••SNACKS••
Bread
white bread with aioli and tapenade

5,50

Young cheese
7,50
Dutch young cheese with mustard, pickles and
Amsterdam onions
Old cheese
8,00
Dutch old cheese with mustard, pickles and
Amsterdam onions
Ossenworst
Traditional dutch raw beef with pickle and
Amsterdam onions

6,00

Nachos
7,50
from the oven with cheese, jalapeños, sour cream
and sweet chili sauce
Dutch platter
12,50
with cheese, bitterballen, ox sausage, pickle and
Amsterdam onions
Italian platter
14,50
olives, buffalo mozzarella, toast, parmaham and
grilled vegetables

Fries
with Hellman’s mayonaise

3,50

Sweet potato fries
with dill mayonaise

4,50

Bitterballen 6 pieces
6,00
‘’ome Cees’’ round beef croquettes with mustard
Vegetarian bitterballen 6 pieces
6,50
‘’oma Bobs’’ round vegetarian croquettes with
mustard
Cheese sticks 6 pieces
deep-fried cheese filled spring rolls

6,00

Vlammetjes 6 pieces
deep-fried spicy beef spring rolls

6,00

Shrimp croquettes 5 pieces
deep fried small croquettes

7,50

Mini kaassouffle’s 6 pieces
deep fried pastry filled with melted cheese

6,00

Mix 18 pieces
6 pieces each; bitterballen, cheese sticks,
vlammetjes

14,50

••D I N N E R ••
F R O M 17: 0 0 - 2 2 : 0 0
Chicken saté
with atjar, prawn crackers and fries

17,50

Ceasar salad
with chicken, egg, bacon and dressing

13,50

Boeuf stroganoff
18,50
sliced beef in a sauce of mushrooms, oven baked
potatoes and salad

Tomato soup
with sour cream and basil

6,00

Vegetarian burger
14,50
burger made of soybeans, with old cheese and
fries

Tom kha kai
Thai chicken soup with coconut cream and
cilantro

7,50

Cheeseburger
15,50
black angus (200 gr) with old cheese, bacon and
fries

Soup of the day
ask the staff

7,50

Daily specials

ask your waiter for more info

Our chef arranges something different every week: fish, chicken, meat or vegetarian

••SPE CIA LS••

••SWEETS

F R O M H O LT K A M P • •

Scroppino
vodka with lemon sorbet and prosecco

7,50

Apple pie
with whipped cream and cinnamon

4,50

Espresso Martini
vodka, kahlua and a shot of espresso

9,00

Cheesecake
with whipped cream and berry syrup

5,00

Cake of the week
ask the staff

6,00

Chocolate fondant
6,50
with whipped cream, a single scoop of vanilla icecream and berry coulis

*ONE BILL PER TABLE

