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lunch .. ..

sandwiches 14,00

burgers 16,00

RENDANG BUN
steamed bun, Indonesian beef stew, sweet &
sour vegetables, crispy onion, peanut, cilantro

SABICH ~ brioche, fried eggplant, egg, spicy
mango, tomato, lettuce, cucumber

PEPESAN IKAN brioche, spicy mackerel salad,

sweet & sour vegetables, salad

PASTRAMI ASIAN STYLE

brioche, pastramr, horseradish mayonnaise,
pickled vegetables, lettuce, crispy onion,
peanut, cilantro, sesame mux

CHICKEN SHANGHAI

brioche, chicken salad, Asian marinated
cabbage salad, Shaohsing rice wine, s0y sauce,
crispy onion, spring onion, sesame mix

NOT REALLY A SANDWICH BUT DAMN
GOOD: SHAKSHUKA ¥

poached egg with harissa, tomato sauce,
Jeta cheese, mini za’atar pita

pins a a mix of przza + foccacia

BEEF BURGER brioche bun, beef paity,
tomato, lettuce, cucumber, cheddar cheese,
spicy vegetables, gochujang mayonnaise

RED OATS BURGER ¥ brioche bun, red oat
burger; tomato, cucumber; lettuce, red cabbage
salad, beet-horseradish mayonnaise

salads 16:00

CAESAR SALAD baby gems, anchovy,
e§g> chicken, Parmesan cheese, croutons,
olwe powder; crispy chicken skin

PEPESAN IKAN SALAD

spicy mackerel, salad, sweet & sour vegetables

ARABIC SALAD ~* roasted carrots with harissa,

buckwheat, lettuce, burrata, olives, mini pita

bites all day

CHICKEN pesto, tomato sauce, cheese, 15.00
rocket, seed mix, herb ol

FOUR CHEESES % Gouda, cheddar; 15.00
Jeta, burrata, tomato sauce, rocket, herb
ol olive powder

soup

PHO it CHICKEN o TOFU ¥ 11.00
or SHRIMP' broth, noodles, Asian

vegelables, Thai basil, cilantro, chili,

fried onion, spring onion

loaded fries

12:00 — 21:.00

FRIET UIT ZUYD RENDANG 12.50
rendang, basil mayonnaise, cilantro,
crispy onion & peanut

FRIET UIT ZUYD PARMESAN ¥ 10.00
lomato powder, basil mayonnaise
& Parmesan cheese

FRIET UIT ZUYD TRUFFLE ¥ 10.00
truffle mayonnaise, olive powder
FRIET UIT ZUYD MR. PINK ¥ 10.00

beetroot-horseradish mayonnaise, red
cabbage salad

extra ketchup / basil mayonnaise / 1.00
truffle mayonnaise

12:00 — 21:00

6 BOURGONDIER BITTERBALLEN 8.00
with musterdmayonaise

2 VEGGIE SPRING ROLLS ¥ 6.00
with chili sauce

PADRON PEPPERS ¥ sea salt 5.50
CLASSIC NACHOS ¥ c/ili sauce, 8.50
cheese, jalapeno & cilantro

KARA AGE c/iicken, chili sauce 7.50
BOLD NUTS ¥ 4.00
BRIOCHE with BUTTER ¥ 6.00

brioche bread with cumin-citrus butter

BRIOCHE & DIPS Y brioche bread 13.50

with cumin-citrus butter;, tirokafler,

smoked eggplant dip

sweets

12:00 — 17:00

SWEET of the WEEK 6.50
CARROT CAKE ¥ 6.50

CHEESECAKE SALTED CARAMEL ¥ 6.50
DAME BLANCHE ICE TARTELETTEY 650
CHOCOLATE CAKE * gluten free 6.50

> late night weekend specials <| unti 2300 on FRIDAY ana SATURDAY

6 BOURGONDIER BITTERBALLEN 8.00

with musterdmayonaise

2 VEGGIE SPRING ROLLS ¥ 6.00

with chili sauce

FRIET UIT ZUYD ¥ 9.00
with basil mayonnaise
KARA AGE 7.50

chicken, chili sauce

N = Vegetarian / Looking for Vegan? Ask us!

dinner ... ..

