
 

CROISSANT        3 

MACARON         2 

PECAN BROWNIE (Vegan)     4.5 

ROZE KOEK   (Vegan)     4.5 

APPLE PIE  (Vegan)     6.5 

CARROT CAKE (Vegan)     6.5 

We want to show you that vegan pies, cakes 

and sweets are just as tasty, or even more so, 

than the same products with ingredients based 

on animal products.  

We do this by “veganizing” all kinds of sweets 

that you can think of. 

The complete product range is 100% vegan. 

Besides that, a part of the assortment is low in 

gluten, low in sugar and free from nuts. 

  PASTRY WILLEM-PIE 

 COFFEE -  TEA 

 SIDE DISHES 
HAND CUT FRIES(V) 7 

RICE  fried or steamed 7 

ROSEVAL POTATOES 7

 7 

  

 

 

ESPRESSO     4 

DOUBLE ESPRESSO   5.50 

AMERICANO    4 

 

 

MACCHIATO    4 

LATTE MACCHIATO   5 

CAPPUCCINO    5 

 

 

FRESH MINT TEA   5 

FRESH GINGER TEA  5 

POT OF TEA                  6

   

 

 

SANDWICH SMOKED SALMON 15 

smoked salmon - lemon –  

wasabi mayonnaise  

 

CLUB SANDWICH    15 

chicken - mayonnaise – bacon 

 

STEAK SANDWICH   17 

brioche – onion – gherkin - mustard 

 

NICOISE SALAD   18 

tuna – egg – potato – haricot vert 

 

CAESAR SALAD   16 

plain, chicken+3 or gamba+3 

 

LENTIL SALAD   17 

lentils - pulled chicken - pumpkin    

 

 

 
 

SHRIMP CROQUETTES - 4 pcs 12 

 

PATA NEGRA   15 

 

BIETERBALLEN (vegan) - 8 pcs  9 

 

BITTERBALLEN - 8 pcs   10 

 

BREAD butter-mackerel tapenade        9 

AVOCADO SANDWICH  14 

avocado – pomegranate – vegan feta 

 

SANDWICH VEGETARIAN   13 

humus - grilled vegetables  

  

BURRATA SALAD   15 

tomato - basil – olive oil – aragula 

 

BEETROOT CARPACCIO  15 

beetroot – gorgonzola – walnuts –  

honey-mustard 

 

 

 

 

 

 

 

PUMPKIN SOUP    14 

pumpkin - mushroom - crème fraiche 

 

VEGA LINGUINI    20 

seasonal vegetables – tarragon – parmesan 

 

MUSHROOM BURGER   24 

oyster mushroom – vegan bun – lettuce 

 

REDEFINE BEEF 100gr  (vegan) 30  

cabbage – lentils – red wine sauce   

 

STEAK TARTARE   21 

classic garnish – toast 
Suppl Caviar 10gr    +25 
 

CARPACCIO    21 

pesto – Parmesan – pine nuts 

 

SALMON     21 

capers – shallot - anchovies 

 

  

 ALL DAY from 12.00  

112.00               
VEGETARIAN COLD 

 

 

STARTERS 

 

 

 

MAINS 

ghedg 

AFTER DINNER 

ghedgfewe 

GREEN SALAD          7 

BRUSSEL SPROUTS    7 

GREEN VEGETABLES  7 

      

 

 

LOCATION

ICHES 

 

AFT

ER 

DIN

NER

ICHE

S 

 

 

CHEESE PLATTER   17 

selection of 5 different cheeses 

  

TRIPLE CHOCOLAT   15            

chocolate mousse, icecream, brownie – fruit 

CREME BRULEE   11 

vanilla – cane sugar     

      

 

 

Do you have any dietary or allergy requirements? Please ask an associate for our recommendations 

 

DIETICHES 

 

SNACKS

ICHES 

 

VEGETARIAN WARM

S

ICHES 

 

DORADE FILET   26 

spinach – butter sauce with lemon  

 

SALMON    28 

fennel – salsa verde 

 

ENTRECOTE    30 

vegetables - potatoes - béarnaise 

 

HAMBURGER   26 

brioche - cheddar – lettuce - fries 

 

 


