoxo - Citrus, peach and a touch of
saline freshness « Rias Baixas, Spain

Chardonnay, Bourgogne 52

Domaine des Tournos « Fresh and
rounded with apple and blossom notes
Bourgogne, France

Riesling 46
Peth-Wetz « Bone dry with apple and

floral aromas
Rheinhessen, Germany

Red

Tempranillo 6/ 32

Impio « Soft with red fruit and vanilla
Rioja, Spain

Grenache 8 /42

Massaluca « Smooth with chocolate,
dark fruit and Mediterranean herbs
Catalonié, Spain

Rhone Blend 6,5/ 36

Dionysos - Spicy, full-bodied,
rounded and balanced
Cotes du Rhone, France

Tempranillo 40

Monteabellon < Modern style with soft
tannins, oak and a rounded finish
Ribera del Duero, Spain

Spatburgunder 44

Peth-Wetz « Light-bodied, juicy and
spicy with fine acidity
Rheinhessen, Germany

T4

Grenache 6/ 32

La Colombette - Light with strawberry,
raspberry and a hint of spice
L’Hérault, France

Grenache, Mourvedre 54

Domain Le Galatin - Elegant with red
fruit and fresh minerality
Provence, France Q

B
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CavaBrut 7/ 38

Impio « Citrus, green apple and
fine bubbles « Catalonig, Spain

Cava Rosé 6,5/ 36

Impio « Raspberry, strawberry
and a crisp dry finish
Catalonié, Spain

Champagne Brut Drappier 83

Maison Familiale Depuis 1808
Fruity, light and fresh

Chapin & Landais 51

Chenin Blanc, Crémant de
Saumur Brut ¢ Floral, soft and
elegantly dry « Loire, France

Martini Jigger 8
Martini Bianco « Royal Bliss
Bitter Lemon - lime

Moscow Mule 11

Vodka - Fever Tree Ginger Beer
mint - lime - bitters

Spice ‘N Stormy 12

Bacardi Spiced - Fever Tree
Ginger Beer« lime « bitters

Buitenkansje

A windfall in a glas! Ask about our

current cocktail special.

Brillo Melon Breeze 10

Brillo Meloncello « Impio Cava
Royal Bliss Tonic « [ime

Bloody Mary 11

Vodka « tomato juice « spices -
celery bitters

Paloma 11

Cazadores « Fever Tree
Pink Grapefruit - lime

Smokey Paloma 13

Mezcal « Fever Tree Pink Grapefruit

lIMme

Gin Comic

Bombay Sapphire 11

Royal Bliss Tonic

Bobby's 12

Lemon Orange & clove
Fever Tree Tonic

Tanqueray 12

Grapefruit bitters
Fever Tree Tonic




" Sofedninks F—ggn g

Sodas 3,7

Coca-Cola « Coca-Cola Zero

Chaudfontaine Sparkling « Chaudfontaine Still
Fuze Tea Sparkling Lemon « Fuze Tea Green
Sprite « Fanta Orange « Fanta Cassis

Royal Bliss Bitter Lemon « Ginger Ale « Tonic
Minute Maid Nectar Apple « Tomato Juice

Fever Tree 5
Premium Tonic « Ginger Beer « Pink Grapefruit

Red Bull 5,6

Fresh orange juice 5

Soof Lomomads

Choice of Chaudfontaine Sparkling of Still

Rose, cardamom, pear & apple
Blueberry, blackberry, lavender & apple
Carrot, ginger & apple

Iced tea

Also delicious with cava €9 or vodka soda €11
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Coffee 3,2 Q Tea 3,3
Espresso 3,2 Fresh mint tea 4
Dubbele espresso 4,4 Fresh ginger tea 4
Espresso macchiato 3,5 Fresh ginger mint tea 4
Cappuccino 3,7
Latte macchiato 3,9

Sweu‘
Flat white 4,8

Affogato 4,7
Cortado 3,5 .