Starters main courses
AGE GYOZA - : 11.00 BEEF BURGER brioche bun, beef 16.00
dumplings filled with chicken, Asian patty, tomato, lettuce, cucumber;
salad, wasabi mayonnaise, sesame mix cheddar cheese, spicy vegetables,
gochujang mayonnaise
EMPANADAS ~ filled with roti 11.00
masala, mango-chili chuiney RED OATS BURGER Y brioche bun,  16.00
red oat burges; tomato, cucumber;
PASTRAMI red cabbage salad, beet- 11.00 lettuce, red cabbage salad, beel-
horeseradisch mayonnaise horseradish mayonnazise
SPICY MACKEREL 11.00 CAESAR SALAD . 18.50
sweel & sour vegelables baby gems, anchovy, egg, chicken,
Parmesan cheese, crouton, olive
PHSOHLE%LI l_EIHICKEN or TOFU ¥ 11.00 powder; crispy chicken skin
or broth, noodles, Asian
vegelables, Thai basil, cilantro, chili, PE,PESANle?N SZA!JAD . 1850
3 7 g spicy mackerel, salad, swee
ried onion, spring onion é 3):) ut vegetahles
BRIOCHE w12 BUTTER % 6.00
brioche bread with cumin-citrus butter ARABIC SALAD *roasted carrots 18.50
with harissa, buckwheat, lettuce,
BRIOCHE & DIPS Y 1350 burrata, olives, mini pita
brioche bread with cumin-citrus butter; PHO 10ith CHICKEN or TOFU ¥ 17550
il o, aneloaE Gl i or SHRIMP broth, noodles, Asian
vegelables, sesame mix, fried onion,
. . spring onion
side dishes e
PORK BELLY SHANGHAI STYLE 19.50
pork beé{y, Asian marinated cabbage
NASI JAGUNG N basmati rice, corn, 7.50 salad, Shaohsing rice wine, sop sauce,
egg, cilantro, lime, peanut spring- & crispy onion, peanut, cilantro
PAD THAI NOODLES ¥ 9.50 TATAKI BAVETTE flank steak, miso- ~ 21.50
rice noodles, soy sauce, eggplant cream, mushroom, bok choy,
tamarind, cilantro, lime, peanut mirin, yuzil, wasabi, sopbean
GREEN SALAD & 6.00 AYAM KUNVYIT chicken skewers, 19.50
' turmeric, garlic, sambal
FRIET UIT ZUYD RENDANG 12.50 '
rendang, basil mayonnaise, L2 G}L[? — (‘:QD . C/{Od’ 21.50
cilantro, crispy onon, peanut maraated greens, 5o Sare
KOREAN GAMBA GOCHUGARU>®  21.50
FRIET UIT ZUYD PARMESAN ¥ 10.00 prazens bok chay, mushroom, gockugar
tomato powder;, basil mayonnaise
& Parmesan cheese PEARL BARLEY RISOTTO v 19.50
mushroom, olwe, arugula,
FRIET UIT ZUYD TRUFFLE ¥ oo Parmesan cheese & burrata
truffle mayonnaise, olie powder
ZUCCHINI SIN CARNE v 19.50
FRIET UIT ZUYD MR. PINK ¥ 10.00 zucchint with lofu, chili sin carne,
beetroot-horseradish mayonnaise, red S e
cabbage salad
KARI BOLD CURRY wit: CHICKEN  19.50
D> D> extra ketchup, basil mayonnaise 100 or TOFU N or SHRIMP coconut milk,
or truffle mayonnaise <] <\ < turmeric, chili, spring onion, cilantro,
served with rice
"I CAN STEIR desserts
MO JBIOUSIE JRIROMI e 10.00
- : : :
. SWEET of the WEEK
late night CHEESECAKE SALTED CARAMEL ¥
> SNACK ATTACK < CARROT CAKE
21:00 — 23:00 CHOCOLATE CAKE  gluten free
I\ served with vamlla ice cream, cookie
crumble, white chocolate foam & white
NACHOS ¥ » 5.00 chocolate sauce
with cream cheese & chili sauce DAME BLANCHE ICE TARTELETTE ¥
BOLD NUTS ¥ O | APPLE BLISS GYOZA with white chocola
with white chocolate
sweet POPCORN b 4.00 drizzle & cinnamon /on weekdays available until 22:00

