Our coffee is roasted by Hesselink Coffee Roasting Company and carries the

Max Havelaar fair trademark.

Coffee, Espresso

Double espresso, Cappuccino, Café latte, Latte Macchiato
Irish coffee, French coffee, Spanish coffee, Italian coffee,

Mexican coffee
Tea

Chaudfontaine sparkling/still
Amsterdam tap water
Cola, Cola Light, Fanta, Sprite

Ice Tea, Cassis, Bitter Lemon, Indian Tonic, Rivella

Chocomel, Fristi

Fresh orange juice

bottle

€

6.75

Apple juice, tomato juice, grapefruit juice, pineapple juice

Buttermilk
Milk

Gulpener 0,3L
Season’s best beer

Amstel Malt (alcohol free)
La Trappe Triple/Double
Duvel

Koninck

Gulpener

Prosecco di Valdobbiadene
Champagne Boizel “Brut Reservé”
Lingot Martin (sparkling rosé)

White  Viura Monterio Blanco

White  Macon Blanc ‘Peronne’ Chardonnay
Rosé Domaine le Pive ‘Gris’

Red Merlot ‘Cotes de Thongue’ Languedoc
Red Rioja ‘Pago Malarina’ Tempranillo

Feel free to ask for our wine list.

Sherry dry, sherry medium dry
Ruby port, tawny port, white port
Martini Bianco, Rosso, Extra dry
Campari

bottle

€ 42.50
€ 75.00
€ 42.50
bottle

€ 26.50
€ 33.50
€ 26.50
€ 26.50
€ 33.50

Van Wees Dutch “jenever”, Van Wees aged Dutch “jenever”

Ketel 1 young grain “jenever”
Rembrandt Dutch malt gin
Coebergh berry-flavoured gin
Boomsma Beerenburg
Jagermeister

Vieux

Eristoff vodka, Stolichnaya vodka
Grey Goose vodka

Bacardi Bianco, Bacardi Reserva
Bacardi Black

Tequilla Sauza Silver
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Famous Grouse

Johnnie Walker Red Label

Johnnie Walker Black Label 12y
Jameson, Jim Beam, Jack Daniel’s

Glenfiddich
Macallan 12y
Talisker 10y

Rémy Martin VSOP

Rémy Martin Club

Rémy Martin XO

Hennesy Fine de Cognac
Busnel VSOP Calvados
Calvados du Domfrontais, 1995
Armagnac, Goudoulin VSOP
Armagnac, Goudoulin 1979
Grappa, di Moscato

Grand Marnier Rouge
Cointreau

Drambuie

DOM Bénédictine
Amaretto di Saronno, Tia Maria, Bailey’s
Galliano

Frangelico

Sambuca

Cuarenta y Tres
Kahlla

Malibu

Southern Comfort

Classic champagne cocktail

Cognac, Grand Marnier, angostura bitter and champagne
Dry Martini

Gin and Nouilly Prat

Manhattan

Martini Rosso, rye whiskey and angostura bitter
Margarita

Tequila Sauza, Triple Sec and lemon juice

Long Island ice tea

Wodka, bacardi, tequila, gin, cointreau, cola and lemon
Mojito

Bacardi Reserva, mint, lime, sugar and soda
Caipirinha

Cachacha, lime and sugar

Cosmopolitan

Vodka, Triple Sec, lime juice and cranberry juice
Bloody Mary

Vodka, tomato juice, lemon juice, Worcestershire sauce,
Tabasco, salt and pepper

Black/White Russian

Kahllda, vodka and cream

Virgin colada

Coconut, lemon juice and pineapple juice

Virgin Mama

Banana syrup, apricot syrup, pineapple juice

and orange juice
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9.50
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9.50
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Caesar salad with grilled poultry fillet, egg, anchovy, € 11.50
croutons, grated Parmesan Cheese and a Caesar dressing

Vegetarian winter salad with truffle, poached egg and € 11.50
Parmesan cheese

Mixed salad with tomato, cucumber and haricots verts € 10.50
dressed with an oil of green herbs

Gio’s favorite grilled beef burger with bacon, cheese and € 11.00
fries
Club sandwich Giovanni with grilled chicken, tomato, egg, € 9.00

bacon, cucumber and curry mayonnaise

BLT sandwich with grilled bacon, rocket salad and € 9.00
tomato with mustard mayonnaise served on rustic bread

Whole wheat bread with Old Amsterdam cheese, garden € 8.00
Cress, mustard and tomato chutney (vegetarian)

Salad with smoked salmon, avocado, Dutch shrimps and € 13.50
horseradish cream

Sauerkraut with crispy fried bacon and smoked sausage € 15.50
Beef rib with home-made fries € 25.50
Bourguignon de veau with red wine sauce € 17.50
Grilled sea bream fillet with linguine, fried spinach and € 23.50
basil sauce

Potato-leek soup with smoked bacon and (bread) croutons € 8.50

(it is possible to order this dish vegetarian)
Clear beef broth with vegetables € 9.50
Southern French fish soup served with rouille, croutons € 11.00

and fresh Parmesan cheese

Should you prefer a vegetarian meal, our chef will be happy to prepare
something delicious for you!

Old Amsterdam cheese with mustard € 6.50
Bite-size ragout croquettes € 6.00
Bite-size shrimp croquettes € 6.00
Half a dozen oysters € 15.50
Grandmothers apple pie with coffee or tea € 6.50
Cheese cake € 8.50

Served from 11.00 AM till 22.30 PM.