Scoop of ice cream « espresso
lced coffee 4,2

Apple pie 7

with sugar or caramel syrup
Today’s cake 7

Decaf + €0,50 « Oat milk + €0,50

Whipped cream + €0,50
Vanilla ice cream + €1,50

Special Coffee 9

Irish Coffee « Spanish Coffee
ltalian Coffee « French Coffee

Hot chocolate milk 3,8
whipped cream + €0,50




till 15:00

Classics S/zma&

Choice of white or wholegrain sourdough Choice of white or wholegrain sourdough
bread bread

Croissant 4 Sandwich of the week 12

Choice of:
Jam & butter Vegetarian sandwich 12
Nutella

Soup 8
Grilled cheese sandwich 7 Ask for today's special
Bacon « ham - tomato
+ €1 per topping

Fried eggs 9

Cheese « bacon « ham « tomato
+ €1 per topping

Croquette(s) with bread 5,5/ 9,5

Beef or vegetarian croquettes
mustard < butter

Croque-monsieur 13
Ham « Gruyere « béchamel sauce

Croque-madame 14

Ham « Gruyere « béchamel sauce
fried egg

Rendang fries 15

Sambal mayo - curry - seroendeng
pickled cucumber \
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Chef's Burger 16 Affogato 4,7
Angus beef « brioche bun Scoop vanilla ice cream - shot of
smoked cheddar « onion compote ESpresso
lettuce « tomato - piccalilli mayo :
Bacon + €1 Apple pie 7
Today'’s cake 7

Falafel Burger 15

Brioche bun « harissa aioli
pickled cucumber - carrot - red
cabbage - parsley

Whipped cream + €0,50
Vanilla ice cream + €1,50

Salades

Buiten Salad 16

Marinated feta - cherry tomatoes
bell pepper - cucumber - red onion
Taggiasca olives

Caesar Salad 17

Grilled chicken « Parmesan cheese
croutons « romaine lettuce « egg
anchovies

O the side

Frites uit Zuyd 6

Mayonaise
Truffelmayonaise + €1,5

Mixed salad 7




15.00 - 22.00

Turkish Bread 8

Choice of: Aioli - tapenade « hummus < baba ganoush
Extra dip + €2

Turkish Bread XL 13
Aioli -« tapenade « hummus « baba ganoush

Karaage fried chicken 12
S pieces - lime mayo « soja-sesame dip

Quesadillas 9,5

Cheddar -jalapenos - salsa
Extra guacamole or creme fraiche + €1

Nachos 14

Cheddar - tomato salsa « guacamole - creme fraiche
Jalapenos + €1

Vega gyoza 10
6 pleces « soja-sesame dip < srirachamayo

Rendang fries 15
Sambal mayo « curry « seroendeng « pickled cucumber

Chicken Skewers 15
Satay sauce « ketjap « seroendeng - crispy fried onions

Calamari 11
Aioll « lemon

Flammkuchen onion bacon 13.5
Creme fralche « chives

Flammkuchen salmon dill 15,5
Creme fraiche « leek « lemon
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& 18.00-22.00

Chicken Satay 21 Frites uit Zuyd 6
Marinated chicken thigh - satay sauce Mayonaise
gado gado - salad - seroendeng prawn Truffelmayonaise + €1,50
crackers - crispy fried onions
Mixed salad 6
Melanzane Parmigiana 19
Tomato sauce - Parmesan cheese
buffalo mozzarella - basil « bread
Rendang fries 15 S’LU*Q@Z’
Sambal mayo - curry - seroendeng
pickled cucumber Affogato 4,7
Scoop of vanilla ice cream
Espresso
Chef's Burger 16 Apple pie 7
Angus beef « brioche bun « smoked
cheddar « onion compote - lettuce Today'’s cake 7
tomato - piccalilli mayo ,
Bacon +€ Whipped cream + €0,50

Vanilla ice cream + €1,50

Falafel Burger 15

Brioche bun - harissa aioli « pickled
cucumber - carrot - red cabbage
parsley

Buiten Salad 16

Marinated feta - cherry tomatoes - bell
pepper - cucumber « red onion
aggiasca olives

Caesar Salad 17

Grilled chicken « Parmesan cheese
croutons « romaine lettuce - egg
anchovies

Soup 8 @

Ask for today’s soup




Q.
Snack: 8 &5 —~ &8

Marinated olives 6
Mixed nuts 6

Cheese 9
Old cheese - mustard « pickles

Smoked beef sausage 10
Butcher de Wit - mustard - pickles

Portion Mokum 18
Old cheese - smoked beef sausage - mustard - pickles

Cured sausage 11
Madame Jeanette « Turkish bread « butter

Can of sardines 12

Choice of: classic, lemon or spicy chili
Turkish bread

Cheese sticks 8
6 pieces - chilisaus

Bitterballs 8
6 pleces - mustard

Vega vlammetjes 8
6 pieces - chilisaus

Buitencombi 18
15 pleces « cheese sticks - bitterballs - vega vilammetjes

For more food, see the previous page!




