
CAFÉ

DS

COLD DRINKS

FRESH

ORANGE JUICE 4,00
GRAPEFRUIT JUICE 4,00
LEMON PRESSÉ  2,60
JUICE OF THE DAY 4,00

HOMEMADE

LEMONADE 3,60
ICED COFFEE/ICED LATTE                                        3,00/3,60        

BOTTLED 

KRAANVOGEL KOMBUCHA GINGER PASSIONFRUIT 4,50
HERBAL MOSCOW GINGER BEER  3,60
FENTIMANS ROSE LEMONADE 4,20
BIOZISCH BLOOD ORANGE  3,60
BIOZISCH RHUBARB  3,60
BIOZISCH MATE  3,60
BIOZISCH LEMON 3,60
BIG TOM TOMATO JUICE 3,50
APPLE JUICE  2,80
SPARKLING MINERAL WATER 2,80
STILL MINERAL WATER  2,80
COCA COLA  2,80
COCA COLA LIGHT  2,80
FEVER-TREE TONIC  3,20
FOUNTAIN OF YOUTH COCONUT WATER  5,00

HOT DRINKS
COFFEE

KORE NATURAL - BRASIL, WHITE LABEL
ESPRESSO  2,40
AMERICANO  2,60
CAPPUCCINO  2,80
CAFÉ LATTE 2,80
FLAT WHITE  3,80
+EXTRA SHOT  1,50
+OAT MILK  0,70

THEE

LOOSE LEAF TEA FROM TEA BAR 2,90
- LADY GREY 
- REDBUSH CHAI
- CHINA PAI MU TAN (WHITE)
- CHINA JASMINE (GREEN)

HERBAL  3,50
- GINGER (& LEMON) 
- CURCUMA
- FRESH MINT
- LICORICE ROOT WITH ORANGE AND CLOVES
- CAMOMILE

CHOCOLATE

CHOCOLATE MILK (HOT OR COLD) 3,50

DRINKS

ALCOHOL

BEER
DRAUGHT
JUPILER 2,70
LEFFE BLOND 4,00
CHANGING TAP 4,00

BOTTLES
CHECK OUR SEPERATE BEER MENU FOR OUR REGULARLY 
CHANGING SELECTION

WINE
SPARKLING
CREMANT DE JURA
DANIEL DUGOIS, BRUT                                               7,50/37,50

WHITE
SAUVIGNON BLANC - VERDEJO - VIURA
RUEDA- CASTELO DE MEDINA, 2017                       5,00/25,00                                                                                       
VIOGNIER-ROUSANNE VIN NATUREL
COTES DE RHONE - PLEIN SUD, 2015                     5,50/27,50
     

RED
CARIGNAN VIN NATUREL 
LE TEMPS DES GITANS, 2015                                    5,00/25,00
PINOT NOIR VIN NATUREL (CHILLED)
TOURAINE - PASCAL ET JACKY PREYS, 2016         5,50/27,50

ROSE
CORVINA-RONDINELLA-MOLINARA
MONTE DEI ROARI, 2016                                            5,50/27,50

COCKTAILS
HENDRICK’S GIN & TONIC 11,00
CUCUMBER - BLACK PEPPER

BOBBY’S GIN & TONIC 10,00
ORANGE, CLOVES

KOSKUE AGED GIN & TONIC 13,50
ORANGE ZEST, JUNIPER BERRIES

ESPRESSO MARTINI 9,00
KAHLUA, VODKA, ESPRESSO

NEGRONI  10,00
BRICK GIN, CAMPARI, ANTICA RED VERMOUTH, ORANGE ZEST

BASIL SMASH 11,00
HENDRICK'S GIN, FRESH LEMON JUICE, FRESH BASIL, SUGARWATER

MOSCOW MULE // DARK & STORMY 8,50
BLOODY MARY  8,50
APEROL SPRITZ  7,50

DISTILLED 
DEL MAGUAY MEZCAL VIDA 6,50
DON JULIO TEQUILA 6,50 
JAMESON WHISKEY  4,50
ZUIDAM YOUNG JENEVER  3,50
ZUIDAM OLD / RYE JENEVER 4,00
HIERBAS // SALMARI 4,50
PARTISAN WODKA  4,50
DIPLOMATICO RUM MANTUANO 5,50
ANGOSTURA RUM RESERVA BLANCO 5,50