Let us know tf you have questions about allergies!

drinks

refreshing

Paying separately us possible up to 4 persons.

> > D> hot! <<

COCA COLA

COCA COLA ZERO

FANTA

SPRITE

Chaudfontaine STILL
Chaudfontaine SPARKLING
Fuze ICE TEA GREEN

Fuze ICE TEA SPARKLING
Schulp APPLE JUICE

CRODINO

FRESH ORANGE JUICE

Fever tree MEDITERRANEAN TONIC
Fever tree GINGER BEER

Fever tree GINGER ALE

Fever tree SICILIAN LEMONADE

Fever tree SPARKL. PINK GRAPEFRUIT

Spicy BIG TOM TOMATO JUICE
Chaudfontaine 0.75L

OEDIPUS PILSNER 33¢!
HEINEKEN SILVER 335/
WESTMALLE TRIPEL
WESTMALLE DUBBEL
ERDINGER WEIZEN

3.50
3.50
3.50
3.50
3.50
3.50
3.50
3.50
4.00
450
4.50
450
450
450
450
450
4.50
7.00

hold my beer

450
4.50
6.50
6.00
6.00

TEA 3.50
FRESH MINT o GINGER TEA 4.50
COFFEE / ESPRESSO 3.50
DOUBLE ESPRESSO 4.50
CAPPUCCINO 4.50
LATTE 4.50
FLAT WHITE 5.00
+ oat mulk / caramel syrup / 0.70
hazelnut syrup / deca

specials

HOME MADE ICE TEA green tea, lime, 5.00

maple syrup, cinnamon
HOT CHOCOLATE /& CREAM  5.00 /6.00
VANILLA CHAI LATTE 5.00

green tea & exolic spices

DIRTY CHAI LATTE green tea, exotic 6.00
spices & a shot of espresso

BOLD COFFEE coffee, liquor 10.00

of your choice & cream

IRISH/FRENCH COFFEE cofjee, Irish 13.00
whiskey/cognac & cream

DUVEL 6.50
LIEFMANS FRUITESSE 6.00
LAGUNITAS IPA 6.00
ERDINGER WEIZEN 0% 6.00
HEINEKEN 0% 4.50

>D>D> BEER of the MONTH 6.50 <1<

Whisky
FAMOUS GROUSE
GLENLIVET CAPT.’S RESERVE
GLENLIVET 75 years
GLENLIVET /8 years

CHIVAS REGAL /2 years
CHIVAS REGAL 75 years
ABERLOUR 72 years
JAMESON IRISH WHISKEY
FOUR ROSES BOURBON
FOUR ROSES SMALL BATCH
WOODFORD RES. BOURBON
JACK DANIELS OLD NO.7
GENTLEMAN JACK

J. DANIELS SINGLE BARREL

the holy spirits

8.00
11.00
1750
35.00
10.50
15.00
15.00
9.00
9.00
10.50
10.50
9.00
10.00
11.00

Rum

HAVANA CLUB 3 ANOS 7.00
HAVANA CLUB ESPECIAL 7.50
HAVANA CLUB 7 ANOS 9.00
Vodka

ABSOLUT VODKA 8.00
ABSOLUTELY ELYX 10.50
MARV VODKA 9.00
ABSOLUT RASPBERRY 8.00
ABSOLUT CITRON 8.00
Cognac

MARTELL VS 9.50
Mezcal

LA H. DE SANCHEZ ESPADIN 9.50



