
MEAT
YSBREEKER BURGER 

regional free range beef with 'smoky 
Bourbon BBQ sauce' and cheese 15.75

 
with coleslaw and Madame Jeanette 

mayonnaise 17.75
RIBEYE 

with béarnaise 
or red wine-shallot sauce 29.50
STEAK TARTARE PRÉPARÉ 

with a poached egg 

small 13.50/large 17.50

STOLKWIJK FARMER’S CHEESE 7.75

AGED GOUDA CHEESE 7.75

RAW AMSTERDAM BEEF SAUSAGE 
with Dijon mosterd 9.50

COUNTRY HAM 
with Dijon mosterd 8.75

HOMEMADE MEATBALL 
with gravy, mustard, 

bread & Amsterdam pickles 9.75

TUNA SALAD from Fish Tales tuna

with tomato, bacon and lettuce 9.75

MOZZARELLA ‘DI BUFALA CAMPANIA’
with tomato & pesto 12.50

CLASSIC DUTCH VEAL CROQUETTES (2 pcs.)

from Holtkamp, with bread & mustard 9.95

CLASSIC DUTCH SHRIMP CROQUETTES (3 pcs.)

from Holtkamp with 

toast & tarragon mayonnaise 13.75

GRILLED VEGETABLES 
with hummus and Parmesan on toasted 

tartine sourdough bread 9.75

FRIED EGGS (‘uitsmijter’) 8.50

with country ham 9.50

with farmer's cheese 9.50

with bacon 10.50

with country ham and farmer's cheese 10.50

OMELETTE 8.75

with country ham 10.25

with farmer's cheese 10.25

with country ham and farmer's cheese 11.50

with bacon 10.50

with mignonette & Thai dressing 
(3/6 pcs.)
11.25/22.50

Oysters
Fines Claires Roc'h Viannec

VEGETARIAN

MELANZANE ALLA ROMANA

with tomato sauce, rocket and 

Parmesan 21.50

VEGAN

VEGAN BURGER  

by Moving Mountains with 'smoky 

Bourbon BBQ sauce' and plant-based 

cheese 16.50

CHILDREN'S MENU

HAMBURGER

 cheese, apple compote and fries 10.00

PASTA

 with tomato sauce 10.00

FISH FILLET

 apple compote and fries 10.00

SIDE DISHES

BREAD WITH OLIVE OIL (1 pers.) 1.00

FRIES WITH MAYONNAISE 4.25

SEASONAL VEGETABLES 4.75

GREEN SALAD 3.50

TOAST 1.75

  SANDWICH "TOASTY" 
with cheese or 

ham/cheese and/or tomato 
with ketchup 4.90

CROQUE MADAME 
with farmer’s cheese, country ham, 
mornay sauce and a fried egg 10.75

CROQUE MONSIEUR 
with farmer’s cheese,

country ham and mornay sauce 9.75

CROISSANT 3.00
with jam 3.50

with melted cheese 4.25
with melted cheese/ham 6.25

SANDWICH WITH CHOCOLATE SPRINKLES 2.25
MUESLI OATS with yoghurt 5.25
with yoghurt and fresh fruit 7.50

GRANOLA with coconut and yoghurt 5.25
with coconut, fresh fruit 

and yoghurt 7.50

POACHED EGGS with salmon

and hollandaise sauce on toast 14.95
SCRAMBLED EGGS with toast 7.75

with smoked salmon and toast 14.95
with truffle tapenade and toast 11.50

STARTERS
LUNCH

EGG DISHES

DESSERTS & PASTRIES

  Served without side 
dishes 

with salmon and hollandaise sauce 
on bigas toast 14.95

Poached eggs

MAIN COURSES
SEAFOOD

HALF OR WHOLE LOBSTER 

with truffle butter and spinach 

29.75/59.00

COD FILLET

sous vide with wild garlic, green 

asparagus and smashed roseval 

potato 24.50

STICKY TOFFEE 

GINGER PUDDING

with vanilla ice cream 8.75

CRÈME BRÛLÉE 

   with tonka beans 8.25

MOELLEUX AU CHOCOLAT 

with vanilla ice cream 9.50

3 SCOOPS OF ICE CREAM  

with an almond crisp 6.50

CHEESES FROM ‘KEF’ 

