
STARTERS   
 

VITELLO TONNATO  14.5 
roasted veal • fresh tuna • capers • lemon zest • tuna crème 

BURRATA      14.5 
green tomato • grilled peas • mint • black olives • lime vinaigrette

Tip SALMON SOUFFLÉ   13.5 
salmon tartare • jalapeňo • lime • truffle 

STEAK TARTARE   14.5
beef  80gr (raw) • fried capers • anchovies • mustard seed • brioche crumble 
also available as main course with 160gr beef (raw)  for 21.5

TEMPURA VEGGIES     11.5
green vegetables • tofu crème • sesame vinaigrette • verbena

ENGLISH EMPANADA  13.5
short rib stew • green peas • jalapeno mayonnaise

ONION SOUP      11.5 
white onion • cider • toast • aged cheddar
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APPETIZERS   
 

OYSTER   4.5 
creusse • cucumber mignonette • lime

SOURDOUGH BREAD     3.5 P.P. 
confit garlic butter • lemon zest

PICKLED SARDINE   13.5 
sourdough • shallot • crème fraiche • lemon

HAM & CHEESE   14.5 
Schwarzwälder • old Hague cheese • olive oil • mustard • Amsterdam onion

SMOKED “OSSENWORST”   11.5 
piccalilly • Amsterdam onion

MARINATED OLIVES     5 
herbs & garlic

GRILLED NAAN     8.5 
feta dip • tabouleh

CALAMARIS   10
squid • lemon • jalapeño mayonnaise

B I T E S



GASTROPUB SPECIALS 

IRISH RIBEYE  32.5
Hereford 225 gr. • seasonal vegetables • watercress chimichurri

LEMON SOLE  (tongschar)    32.5 
whole fish • brown butter • gremolata • pickled lemon • capers

ROAST OF THE DAY 
Ask your waiter or scan the QR

MAIN   
Don’t forget to order your fries

STEAK AND GRAVY  26.5
rumpsteak 200 gr • sourdough bread • sambal gravy  

FISH & SMASHED  21.5
codfish • vodka batter • tartaresauce • mashed pea • potato smash

CAESAR SCHNITZEL  22.5
chicken breast • anchovies • parmesan • romaine lettuce • bacon

SPARERIBS  27.5 
Guinness glace • crispy onion • coleslaw

VEGETABLES PIE    19.5 
seasonal vegetables • English mustard • cheddar • spinach sauce 

PEKING DUCK  24.5 
noodle salad • radish • avocado • sesame • Japanese vinaigrette

VEGAN TOFU CURRY   21.5 
silky tofu • coconut • cauliflower • cream pepper • papadum

BEEF STEW   24.5 
glazed beef  cheek • Guinness • baked potato 

beech mushrooms • leek • braising sauce

BURGERS 
All burgers are served with Cajun corn ribs

SMASHED CHEESEBURGER   19.5 
100% beef  • brioche • cheddar • onion compote • bacon

jalapeño • sour pickle • burger sauce

CRISPY CHICKEN BURGER  19.5 
brioche • cheddar • coleslaw • onion

 tomato • lettuce • burger sauce

VEGAN CLASSIC BURGER    19.5 
vegan burger • vegan brioche • onion compote 

jalapeño • lettuce • coleslaw • tomato • burger sauce 

SALADS 

GAMBA SALAD   22.5 
grilled black tiger shrimps • glas noodles • avocado 

radish • sesame vinaigrette

TABOULEH    18.5 
bulgur • parsley • mint • tomato • feta 

pomegranate • olive oil • lemon

 KIDS 
 Monday to thursday, kids’ menus are half  price

Order before 18:30

KIDSBURGER   fries • corn   14.5   

CHICKENBITES   fries • corn   10

RIBS  fries • corn   14.5

KIDS MAC AND CHEESE    6.5   

KIDS ICE CREAM  6.5
vanille or chocolate surprise!
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SIDES    
 

BELGIUM EXTRA CRISPY FRIES    6.5   
TWISTER FRIES   7

TWISTER PARMESAN TRUFFLE   7.5 
MAC AND CHEESE    6.5 

GREEN SALAD    5 

DESSERTS    
 

STICKY TOFFEE PUDDING  8.5
DARK CHOCOLATE PIE  9.5

ETON MESS  8.5
CHEESE SELECTION  14.5 


