
Late breakfast & Lunch

Matcha midnight oats - 9,5
Coconut milk, maple granola, fruit compote, orange

French toast - 9,5 
Cardamom, banana, date syrup.

Avocado toast - 12 
Guacamole, poached egg, spinach, pomegranate

Burrata toast - 16
Local bio burrata, hemp seeds pesto, truffle vinaigrette

Falafelburger with fries - 17,5
Red lentils falafel, pita, black garlic tzatziki

Shakshuka - 12
Bell pepper & tomato sauce, poached egg, feta, coriander

Tabuleh Salade - 11
Mix leaves, feta, vegetables, pumpkin seeds, feta, dill yogurt

Protein Bomb Bowl  - 11
Split peas, peanuts coconut dressing, roasted vegetables, 

marinated tempeh, tomato shallots vinaigrette.

Seasonal hummus - 8,5
Pita, mix seeds 

Seasonal soup - 6
Please ask our staff.

Starter

Seasonal hummus - 8,5
Pita, mix seeds 

Burrata - 16
Local bio burrata, truffle, tomato, roasted veggies, pine nuts

Tabuleh Salade - 11
Mix leaves, feta vegetables, pumpkin seeds, feta, dill yogurt

Peppadew creme - 8,5
Cashew roasted paprika cream, pita, chili flakes.

Seasonal soup - 6
Please ask our staff.

Mains
 Miso grilled eggplant - 18 

Sweet potato ginger pure, vegetables, nori crumble

Roasted pumpkin & purple rice - 19,5 
Mango chutney, naan, tempeh, cocunut sauce

Truffle Risotto - 18,5 
Crispy mushroom, pine nuts, balsamico.

Stuffed portobello - 18 
Chickpeas, shakshuka sauce , spinach, naan, hazelnut cream

Falafelburger with fries - 17,5
Pita, black garlic tzatziki, pickled vegetables 

Sweets & desserts
 Creme Catalana - 8

Orange, cardamon, crunchy caramel

Purple carrot cake  - 8
Walnuts, lemon frosting, chocolate ice cream

Vegan chocolat cake  - 12,5
Blood orange sorbet and crumble

Apple Pie  - 6
Wipped cream

Sides
Roasted vegetables - 6,5

cashew cream 

Fries - 5 
mayonnaise

Sweet potato fries - 5,5
Sriracha mayonnaise 

Side salad - 4,5
lemon vinaigrette

11:00   17:00
brunch DINNER

From 17:30

Any allergies or 
dietary preferences? 

Please give us 
a heads-up!



Softs
Coca Cola regular or zero

Fanta Orange or Cassis 

Sprite

Apple juice

Chocomel / Fristi 

Fuze ice tea green or lemon

Chaudfontaine sparkling or still 0,25

Chaudfontaine sparkling or still 0,75

Finley Tonic or Ginger Ale

Fever Tree gingerbeer

Fever Tree sicilian lemonade

Batu Kombucha passionfruit & hop

Batu Kombucha ginger & lemon 

Big Tom tomato juice

Fresh orange juice

Fresh Lemonade 
Lemon & ginger or Mint & lime

Smoothie of the day
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Coffee & Tea
Coffee / espresso  

Doppio

Cappuccino / caffé latte

Flat white  

Latte macchiato 

Espresso macchiato 

Tea 

Fresh mint or ginger tea 

Hot chocolate  
Whipped cream + 0,3
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Beers on bottle or can 
Amstel radler - Radler 2%

Apple bandit - Apple cider 4,5%

Mort Subite Kriek - Kriek Lambic 4%

Noordt dubbel - Brouwerij Noordt 7%

Bon Chef - Two chefs, N.E.I.P.A. 5%

Gleuvenglijder - Eeuwige jeugd, blond 5%

Non & Low alc. beers
Heineken 0.0 - Pilsener  

Erdinger 0,0   - Weizen  < 0,5%

Playground  - vandeStreek, IPA < 0,3%

Funky Falcon 0.2  - Two Chefs , Pale Ale < 0,2%
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Draft beers
Heineken - Pilsener 5%

Heineken Pitcher - Pilsener 5%

Affligem Blond - Blond 6,8%

Brand Weizen - Weizen 5,1%

Lagunitas I.P.A. - I.P.A. 6,2%

Polyamorie - Oedipus, Sour Pale Ale, 5%    
Kanarie Club X Noordt - Blond 5%

Funky Falcon - Two Chefs, Pale ale 5,2%

Amsterdams Wit - Homeland, White 5% 
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Early breakfast & sweets

Matcha midnight oats
Coconut milk, maple granola, fruit compote, orange

Apple Pie 
Whipped cream

Vegan chocolat cake 

Early breakfast or 
something sweet 
with your coffee?
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Any allergies or  dietary preferences? 
Please give us a heads-up!