with fig bread 14.50

VEGAN CARROT CAKE

by Rose & Vanilla 6.50

CANELE

with miso butter 3.25

YSBREEKER BROWNIE 3.75

PASTEL DE NATA 

Portuguese pastry 3.25

APPLE PIE

 by ‘Kuyt’ 5.75

CHEESECAKE

by ‘Holtkamp 5.75

CHOCOLATE TRUFFLES 

by ‘Holtkamp’ (2 pcs.) 3.25

YSBREEKER 

WEESPERMOP 1.75

DUTCH GINGER- OR 

ALMOND BOLUS

by Bakery 

'Langerhuize' 4.25

ASPARAGUS SOUP
with parsley and nutmeg 8.25

SHRIMP VELOUTÉ
with cognac and dill 8.75

ASPARAGUS
with smoked salmon, a poached egg and 

horseradish mousse 15.50

ALBACORE TUNA
with wasabi cream cheese, papadum, 

ponzu and wakame salad 13.50

CAN OF SARDINES 'LA PERLE DES DIEUX'
with lemon, bread and butter 9.75

 

OYSTERS 'ROC'H VIANNEC' (3/6 pcs.) 
     with mignonette & Thai dressing 11.25/22.50

STEAK TARTARE PRÉPARÉ 
with a poached egg 13.50

BURRATA 
with caponata and basil oil 11.50

CAESAR SALAD
with poached egg, anchovies, croutons 
and Parmesan small 10.75/large 13.75

SPRING SALAD
 with pickled vegetables, hazelnut, sand carrot 

cream and a sweet vinaigrette dressing 
small 9.75/large 13.75

Brisket Burger
 - until 4 pm daily - 

with coleslaw and Madame Jeanette 

mayonnaise 17.75

SANDWICHES 

CROISSANTS & CEREALS

 until 4 pm daily

TOASTY & CROQUES  until 4 pm daily

BRISKET BURGER   (until 4 pm daily)

If you suffer from an allergy or food intolerance please let us know, before ordering. 
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DRINKS
CAMPARI 5.40
RICARD 5.95

