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€
1,45
ard (per piece)
1,45
FRIETHOES 5
sauce of your choice
12,50
ith slow-cooked shortrib
mon cream, and fresh red onion
IES CRISPY CHICKEN 12,50

f fries with hoisin-glazed crispy
, spring onion/lemon cream, pickled
nd spring onion

ISPY KOREAN PORKBELLY 9
Korean red pepper rubbed crispy pork belly

CHICKEN DRUMSTICKS
Hoisin glazed chicken drumsti

STICKY CHIC
Sticky chicken wit
cream, pickled peppers

EBI KATSU
Crispy prawn snack with lemon cream,
fresh spring onion, and red onion

VE

MAISRIBSQ7 7,50
With umami rub and fresh lemon cream
(5 pieces)

NEp
ROASTED OYSTER MUSHROOMS ” 6,50
With Arbequina olive oil
OYSTERS FROM NORMANDY N°3 3,80
With lemon and mignonette p.s.

CHARCUTERIE rFrom corRDEMEIJER




o €

e

VE
BURRATTA DI BUF. MIXED NUTS(;‘7 6
NEp
ella +3,50 HOMEMADE MARINATED OLIVES % 5,50
Mix of Kalamata and Castelvetrano olives
ES FROM CORDEMIJER 12,50 VEg
BREAK BREAD WITH DIP © 5,50

With house-made dip of arugula pesto,
pine nuts and mayonnaise

SALADS

CAESAR SALAD Large 14,50 WATERMELON SALAD ~ 8,50
With crispy little gem lettuce,  Small 6,50 With feta, red onion, mint, and

croutons, anchovies, and
24-month-aged G

walnuts, goat c
and fresh smoky dressmg

available



SAND

HAARLEM PORCHET
With fresh-spicy 'nduja mayo
onion VEp

.7
HOUSE-SMOKED SALMON
With Japanese soy mayonnaise, le
pickled red onion, and sweet-sour cuc
braised shortrib with mustard rub, €1 U
oleslaw, oriental glaze, and KI DS
cumber
CHOICE FROM
. 16 BLACK ANGUS MINIBURGER
ypers, fried capers, and > KIPDRUMSTICS
VEp 4 EBI KATSU
AM 7
2 CORN RIBS

sweet-sour
. and kala- 4 BITTERBALLEN

4 CHEESE STICKS

Served with a portion of fries
from FrietHoes




VEp

H SUMMER FENNEL SALAD ~ 11,50
ith fresh lime dressing, smoked beets, red
pepper cream, lemon, yogurt, and roasted

8,50 walnut

TATAKI OF DUTCH BEEF 16,50
14,50 With wakame, sweet-sour cucumber,
“Sesame seeds, olive oil. and fresh ponzu gel., crispy nori, and creamy umami
shallot. Served with crispy wonton sheet, mayonnaise
cream, spring onion oil, and togarashi spice VEg
Mix Pring J P BURRATA 7 17,50

Burrata with marinated tomatoes, crispy
quinoa, basil cream.

Option for Vita Bella with pistachio +3,50
VEp
POINTED CABBAGE MAIN COURSES ~ 20,50 DUTCH BEEF STEAK 27,50
With yogurt-tahini sauce, browned hazelnuts, With blanched spring vegetables, roasted
and fresh spring vegetables cherry tomatoes, and chili butter
PAN-FRIED REDFISH 24,50 FRENCH CORN COB SUPREME 23,50
With green vegetables, radicchio, crispy With creamy chicken-orange sauce

capers, and salsa verde and fresh vegetables



€

THER'S APPLE PIE
anilla cream and stroopwafel crunch

10

UZU LEMON TART 10
With fresh citrus gel and chocolate topping

EXTRA SCOOP OF VANILLA ICE CREAM +1,50

€8 80 FRENCH COFFEE
’ With Grand Marnier or
Cointreau
HAARLEM COFFEE CALYPSO COFFEE ITALIAN COFFEE

With Haarlem liqueur With Tia Maria and brown sugar

BAILEYS COFFEE IRISH COFFE
With Baileys liqueur ith Iri

MEXICAN COFFEE
With tequila and coffee
liqueur



Pinot Grigio Dry Glass 6,50
Radio Boca Verdejo Dry Glass 6,50
La Baume Chardonnay Dry Glass 6,50
Tolltraum Sweet Glass 5,50
Petit Pont Rosé Glass 6
Lunatico Primitivo Red Glass 6
Cava Brut Bottle 75cl 25
Prosecco Bottle 20cl 810
Non-alcoholic Can 8
— Tea 3,20 Espresso Macchiato 3,80
— Fresh mint or ginger tea 4 Latte Macchiato 4,50
o3 Coffee 3,30 Double espresso 470
e Espresso 3,30 Flat White S
S Cappuccino 3,70 Hot chocolate 4
= Café Latte 3,80 (with whipped cream) +0,50
Lemonade 2,50 Ice-Tea and Ice-Tea Green 3,90
” Milk 2,50 Almdudler 5,30
— Chocomel (cold), Fristi 3,80 Schulp apple juice 3,90
== Chaudfontaine red (sparkling) 3,80 Tomato juice Big Tom Spiced 4,80
— or blue (still) Fresh orange juice 3,90
§ Coca Cola (regular, zero), Fanta, 3,80 Fever Tree: Ginger Ale, Ginger 4,80
Cassis, Sprite Beer, Mediterranean Tonic
Bitter Lemon 3,90




Domestic distilled (from price)

Foreign distilled (from price)
Liqueurs (from price)
JOPEN World Gin Award 2019: Silver
SIP Awards 2018: Gold
JOPEN
JOPEN World Gin Award 2019: World's Best Genever
JOPEN

We have used new oak barrels, bourbon barrels, and Oloroso sherry
barrels. This results in harmonious flavors with a clear impact of the
oak and Oloroso.

We have used new oak barrels, bourbon barrels, and Pedro Ximenez
sherry barrels. The result is a harmonious taste with a clear influence
of the oak and Pedro Ximenez.

This whisky is made from a mash of heavily peated malts and aged in
Slovenian oak, bourbon barrels, and partially in Pedro Ximenez sherry
barrels. The result is a balanced taste with peaty notes, Slovenian oak,
and a hint of Pedro Ximenez.

4,50
5,50
5,50

8,20

5,90

6,40

8,50

8,50

8,50



