
SANDWICHES, BREAKFAST ITEMS AND EGG DISHES

CROQUE MADAME
e g m

-
CROQUE MONSIEUR

g m
-

TOASTY (HAM AND) 
CHEESE
g m

with ketchup
S
-

CROISSANTS***

e g m
-

CHOCOLAT SPRIN-
KLES
g m

on gluten free bread
m j Z

-
MUESLI & CRUESLI

with yogurt
g m n

-

WITH BREAD
g

WITH GLUTEN FREE 
BREAD**

e m M j Z
FARMERS CHEESE 

& AGED GOUDA
m

with mustard*
z M

-
AMSTERDAM BEEF 

SAUSAGE
& HAM

with mustard*
z M

-
MEATBALL

g m M S z
with mustard*

z M
with pickles

z
-

BUFFALO MOZZAREL-
LA WITH PESTO***
g m n z j

-

ROASTED VEGE-
TABLES ON BIGAS 

TOAST 
g m

-
TUNA SALAD
e M S j

v z
-

SHRIMP 
CROQUETTES

e g m
s v

with tarragon mayon-
naise  

e M z
-

VEAL 
CROQUETTES* 
e g m M
n S Z z
with mustard*

z M
-

*   may contain traces of  z g n
** may contain traces of n

***  may contain traces of n Z j
**** may contain traces of n j 

ALLERGENS

e g l m M n p

s S Z j v w z

EGG

SHELLFISH

GLUTEN

CELERY

LUPINE

SESAME

MILK

SOY

MUSTARD

FISH

NUTS

MOLLUSCS

PEANUTS

SULPHITE
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FRIED EGGS
e

with cheese
m

with ham/bacon
-

OMELETTE & SCRAM-
BLED EGGS

e m
with cheese

m
with ham/bacon

-
SCRAMBLED EGGS 

SALMON
e  m v

-
SCRAMBLED EGGS 

TRUFFLE
e m S

-
POACHED EGGS SALM-

ON
e  v

with hollandaise sauce
e m z

-



*  may contain traces of  z g n
**  may contain traces of  l Z

CHEESE CRO-
QUETTES

e g m M 
n s z

-
SHRIMP CRO-

QUETTES*
e g m s v

with tarragon mayon-
naise 

e M z
with parsley

S
-

DUTCH ‘BITTERBAL-
LEN’**

e g m M S Z z
with mustard*

z M
-

VEGAN CRO-
QUETTES 
g l j

with piccalilly
g M j

 -
CHARCUTERIE

g m
-

NUTS FROM GOTJÉ
wasabi and mixed nuts

g n
almonds and cashew 

nuts
n
-

BREAD WITH OLIVE 
TAPENADE, BUTTER 

AND OIL
g m

-
MIXED PLATTER 
(CHEESE, LIVER-

WURST, BEEF SAU-
SAGE)
m M

-
AMSTERDAM PICK-

LES
M
-

BRUSCHETTA
g m

-
MEATBALL

m
with mustard*

z M
with pickles

z
-

YSBREEKER GIN & 
TONIC

 Indian tonic & 
citroen 

z
-

GIN MARE & 
TONIC

withMediterranean 
tonic 

& rosemary
-

SIR EDMOND GIN 
& TONIC

with raspberry 
rhubarb tonic en 

orange z
-

HENDRICKS GIN & 
TONIC

 with Indian tonic 
and cucumber

-
MIX

YSBREEKER 
NEGRONI

with dried orange 
z
-

VEGAN WHISKEY 
SOUR

Bourbon, hazelnut 
liqueur, Aquafaba l, 
lime cordial z  and 

cinnamon

DUTCH & STORMY 
Spice & Seasalt 

Union rum, Fever 
Tree Gingerbeer, 
Angostura bitters 

and lime z
LEMON SPRITZ

Willem’s Wermoed
Original Sweet, 

Fever Tree 
Sicilian lemonade, 
Spumante Bellone, 

rosemary and 
