U DE YSBREEKER.

ALLERGENS

EGG

SHELLFISH

GLUTEN LUPINE

SEEDS AND
TREE NUTS

CELERY

MILK MUSTARD NUTS
FISH MOLLUSCS

PEANUTS

SULPHITE

74

SANDWICHES BREAKFAST ITEMS
WITH BREAD VEAL CROQUETTES CROQUE MADAME
- 2@ -
WITH GLUTEN FREE with mustard CROQUE MONSIEUR
BREAD @@
@B@E*® - -
. MUHAMMARA TOASTY (HAM AND)
PULLED PORK TARTINE CHEESE
TARTINE roasted pepper with
tartine (¥) with ricotta (®), walnut(®) with ketchup
pulled pork, red and pomegranate -
coleslaw seeds CROISSANTS
cucumber and - *
white corn CHESTNUT with jam
- MUSHROOM -
MEATBALL WITH TARTINE CHOCOLATE
GRAVY with chestnut SPRINKLES ON
mushroom cream WHITE BREAD
with mustard ®®), chestnut mush-
@(&)* rooms, aged gouda -
with pickles cheese () sesame OVERNIGHT
with bread and chestnut OATS
- - cut oats (¥ with soy
SHRIMP ROASTED milk @), chia seeds and
CROQUETTES VEGETABLES ON flaxseed () raisins &
TARTINE abricot @), bananas,
*@®® SOURDOUGH red currant &
with tarragon TOAST(®) blueberries and
mayonnaise with hummus, with cinnamon & coconut
... parmesan -

EGG DISHES

WITH BREAD/TOAST

WITH GLUTEN FREE
BREAD

@O@E*®

FRIED EGGS
with cheese®)
with ham/bacon

OMELETTE &
SCRAMBLED EGGS

with cheese

with ham/bacon

SCRAMBLED EGGS
SALMON

SCRAMBLED EGGS
TRUFFLE

POACHED EGGS
SALMON

with hollandaise sauce

* .
may contain traces of

This information pack is listing the allergenic ingredients used in our foods, as required by current Dutch and EC laws.

Please note that our kitchen is not a nut or allergen free environment.
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BITES AND MIXED DRINKS

OLIVES

NUTS FROM GOTJE
mixed nuts @ @)*

wasabi peanuts
*

smoked almonds

@O*®®

cashew nuts

® @

BREAD
with olive
tapenade @/@®),
butter ) and olive oil

MIXED PLATTER
cheese
liverwurst

beef sausage
with mustard
@O

with Amsterdam

pickles

TOMATO & RED BELL
PEPPER BRUSCHETTA

VEGAN
CROQUETTES
with piccalilly

VEAL
CROQUETTES
*@®
with mustard
*®®

SHRIMP
CROQUETTES

HOOOOC

with tarragon
mayonnaise

with parsley

CHEESE
CROQUETTES
*@®
with mustard

@@

MEATBALL WITH
GRAVY
with mustard
*®®
with pickles
with bread

CHARCUTERIE

*
with cornichons

with pickled
cauliflower
with toast

OYSTERS
@

with mignonette

with Thai dressing

MIX
YSBREEKER GIN &
TONIC
Indian tonic & lemon

GIN MARE & TONIC
with Mediterranean
tonic & rosemary
HENDRICKS
GIN & TONIC
with Indian tonic
and cucumber
COPPERHEAD
GIN & TONIC
Copperhead gin with
Fever Tree Elderflower
Tonic & lemon

YSBREEKER NEGRONI
with dried orange

DUTCH & STORMY
Spice & Seasalt Union
rum, Fever Tree
Gingerbeer, Angostura
bitters
and lime
LEMON SPRITZ
Willem’s Wermoed
Original Sweet, Fever
Tree Sicilian lemonade,
Cava, rosemary and
lemon