Gin & tonic
Bombay Sapphire
F.T. Indian tonic, lemon & lime

Bobby’s
F.T. Indian tonic, orange & cloves

Monkey 47
Fentimans tonic, grapefruit & blackberry

Hendricks 
FT Mediteranean tonic, cucumber & 
black pepper

Mombasa Strawberry
FT Blueberry & rhubarb tonic, raspberry & mint

The Botanist
1724 Tonic, blackberry, orange zest & 
dried orange

Ginamis (Alcohol free)
FT Indian tonic, grapefruit & cinnamon
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Cocktails
Huismus
Bombay Sapphire, passionfruit syrup, 
pineapple soda 

Kanarie Martini
Plantation rum, lemonjuice, peach syrup, egg 
white

Paloma
Patron Silver, lime& pink grapefruit soda

Mojito
Bacardi rum, simple syrup, soda, lime & mint

Moscow Mule
Ketel 1 wodka, F.T. gingerbeer, Angustura, 
lime & mint

Nona Spritz (alcohol free)
Nona 0.0 Spritz,  soda water & grapefruit

Dark & Stormy
Plantation Dark Rum, FT gingerbeer, angustura, 
lime & mint

Aperol spritz
Aperol, prosecco, soda water & orange

Bloody Mary
Ketel 1 wodka & Big Tom tomato juice

Mimosa
Prosecco & orange juice
 

Ask for our digestif 
menu if you're looking 
for whiskey, rum, cognac, 
grappa, or another spirit!

Ask our staff for 
the full wine menu

Ask our staff for 
the cocktail special
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Wines
Pieno Sud  
Grillo – Sicily, Italy

Les Petites Cabanes
Viognier – Languedoc, France 

Bellevaux 
Chardonnay – Pays d’OC, France

Valdemoreda
Tempranillo – Rioja, Spain

Deakin  
Pinot Noir – Victoria, Australia

Côtes du Rhône ‘Le Petit Maxime’
Grenache-Noir, Mourvèdre-Syrah, Rhone, 
France

Les Petites Cabanes 
Grenache – Languedoc, France

Torre Del Gall Cava (sparkling) 
Macabeo, parellada, xarello  – Penedes, 
Spain

5,5 / 27,5

6 / 30

6 / 30

5,5 / 27,5

6 / 30

6 / 30

5,5 / 27,5

7,5 / 37,5

Borrel
Vega bitterballen    9,5
Mustard 

Falafel bites    7,5 
Black garlic tzatziki 

Oyster mushrooms    8,5
Kimchi mayonnaise

Cauliflower nuggets  8,5
Sriracha mayonnaise

Caribbean guacamole  8,5
Banana chips 

Seasonal hummus  8,5
Pita, pumpkin seeds

Nacho’s   10
Guacamole, crème fraiche, tomatosalsa, cheddar 

Avocado fries  9,5
Chipotle mayonnaise

Sweet potato fries  5,5
Sriracha mayonnaise

Kaastengels   8
Sweet chili sauce



Wit

Pieno Sud  - 5,5/27,5  
Grillo – Sicilië, Italië

Les Petites Cabanes - 6/30
Viognier – Languedoc, Frankrijk

Bellevaux - 6/30 
Chardonnay – Pays d’OC, Frankrijk

Villa Niederberg - 6,5/32,5 
Riesling – Pfalz, Duitsland

Valdecuevas - 35
Verdejo – Rueda, Spanje

Glup Naranjo (Orange)- 42,5
Moscatel – Itata Valley, Chili

Weingut Allram - 47,50
Gruner Veltliner – Kamptal, Oostenrijk

Pouilly Fumee - 47,50
Sauvignon Blanc – Loire, Frankrijk

Chateau du Gaure - 50
Chardonnay, Chenin Blanc – Limoux, Frankrijk

Sparkling

Torre Del Gall Cava  - 7,5/37,5  
Macabeo, Parellada, Xarello – Penedes, Spanje

Taittinger  - 13,5/67,5  
Chardonnay, Pinot Noir, Pinot Meunier 

Champagne, Frankrijk

WINES
White & sparkling

Rood

Valdemoreda  - 5,5/27,5  
Tempranillo – Rioja, Spanje

Deakin  - 6/30   
Pinot Noir – Victoria, Australië

Le Petit Maxim  - 6/30  
Grenache-Noir, Mourvèdre Syrah – Rhone, Frankrijk

Passofino  - 6,5/32,5  
Montepulciano – Abruzzo, Italië

Cardanera  -40  
Carrignano – Sardinia, Italië

Glup - 37,5
Pais – Bio Bio Valley, Chili

Catena ‘Vista Flores’ - 35
Malbec – Mendoza, Argentinië                  

Creation - 45
Grenache, Syrah – Walker Bay, Zuid-Afrika

Rose

Les Petites Cabanes  - 5,5/27,5  
Grenache – Languedoc, Frankrijk

Pomponette  - 7,5/37,5 
Grenache, cinsault, syrah – Provence

WINES
Red & Rose


