
Coffee 			   3,25
Espresso 	 3,25
Cappuccino 	 3,50
Scuro 	 3,50
Flat white 			   4,75
Espresso macchiato 	 4,50
Double espresso 	 4,50
Coffee au lait 	 4,25
Latte macchiato 	 4,25
Chai latte 	 4,50 
Hot chocolate	 3,50
Tea 	 3,00
green, rooibos, green lemon, earl grey, darjeeling, jasmine 

Fresh mint- or ginger tea 	 4,00

Supplements or substitutions?
Oat milk instead of cow milk 	 + 0,50
Decaf 	 + 0,50
Whipped cream 	 + 0,75
Extra shot of espresso 	 + 1,50 
Syrup shot caramel or hazelnut	 + 1,50

draught beer
Steenberge pilsener 5.2%	 3,50
Varying draughts	 Varying price

Bottled Beer
HOP’s crate  		  Varying price
Varying beers selected by Jauk van HOP

Leffe blond 6.6% 	 5,50
Grisette blond BIO 5.5%	 5,50
Texels Skuumkoppe 6.0% 	 6,25
Krombacher radler 2.5% 	 6,50
Duvel 8.5% 	 7,25
Rock City Koene ridder 7.2% locally brewed 	 7,25
Orval 6.2% 	 7,50 
Westmalle tripel 9.5% 	 7,75
IPA Varying breweries 	 Varying price
Warsteiner fresh <0.5% 	 3,50
Texels Skuumkoppe 0.0% 	 5,50 
Varying low alcohol beers 	 Varying price

Appel cake 	 3,50
Carrot cake 	 4,50
Halewijntje chocolate, figs, chestnuts 	 3,75
Walnut carré 	 3,50
Ask about our varying specials! 	 4,75

Soft drinks 	 3,25
among others: Chaudfontaine water still or sparkling,  
Coca Cola (zero), sinas, cassis, ginger ale, ginger beer, tonic,  
bitter lemon, Fuze Tea green or sparkling, Rivella

Schulp juices                                                     v.a.	 3,50
apple juice, pear juice, apple-elderberry juice, tomato juice

Freshly squeezed orange juice 	 4,25
Homemade smoothie 	 5,50
Iced Coffee 	 4,95
Chocolate milk 	 3,25
Organic whole- or buttermilk 	 2,50
Lemonade 	 1,50

Our house wines 	 glass 	 bottle

White
Borgo Selena bianca 	 5,50 	 24,75
Cataratto, Inzolia
fruity, herbal, lively

Rosé
Pays d’Oc Belvy rosé 	 5,50 	 24,75
Grenache, Cinsault
fresh, refined, full

Red
Borgo Selena rosso 	 5,50 	 24,75
Nero d’Avola, Nerello Mascalese
rounded, red fruits, herbal hints, fresh nuts

Curious about our beautiful, varying wines? 
See our wineboard or ask one of our colleagues.
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Prices subject to change

hot Drinks Beers

Wines
homemade cakes 

cold drinks



Breakfast 

Sandwiches

Toasties

Soup

Salads

Borrelplankje

Luxury breakfast Served until 12:00	 16,75
croissant, pieces of bread, boiled egg, cheese, ham, 
smoked salmon, jam, butter, freshly squeezed orange juice  
and a cup of tea or coffee of your choice 

Croissant with butter and jam 	 3,00 
Croissant with ham and/or cheese 	 4,50

Soup of the day 	 7,50
served with bread and butter

Our salads are served with bread and butter

Grilled vegetables, muhammara, goat cheese 	 12,75
Aged cheese, fig jam, walnuts 	 11,50
Beetroot carpaccio, goat cheese, walnuts 	 15,50
Smoked salmon, tuna salad, squid rings,   	 15,75
horseradish mayonnaise

Light or brown bread (glutenfree bread + € 1,00)

Aged cheese, fig jam, walnuts	 8,00
Beetroot carpaccio, goat cheese, walnuts 	 12,50
Goat cheese, walnuts, honey 	 9,50
Brie, tomato, balsamic syrup 	 9,50
Grilled vegetables, muhammara, goat cheese	 11,00
Smoked salmon, horseradish mayonnaise, capers	 12,50
Homemade tuna salad 	 9,75
Smoked chicken, salami, mustard mayonnaise 	 8,75
2 Holtkamp croquettes veal or aged cheese  	 12,75
1 Holtkamp croquette veal or aged cheese  	 8,75
Fried egg or omelette made with 3 eggs 	 8,50

Extra toppings
Cheese, ham, salami 	 1,00 
Bacon 	 1,50
Tomato or onion 	 0,50

Holtkamp croquette veal or aged cheese  	 4,75
Bitterballen with mustard 8 pieces 	 9,75
Vegan bitterballen with mustard 8 pieces 	 12,50
Mini cheese soufflé with sweet chilli sauce 8 pieces 	 7,25
Mini spring rolls with sweet chilli sauce 8 pieces 	 6,00
Squid rings with aioli 8 pieces 	 6,00
Blocks of cheese with mustard young or aged  	 7,50
Mixed luxury salted nuts  	 5,00

Fancy a Combination?
Mixed bittergarnituur 16 pieces 	 16,50
Bitterballen, mini cheese soufflé, mini spring rolls and 
squid rings served with mustard, sweet chilli sauce and aioli

Allergens QR code:
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Served with a side salad and homemade toasted sandwich sauce

Cheese young or aged 	 7,00
Ham and cheese 	 8,00
Aged cheese, tomato and onion 	 8,50
Cheese and salami 	 8,50
Brie option: bacon  +€ 1,50 | walnuts & honey  + € 1,25	 7,75

Open toasties
Tuna, cheese and tomato 	 9,50
Grilled vegetables, muhammara, goat cheese 	 11,50

Prices subject to change
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The kitchen is open from 9:00 to 15:30