WILLEM'S WERMOED vermouth 
Dutch Dry white 6.20

Original Sweet red 6.75

SOFTDRINKS
CHAUDFONTAINE 
still/sparkling 3.50

PANNA/PELLEGRINO (75cl) 6.90
COCA-COLA 3.60

COCA-COLA ZERO 3.60
CASSIS 3.60
SPRITE 3.60

FINLEY BITTER LEMON/
TONIC/GINGER ALE 3.60 

RIVELLA 3.60
LIPTON ICE TEA 3.85

LIPTON GREEN TEA 3.60
ORANGINA 3.90

ALMDUDLER
natural herbal lemonade 4.00

YAYA KOMBUCHA
ORIGINAL/YUZU 5.75

BIG TOM 
spicy tomato juice 5.30

ROYAL CLUB TOMATO JUICE 3.75
FEVER TREE 

tonic Indian / Mediterranean 4.95
Sicilian lemonade 4.95

ginger beer 4.95
OLMENHORST APPLE JUICE/ 

PEAR JUICE organic 3.95
FRESH ORANGE JUICE 

small 4.40/large 7.40
YSBREEKER LEMONADE

homemade lemonade with mint 3.90
MILK/BUTTERMILK 2.20 

CHOCOMEL 3.75
BUTTERMILK & O. J. BLEND 4.90

COFFEE & TEA
ESPRESSO 2.90

DOUBLE ESPRESSO 4.10
CAPPUCCINO 3.70/5.10

COFFEE 3.20/4.80
CAFFÉ LATTE 3.90
FLAT WHITE 4.50
MACCHIATO 3.15

LATTE MACCHIATO 4.80
TEA 2.95

FRESH MINT TEA 3.90 
FRESH GINGER TEA 3.90
HOT CHOCOLATE 3.90

IRISH COFFEE 9.80
OAT MILK +0.35

WHIPPED CREAM +1.00

BEERWINE

DISTILLED
WHISKY

GLENMORANGIE 10 years 6.00
TULLAMORE DEW 6.25

GLEN ELGIN 12 years 7.75
WOODFORD RESERVE 6.50

KILCHOMAN MACHIR BAY 7.50
NIKKA COFFEY MALT 7.85
MILLSTONE 100 RYE 9.25

SPIRITS
BOOZY GINGER JUICE 5.25
 YSBREEKER VODKA 6.20
KETEL ONE VODKA 7.50

NUESTRA SOLEDAD MEZCAL 6.50
DON JULIO TEQUILA 7.50

KEVER GENEVER 6.20
ACQUA DI CEDRO LIQUORE 6.75
VARIOUS JENEVERS from 3.90

RUM
UNION RUM SPICE & SEASALT 6.40

PLANTATION THREE STARS 
3 YEARS 6.20

TRES HOMBRES BARBADOS 
8 YEARS 9.90
DIGESTIVES

CHATEAU MONTIFAUD COGNAC VS 
6.75

 TARIQUET ARMAGNAC 7.50 
LAURISTON VSOP CALVADOS 7.25

NARDINI GRAPPA BIANCA 7.50
NARDINI GRAPPA RESERVA 7.50

KEES!
 Export Porter 1750 (10,5%) 6.35

- G&T -

DRAFT
BRAND

Pilsner (5.0%) 3.75 
HEINEKEN

Heineken 0.0 (0.0%) 3.50
PAULANER 

Hefe-Weissbier (5.5%) 5.30/large 9.75
HALVE MAAN

Brugs Wit, white beer (4.8%) 5.50
FRONTAAL

Andreas, Tripel (8.5%) 5.90
BROUWERIJ WILDEREN
Hesp Blonde (6.0%) 5.50

ABDIJ AFFLIGEM
Affligem Blonde (6.8%) 6.25
BRASSERIE D’ACHOUFFE 

La Chouffe, Blonde (8.0%) 5.90
HET UILTJE

Ysbreeker IPA (5.5%) 5.25
Dr. Raptor, double IPA (8.4%) 6.25

TEXELS
Skuumkoppe, Dunkelweizen (6.0%) 5.65

KRUX
Parlevinker, grapefruit IPA (4,5%) 5.50

KEES!
Export Porter 1750 (10,5%) 6.35

OEDIPUS
Mannenliefde, Saison (6.0%) 4.85

BEAR
Dry Cider (5,0%) 6.25

BOTTLES AND CANS

DUVEL Tripel (8.5%) 6.60

WESTMALLE Dubbel (7.0%) 6.25

ORVAL Trappist (6.2%) 7.25

HOMELAND Wegtrekker, sour (6.0%) 7.50

SOL Cerveza (4.5%) 5.90

DELIRIUM RED Kriek (8.0%) 6.75

MALT BEER

HEINEKEN 0.0 Pilsner (0.0%) 3.50

BRAND Weizen (0.0%) 4.70

ABDIJ AFFLIGEM Blonde (0.0%) 5.80

VANDESTREEK IPA (0.5%) 6.25

MIX
YSBREEKER NEGRONI
with dried orange 9.75

VEGAN WHISKEY SOUR
Bourbon, hazelnut liqueur, aquafaba, 

lime cordial and cinnamon 11.85
DUTCH & STORMY

Spice & Seasalt Union rum, 
Fever Tree Gingerbeer, 

Angostura bitters and lime 11.50
LEMON SPRITZ

Willem's Wermoed Original Sweet, 
Fever Tree Sicilian lemonade, 

Spumante Bellone, rosemary and 
lemon 10.50

ALCOHOL FREE
CRODINO 3.25

GINGERY SPRITZ
Spiced ginger juice, club soda, orange 

and ginger 8.00
VIRGIN GIN & TONIC

Kever Genever 0.0 with Mediterranean 
tonic and rosemary 8.95

YSBREEKER GIN & TONIC
Ysbreeker gin with Indian tonic 

and lemon 10.40
GIN MARE & TONIC

Gin Mare with Mediterranean 
tonic and rosemary 11.50 

SIR EDMOND GIN & TONIC
Sir Edmond gin with raspberry 
rhubarb tonic and orange 11.50

