LUNCH & ALL-DAY BRUNCH

Available until 16:00

BAGUETTES

Grilled Veggies & Hummus — 7.5

Vitello Tonnato Piemontese — 10

Serrano, Cheese & Tomato Salsa (from the oven) — 8.5

Caprese — Mozzarella, tomato, basil (from the oven) — 8

EGGS & TOAST

Eggs Benedict — Brioche, poached eggs, cheese, Hollandaise & ham — 11.5

Upgrade: with smoked salmon — 13.5 Eggs Florentine — Brioche, poached eggs, cheese,
baby spinach & Hollandaise — 10

Toast Smoked Salmon — With candied lemon — 11.5

Beef Croquettes (Ome Kees) — 2 pcs, Amsterdam pickles, Dijon mustard — 8

FRUIT BOWLS — 11.5

Acai Bowl: Acai fruit, almond milk, banana, coconut, fresh fruit, homemade granola

Mango Bowl: Mango, banana, strawberry, coconut, passionfruit, homemade granola

SALADS & TOSTIS

SALADS

Caesar — Anchovies, croutons, poached egg, Parmesan — 11

With grilled chicken thighs / gambas — 13.5/ 15.5 Goat Cheese — Bacon, raisins, mango
dressing — 13.5

Smoked Salmon — Spinach, avocado, egg, capers, mustard-tarragon vinaigrette — 15.5

TOSTI XXL



Classic — Ham & cheese — 6.5

Avocado — Egg, cheese, spring onion, truffle mayo dip — 8.5
Salami — Mozzarella, peppadew, mushrooms, hot tomato dip — 8.5
Goat Cheese — Girilled vegetables, walnut, parsley mayo dip — 8.5

Reuben — Pastrami, gruyére, sauerkraut, mustard-tarragon dip — 9

TAPAS & SHARING

BREAD & DIPS — Choice of 2: Aioli, tapenade, goat cheese-tomato, or hummus — 6.5

MEAT & POULTRY

Albondigas — Meatballs in tomato sauce — 7.5

Crispy Pork Belly — With sauerkraut and 5-spice — 8.5

Dates & Bacon — Wrapped around goat cheese — 8

Serrano Reserva — Dry-cured Serrano ham — 11

Crispy Duck — Wakame, Kikkoman mayo — 11

Iberico Rib Fingers — With kimchi beans — 9

Chicken Thigh Satay — Prawn crackers, atjar — 9

2 Mini Hamburgers — Free-range beef, cheddar, fried onion — 9.5
2 Taco’s Cochinita Pibil — Pulled pork, guacamole, tequila — 9.5

Bitterballen — Typical Dutch deep-fried meatballs — 7.5

SEAFOOD

Pan con Salmon — Smoked salmon toast — 8.5
Gambas from the Grill — 11

Grilled Mussels — 8.5

Calamares a la Romana — 8.5

Pulpo a la Gallega — Octopus from the oven — 9.5



VEGETARIAN TAPAS & SIDES

Celeriac Soup — Forest mushrooms and crostini — 6.5

Artichoke Dip — Spinach, goat cheese, flatbread — 9

Tortilla Espinaces — Goat cheese and spinach — 7.5

Lasagne Aubergine — Zucchini, tomato sauce — 9.5

Mushroom Ravioli — With tarragon — 10

2 Taco’s Pulled Aubergine — Pickled onion, iceberg lettuce — 9.5
Patatas Bravas — 6

Bimi from the Grill — Sea salt, smoked almonds — 6.5

Sweet Potato Fries — Truffle mayo dip — 7

Fries — 5.5

DRINKS

COCKTAILS
Pornstar Martini — 12 | Espresso Martini — 12 | Aperol Spritz — 8.5
Moscow Mule — 11 | Mojito — 12 | Paloma — 12

Hendrick’s G&T — 12.5 | Limoncello Spritz — 9

WINE & BEER

House Wines (White/Red/Rosé) — 5.5 (Glass) / 27.5 (Bottle)
Prosecco Drusian — 7 (Glass) / 33 (Bottle)

Heineken Draft —3.3/3.7/7.5

Brouwerij ‘t IJ Zatte — 5.5

NON-ALCOHOLIC

Fresh Orange Juice — 5/6.5

Smoothies (Green or Hawaiian) — 6



Butcha Kombucha — 5.5

Coffee /| Cappuccino — 3.2/ 3.7

SWEETS

Homemade Apple Pie — 6

Marinated Cherries — With strained yogurt — 6
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