
Avocado
with oven-fried bacon, boiled egg, 
mixed lettuce, sriracha mayonnaise 
and chives

Roasted pumpkin
with roasted butternut squash and 
red onion, cherry tomatoes, grilled 
zucchini and gorgonzola dolce       

Old Amsterdam
old cheese with mixed lettuce 
mustard mayonnaise, tomato, and 
fig chutney 

Smoked salmon
with horseradish cream cheese, 
mixed lettuce, beetroot, cucumber 
and red onion 

Carpaccio
with rocket, truffle mayonnaise, olive 
oil, crispy capers and parmesan 
cheese

Pulled chicken 
with mixed lettuce, homemade 
coleslaw, homemade bbq sauce 
and crispy onions

Croquette
two beef croquettes from ome Kees 
on bread with mustard

Croissant
with jam, hazelnut paste
or butter

Homemade granola
with Greek yogurt, fresh fruit and 
agave syrup

Coffee overnight 
oats
with oat milk and coffee, topped 
with dark chocolate, banana and
caramel sauce

Breakfast platter 
coffee or tea, fresh orange juice, 
croissant with jam and choice 
of homemade granola or coffee 
overnight oats

American pancakes  
three pancakes with Greek yogurt, 
maple syrup and fresh fruit

Scrambled eggs  
with avocado, tomato and pecorino 
+ smoked salmon 3,- 

Scrambled tofu  
avocado, tomato and nutritional 
yeast

Shakshuka  
poached eggs in a sauce of 
seasoned tomatoes and bell pepper 
with feta, spring onion and bread

Early breakfast  

Sandwiches 

Soup of the day / 
Salad
Soup of the day
served with bread

Salad confit the 
canard
with Confit De Canard, mixed 
lettuce, roasted butternut squash, 
gorgonzola dolce, walnuts and 
cherry tomatoes
vegetarian option of this salad is 
possible 15,5

6,5 Beis burger
Black Angus burger on a brioche 
with cheddar, tomato, caramelized 
onion, little gem, beis sauce, served 
with fries

Boes burger  
Green Force burger on a beetroot 
brioche with cheddar, tomato, 
caramelized onion, little gem, beis 
sauce, served with fries

Big a!etite 
15,5

Sw"ts
Apple pie 
made by opa Jan
+ whipped cream 0,5

Butter cake with nuts
made by opa Jan

Carrot cake 
homemade with walnuts

Orange almond cake
homemade, gluten and lactose 
free (may contain traces)

menubreakfast & 
Lunch

18,5

WIFI password: 
worteltaart
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2,6
+0,5

4,5

3,5

5,-

4,-

 

Mon to Fri    08:00 till 16:00
Sat and Sun    o9:00 till 16:00

Mon to Fri from 8:00 
Sat and Sun from 9:00

6,75

6,75

14,75

8,75

8,75

10,5

9,5

Breakfast  

from 11:30

15,5

9,75

7,7

11,5

9,5

8,5

9,5

Mon to Fri from 8:30 
Sat and Sun from 9:30

Mon to Fri from 8:30 
Sat and Sun from 9:30

Mon to Fri from 8:30 
Sat and Sun from 9:30

Mon to Fri from 8:00 
Sat and Sun from 9:00

9,25

For allergen information ask 
the staff

Beef

Shell / fish

Chicken

Vegan, or
possibility
to, ask
the staff

Duck

Vegetarian

Porkmeat



Sun to Thurs    17:00 till 21:00
fri and sat    17:00 till 21:30

Starters

Extra
Fries 4,5

with mayonaise

Sweet potato fries 5,5
with truffle mayonnaise

Mixed salad 5,-
little gem, tomato, homemade dressing 

and breadcrumb

menudinner 

Camarão na abobora 9,5 
shrimps in pumpkin cream, cooked in coconut milk, 

served with bread and coriander pesto, 
from Brazilian cuisine

Beef carpaccio 10,5
with rocket, truffle mayonnaise, parmesan cheese, 

olive oil and crispy capers

Tomatartar 8,5
Tomato tartare with feta, basil, pickled kohlrabi, balsamic 

glaze and crispy capers served with bread

Soup of the day 6,5
served with bread

Main dishes
Game stew 21,5

game stew of wild boar, venison and roe deer, served 
with celeriac puree

Tagliatelle with scallop 19,5
with saffron sauce bacon and young spinach

Homemade börek 16,5
filled with mushroom duxelle, cavolo nero, feta and 

red pepper, served with a mixed salad and 
yogurt mint sauce

Salad confit de canard 18,5
with mixed lettuce, roasted pumpkin, gorgonzola dolce, 

walnuts and cherry tomatoes
vegetarian option of this salad is possible 15,5

Cla!ics
Beis burger 15,5

Black Angus burger on a brioche with cheddar, tomato, 
caramelized onion, little gem, beis sauce 

and fries on the side

Boes burger 15,5
Green Force burger on a beetroot brioche with cheddar, 

tomato, caramelized onion, little gem, beis sauce 
and fries on the side

Hiphung steak 21,5
with pepper sauce, fries and a mixed salad

De!ert
White chocolate mousse 7,5

homemade with ginger syrup

Lava cake 7,5
with homemade milk-tart ice cream from 

South African cuisine

Cheese platter from Kef 12,5
three different cheeses from Fromagerie Abraham Kef, 

served with Kletzenbrood and fig compote

Cake
choose from our cake assortment

For allergen information ask 
the staff

Beef

Shell / fish

Chicken

Vegan, or
possibility
to, ask
the staff
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Duck

Wild meat

Vegetarian