HENDRICKS GIN & TONIC
Hendricks gin with Indian tonic 

and cucumber 12.00

APERITIF
AMBER (glass or bottle)

FLOW
Stefan Vetter, Sylvaner, 2021, Franken, 

Germany 8.55/47.50

ROSÉ (glass or bottle)
VENUS

Domaine de Pinchinat, grenache, 
syrah & cinsault, 2022, Provence, 

France 7.00/38.75

RED  (glass or bottle)
YSBREEKER RED

merlot, syrah & cabernet sauvignon, 
2020, Languedoc, France 5.60/31.80 

LES VIGNEAUX
Les Vignerons de la Vicomté, merlot, 

2018
 Languedoc, France 6.00/33.00

NETTARE DI ABRANO
 Cantina de Luca, gaglioppo, 2019, 

Cirò, Italy 7.00/38.50
SPÄTBURGUNDER

Brüder Dr. Becker, spätburgunder, 
2021, Rheinhessen, Germany 

8.90/49.90
TÈTE RED

Les tètes, grolleau, cabernet franc & 
merlot, 2020, Loire, France 8.40/46.25

JARRARTE
Abel & Maite Mendoza, tempranillo, 

2020, Rioja, Spain 6.85/37.65
SÉMINAIRE

Domaine Séminaire, grenache, syrah 
& mourvèdre, 2020, Côtes du Rhône, 

France 8.35/45.75
OSOTI CRIANZA

Osoti, tempranillo & garnacha, 2019, 
Rioja, Spain 8.00/44.00

QUINTA DA ESTEVEIRA
Casal dos Jordões, touringa franca, 

touringa nacional, 2012, Douro, 
Portugal 8.40/46.50

RED (per bottle)
PRIORAT FA-112

Mas Igneus, garnacha, carinyena & 
cabernet sauvignon, 2017, Catalonia, 

Spain 58.50
BRUNELLO DI MONTALCINO

Cantina La Serena, sangiovese, 2016, 
Tuscany, Italy 79.85

POMMARD
Pascal Marchand, pinot noir, 2019, 

Bourgogne, France 88.25

SPARKLING (glass or bottle)
SPUMANTE BELLONE

Cincinnato, bellone, Cori, Italy 
7.50/37.75

CRÉMANT DE LOIRE
Chateau de Passavant, chenin blanc, 
chardonnay & cabernet Franc, Loire, 

France 9.50/51.00
VINCENT RENOIR

Adrien Renoir, pinot noir & chardonnay, 
Champagne, France 81.25

WHITE (glass or bottle)
YSBREEKER WHITE

grenache & muscat, 2020, 
Languedoc, France 5.60/31.80

BERGERAC
Chateau le Payral, sauvignon blanc, 

semillon & muscadelle, 2022 Bergerac, 
France 6.25/33.50

GESTELAER
Wijngoed Wolf, souvignier gris, pinot 

gris, sauvignac, cabernet blanc & 
johanitter, 2021, Sint-Michielsgestel, 

the Netherlands 8.55/47.50
GEMISCHTER SATZ

Tom Dockner, gewürztraminer, riesling 
& grüner veltliner, 2021, Traisental, 

Austria 6.75/36.75
PAZO LODEIRO

 Coto de Gomariz, treixadura, godello 
albariño, 2021, Ribeiro, Spain 7.50/40.85

LES JARDINS DE MON PERE
Nicolas Grosbois, mauzac & colombard, 
2021, Côtes de Tarn, France 8.40/46.50

ARRIDU
Valdibella, grillo, 2021, Sicily, Italy 

7.75/42.50
QUARZIT

Plüger, weissburgunder, Pfalz, Germany 
7.25/39.90

TERRES DE BRAU
Domaine Brau, chardonnay, 2020,

Languedoc, France 8.60/47.50

WHITE (per bottle)
POUILLY FUMÉ, AUBAINE

Jonathan Pabiot, sauvignon blanc, 2019, 
Loire, France 66.75

SAVIGNY-LES-BEAUNE 1ER CRU
 ‘LES VERGELESSES’

Marchand Tawse, chardonnay, 2018, 
Burgundy, France 77.50
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