
S O F T  D R I N K S
Various Soft Drinks From 3,90                    
A Selection of Coffees and (Fresh) Teas From 3,50
Schulp Juices (Apple, Pear, Orange)  4,50
Homemade Lemonade Favourite  6,50
American Homemade Lemonade  6,50
Iced Coffee  5,50

B E E R S
Heineken From 4,90
Seasonal Beer From 6,90
Alcohol-Free Beer From 4,90

W I N E S
WHITE WINE Glass Bottle
Terre Di Chieti  Bellaretta 7,00 34,00
Pinot Grigio
Dama Del Lago Rueda Bodegas 7,50 36,50
Verdejo
Well of Wine, Ludovic Pouzol 8,00 39,00
Chardonnay
Torre De La Pobleta 7,00 34,00
Moscatel (Semi Sweet)
Devite 2023 J.Hofstätter  49,50
Pinot & Sauvignon Blanc
Domaine Thomas & Fils (Bio)  69,50
Sancerre

ROSE WINE Glass Bottle
Mont Baudile-herault 7,00 34,00
Grenache

RED WINE Glass Bottle
Dama Del Lago Rueda Bodegas 7,00 34,00
Tempranillo
D’abruzzo Pietrame 7,50 36,50
Montepulciano
Well Of Wine’  Ludovic Pouzol 8,00 39,00
Merlot
Villa Mottura  44,50
Primitivo Di Salento
Finca Sophenia (Bio)  55,00
Malbec
Château Galeteau Saint-emilion  59,50
Merlot, Cabernet Sauvignon

BUBBELS Glass Bottle
Cuvée Especial Oriol Rossell (Bio) 8,00 39,00
Cava Brut  
Leclerc Briant Brut Réserve  (Bio)  95,00
Champagne

C O C K T A I L S
Mokum Mule  14,50 
Sex On The Beach  14,50
Dark & Stormy  14,50                                               
Paloma Favourite  16,50
Passionfruit Mojito  15,50
Negroni  14,50
Aperol Spritz  13,50            
Limoncello Spritz  13,50
Orancello Spritz  13,50

Ask our staff for your favourite cocktail!

G I N  &  T O N I C S
Damrak - Lemon  13,50
Bombay- Lime  14,50                   
Hendricks – Cucumber  15,50        
Bobby’s – Orange & Cloves  15,50          
Copperhead – Grapefruit  16,50           
Monkey 47- Blueberries  16,50

M O C K T A I L S
The Virgin Pirate  13,50
Martini Floreale 0.0%, Passion Coulis, Pineapple
Rose & Fresh  13,50
Damrak 0.0%, Rose Syrup, Lime, Mint, Ginger Ale
Sweet & Sexy  13,50 
Damrak 0,0%, Strawberry Coulis, White Chocolate Syrup,
Sparkling Water
Copperhead 0.0%  13,50
Copperhead 0.0%, Fever-tree Tonic, Grapefruit

B I T E S  T O  S H A R E
Chefs Platter (16pcs) Favourite  19,50
Yakitori (5pcs)  11,50
Chicken Karage (7pcs)  9,50
Tiger Prawns (5pcs)  10,50
Duck Spring Rolls (2pcs)  9,50
Gyoza (5pcs)  V  9,50
Bitterballen (7pcs)  11,50
Cheese Sticks (7pcs)  V  11,50
Spring Rolls (2pcs)  V  9,50
Crudites Hummus  V  9,50
Farmer Fries  V  6,00
Parmesan & Truffle Fries  V  9,50

Allergies? Ask our staff for advice.

FIVE



S T A R T E R S
Caesar Salad  14,50                    
Chicken, Anchovies, Boiled Egg,
Little Gem Salad & Viking Bread
Thai Beef Salad  15,00                    
Marinated Beef, Soya & Sesam Dressing
Burrata Salad  V  14,00                    
Burrata, Beetroot
Carpaccio Surf & Turf  14,00                    
Beef, Oyster Mushroom, Tuna
Market Soup  V  10,00                    
Toasted Bread

B U R G E R S
Dutch Double Purpose Burger  21,50                    
Bacon, Old Amsterdam Cheese, Onion Relish,
Gherkin, Farmer Fries
Vegan Burger  V  21,50                    
Herbs  Yogurt, Gherkin, Onion Relish, Farmer Fries

L U N C H  S P E C I A L S  (12.00 - 17.00)
White or brown bread

Fried Eggs
Dutch Style Three Fried Eggs Served on Farmers Bread
With Cheese  11,00
With Ham  12,00
With Cheese & Ham  13,00
Club Smijter Favourite  15,50
Chicken, Bacon, Fried Egg, Cheese, Tomato, Salad
Tuna Melt  13,50
Cheese, Onion & Herb Oil
Philly Cheese Steak  17,50
Tenderloin Teriyaki, Cheese, Onion, Bell Pepper
Beef or Vegetarian Croquettes  V  14,50
Mustard

S I D E  D I S H E S
Farmer Fries ‘van Hoes’  6,00
Parmesan & Truffle Fries  9,50
Mixed Salad  6,00
Seasonal Vegetables ‘Instock’  6,00

3  C O U R S E  D I N N E R  M E N U
Choose Your Favourite  44,00
Starter, Dinner Special, Sweet
Dishes with an additional note come with an extra charge

D I N N E R  S P E C I A L S  (18.00 - 22.30)

The Butchers Choice Favourite  42,50
Rib Eye Steak 300g, Seasonal Vegetables  + 10,00
Chef’s Favourite Salmon  24,50
Seasonal Vegetables
Beef Entrecote  27,50
Madeira Sauce, Seasonal Vegetables  + 5,00
Truffle Risotto  V  22,50
Truffle & Parmesan Cheese
Pasta Salmon  24,50
Olive Oil, Green Herbs & Garlic
Courgette Provolone  V  23,50
Spinach Salad, Yoghurt Dip, Pomegranate, Pine Nuts
Fish & Chips  22,50
Deep-fried Cod, Tartar Sauce, Mashed Green Peas

S W E E T S
Apple Pie  6,00
Whipped Cream  0,50
Chocolate Dessert  12,50
Mousse, Brownie, Fondant
Apple Tarte Tatin  11,00
Vanilla Ice Cream
Scoop Of Ice Cream  3,00
Vanilla, Strawberry, Chocolate

Apple Pie Special Favourite  9,50
Apple Pie, Whipped Cream, Coffee

S P E C I A L  C O F F E E S
Irish Coffee  10,00
Jameson
Spanish Coffee  10,00
Liquor 43
Italian Coffee  10,00
Amaretto
French Coffee  10,00
Grand Marnier

Allergies? Ask our staff for advice.
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