WILLEM SPRITZ

Willem’s Wermoed
Royal Orange, Cava,
club soda and orange

PINK SPRITZ
Willem’s Wermoed
Pink, Fever Tree Indian
Tonic and basil

ALCOHOL FREE
GINGERY SPRITZ
Spiced ginger juice,
club soda, orange and

ginger

VIRGIN GIN & TONIC

Copperhead 0.0 with

Elderflower tonic and
lemon

MOCKINGBIRD
Apple ginger syrup,
club soda, dried
pineapple @), mint &
lime

SOFT DRINKS
BIG TOM
spicy tomato juice

with lime

YSBREEKER

LEMONADE

homemade lemonade
with mint

OFF THE MENU
BLOODY MARY

MIMOSA

MOSCOW MULE

ESPRESSO MARTINI

* .
may contain traces of
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STARTERS
ROMESCO SOUP TERRINE PIED
DE COCHON
with fried parsley and
chickpeas, prepared met aceto balsamico
with almonds
- with remoulade
OYSTERS
@® -
with mignonette BEETROOT HUMMUS
lightly smoked beetroot
with Thai hummus @) with
dressing roasted beetroot and
P@®*() pita bread
ASPARAGUS®) RED QUINOA
with smoked SALAD®
salmon , poached with feta cheese
egg @ and horse with bread
radish mousse -
CEASAR SALAD
- with egg
SOFT SHELL with anchovies@)
CRAB with croutons(¥)
with salad -
with lime BURRATA
mayonnaise with honey truffle
vinaigrette (@),
- pistachio(®), rocket
STEAK TARTARE and rosemary focaccia
PREPARE crostini
QOC) -
with balsamico
®®
with egg
with dressing

BOGUOCC

MAINCOURSE
MEAT FISH
ASPARAGUS®) ASPARAGUS®)
a la flamande with with raw salmon @@,
potatoes, egg @ and beurre blanc ®),
baked ham and tarragon
-
- ARCTIC COD
ROUND STEAK, with mediterranean
RIBEYE mousseline
with béarnaise sauce ~ Taggiasca olives and
wild garlic sauce
with red wine sauce
and coral tuile
YSBREEKER WARM LOBSTER®)
BURGER with truffle butter
with smokey bourbon with spinach
BBQ Sauce - temporarily unavailable-
with cheese -

- VEGETARIAN
FARMER’S MELANZANE®)
CHICKEN with tomato sauce @),

with persillade, rocket and
with fries'(®), with parmesan
(tarragon) mayonnaise -
@®»O® @ VEGAN
with ketchup VEGAN BURGER
with mustard with BBQ sauce
COMOO,
- with plant based
BRISKET cheese
SANDWICH -
with bread /bun CAULIFLOWER STEAK
with lemon capers @),
with coleslaw® black lentils,
with Madame Jeanette  chimichurri, harissa
mayonaise hummus #® and pine
nuts

@®O®@®

* .
may contain traces of

This information pack is listing the allergenic ingredients used in our foods, as required by current Dutch and EC laws.
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CHILDREN’S MENU SIDES & SAUCES DESSERTS
CHILDREN’S FRIES STICKY TOFFEE PASTEL DE NATA
BURGER *($) GINGER PUDDING
with bread - -
with fries*(®) GREEN SALAD with vanilla ice cream APPLE PIE
with mayonnaise with dressing
with ketchup - CREME BRULEE CHEESECAKE
with apple compote TOAST
- - -
PAN FRIED FISH - CHEESE PLATTER CHOCOLATE
with fries *(%) MAYONNAISE TRUFFLES
with mayonnaise with fig bread
- with grapes -
with ketchup KETCHUP with walnuts “WEESPERMOP”
with apple compote -
- - AFFOGATO -
PASTA WITH MUSTARD WHIPPED CREAM
TOMATO SAUCE -
* BROWNIE -
with parmesan - VANILLA
cheese TARRAGON - ICE CREAM
MAYONNAISE  VEGAN CARROT CAKE
- @®O®@® ® -
LIME CANELE
MAYONNAISE
with miso butter(®)

@®O®@®

* .
may contain traces of