lemon

ALCOHOL FREE

GINGERY SPRITZ
Spiced ginger juice, 
club soda, orangez 

and ginger
VIRGIN GIN & 

TONIC
Kever Genever 0.0 

with Mediterranean 
tonic and rosemary

OFF THE MENU

BLOODY MARY
S

MIMOSA
z

MOSCOW MULE
z

ESPRESSO 
MARTINI

BITES AND MIXED DRINKS



*** contains traces of  g
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STARTERS
ASPARAGUS SOUP

g  m  z
-

SHRIMP VELOUTÉ
e  s  S  z

-
ASPARAGUS

with salmon, egg and 
horseradishmousse

e m v z
-

STEAK TARTARE 
PRÉPARÉ
g M v

with balsamico 
n z

with egg
e
-

SPRING SALAD
with sand carrot 

cream and dressing
z

with bread
g

with hazelnut
n
-

CEASAR SALAD
with egg

e
with anchovies

v
with croutons

g
with dressing

e m M v z
-

MEAT
ASPARAGUS

à la flamande with ham 
and potatoes

e m S
-

ROUND STEAK, RIB-
EYE, FILET MIGNON, 

CÔTE DE BOEUF
with béarnaise 

e  m  z
with red wine sauce 

S  z
with beurre de café de 

Paris
g  S  v  z

-
YSBREEKER BURGER

g m
with BBQ sauce

g S
-

FARMER’S CHICKEN
with fries*** and 

mayonnaise  
e g M z v 

with ketchup 
S

with tarragon 
mayonnaise  

e M z
with mustard 

M z
-

BRISKET SANDWICH
e g M Z z

-
SEAFOOD 

ASPARAGUS 
SALMON

with salmon, beurre 
blanc and potatoes

m v z
-

COD FILLET
e g m S v z

-
WARM LOBSTER

s m S
-

PLATEAU DU CHEF
e g M w Z j

sz

VEGETARIAN
VEGAN BURGER

g j
with BBQ sauce

g S
-

RAVIOLI
e g m n j z

-
MELANZANE

g m S
-

CAULIFLOWER STEAK
n  S  z

-

BURRATA
m

with caponata 
z
-

OYSTERS 
w

with mignonette 
z

with Thai 
dressing***

j s
-

CAN OF SARDINES
v

with bread
g

with butter
m

with lemon
z
-

ALBACORE TUNA 
m M Z j v

-
SOFT SHELL 

CRAB
e g s
with salad

Z
-

TERRINE
e M S z

-
ROASTED BEETS

m n
-

MAINCOURSE



CHILDREN’S BURGER
with bread

g m
with mayonnaise 

e g M z v
with ketchup 

S
-

PAN FRIED FISH
v

with mayonnaise 
e g M z v
with ketchup 

S
-

PASTA WITH TOMATO 
SAUCE 

e g z
with parmesan cheese

m
-

CHILDREN’S MENU      DESSERTS
STICKY TOFFEE 

GINGER PUDDING
e g m 

-
CHOCOLATE 
LAVA CAKE / 
MOELLEUX

e g m
-

CRÈME BRÛLÉE
e m

-
ICE CREAM
e g m n

with almond cookie
e n m 

-
CHOCOLATE TRUF-

FLES *
m j

-
VEGAN CARROT CAKE

n
-

CANELE 
e g m

-
GINGER “BOLUS”

eg 
-

ALMOND “BOLUS”
g n

-

FRIES ***

with mayonnaise 
e g M z v
with ketchup 

S
-

GREEN SALAD
with dressing

M z
-

TOAST 
g
-

SIDES

PASTEL DE NATA 
e g m

-
APPLE PIE
e g m n

-
CHEESECAKE
e g m n

-
BROWNIE

e g m j
-

“WEESPERMOP”
e
-

WHIPPED CREAM
m
-

VANILLA ICE CREAM
e m

-
CHEESE PLATTER

m n
-