EN



CAFÉ

DS

BREAKFAST

FRESH OAT BRAN WITH KWARK 5,50
+ FRESH FRUIT, ACAÏ 2,00

HOMEMADE GRANOLA WITH KWARK 4,50
+ FRESH FRUIT, ACAÎ 2,00

BLUEBERRY BANANA PANCAKES 6,00
+ FRESH FRUIT 2,00

CHEESE TOASTY 6,00
+ HAM 1,50

EGGS BENEDICT WITH AVOCADO AND 
TOMATO CONFIT 8,50
+ SMOKED SALMON, MUSHROOMS,
HAM, BACON 1,50
 

CROISSANT 2,00
+ CHEESE, HAM, BUTTER, JAM 1,00

SWEETS

HOMEMADE CAKE OR TART 5,50

HOMEMADE MUFFIN 3,00

LUNCH

SOUP OF THE DAY 6,50

SALADS

ROASTED BUTTERNUT AND SWEET POTATO 
WITH GOAT'S CHEESE, CAULIFLOWER AND 
LIME DRESSING 9,00

CHIOGGIA BEETROOT WITH HAZELNUTS, 
RICOTTA, MINT AND HONEY DRESSING 9,00

SANDWICHES

WHITE BEAN PUREE WITH KALE CRISPS 8,50

BEETROOT HUMMUS AND AVOCADO 8,50

SMOKED MACKEREL 8,50
+ GRUYERE MELT 1,50

TOASTED MORTADELLA AND 
PROVOLONE WTH MAYONNAISE 8,50

EN
WIFI
DE SCHOOL
1056AB01

TUESDAY THROUGH SATURDAY

SOUP OF THE DAY 6,50

SALADS

WHITE BEAN SALAD WITH ROASTED SALSIFY, 
CAULIFLOWER, SHALLOTS AND A ROCKET 
PESTO 9,00

CITRUS SALAD WITH ORANGE, GRAPEFRUIT,
LIME, MANDARIN, FENNEL, RED ONION AND
SESAME OIL DRESSING 9,00
 

THE WEEKLY DISH

A WEEKLY DISH MADE WITH SPECIAL 
INGREDIENTS OF THE SEASON, REGION OR A 
VEGETARIAN VERSION OF A WELL KNOWN DISH.

CHECK THE BLACKBOARD OR ASK ANY OF THE 
STAFF.

18:00 -
21:30

BREAKFAST & LUNCH

DINNER

09:00 -
16:00

11:00 -
16:00



OP TAP
 JUPILER         2,30 / 2,70
 LEFFE BLOND       3,40 / 4,00
 KARMELIET TRIPEL     3,40 / 4,00

OP FLES

 BOULEVARD BREWERY - TANK 7       4,75
 FARMHOUSE ALE - 8,5% - KANSAS CITY
 
 GEBR. DOOR VROUWEN - GIN WEIZEN      4,75
 WEIZEN - 5.0% - AMSTERDAM

 OEDIPUS - POLYAMORIE        4,75
 SOUR PALE ALE - 5.0% - AMSTERDAM

 WALHALLA - HEIMDALL        4,75
 IMPERIAL RYE BOCK - 8,5% - AMSTERDAM  

 BREWDOG- ELVIS JUICE        5,00
 GRAPEFRUIT I.P.A. - 6,5% - ABERDEENSHIRE

 DE MOLEN - HOP & LIEFDE        4,75
   PALE ALE - 4,8% - BODEGRAVEN

 DE MOLEN - BOMMEN & GRANATEN      4,75
  BARLEY WINE - 11,9% - BODEGRAVEN

 DE 7 DEUGDEN - WIJS + NEUZIG       4,75
 CARDEMOM DUNKELWEIZEN - 5,0% - AMSTERDAM

 GOOSE ISLAND - I.P.A.        4,75
 
 FRANZISKANER WEIZEN (0,5L)       5,50

 BECKS BLUE (ALCOHOL FREE)       3,60

CAFÉ

DS BIERMENU CAFE DS



CAFÉ

DS

 CHEESE BOARD      10,00

 CHARCUTERIE BOARD     10,00

 LITTLE GEM TACO'S     10,00
 - PULLED JACK FRUIT
 - WHITE BEAN SALSA
 - BEETROOT HUMMUS 
   SERVED WITH AVOCADO, TOMATO SALSA 
   AND PICKLED CHILLI

 POTATO FRIES WITH MAYONNAISE  5,00

 SWEET POTATO FRIES WITH 
 SRIRACHA        5,00
 
 CANNED FISH WITH BREAD   9,00

 OLIVE BREAD STICKS     3,00

 CHEESE BREAD STICKS    3,00

BITES


