
PIZZA’S

MAINS

Order at the barFood

Arugula 1
Capers 1
Mushrooms 1.5
Taggiasca olives 1.5
Artichokes 1.5
NoPepperoni 1.5
Parmesan 1.5
Gorgonzola 1.5

EXTRA PIZZA TOPPINGS

Pita Falafel 17.5 Zeeburger 19.5
Mita’s Falafel, served in a pita
with homemade pickled onions & 
lettuce,tahini sauce & harissa.
Served with fries & mayonnaise.

‘New meat’ burger on a brioche  
bun with cheddar, lettuce, tomato,  
pickle relish, homemade pickled  
onions & burger sauce.  
Served with fries & mayonnaise.

Falafel Salad 17.5 Creamy Thai Curry 18.5
Mita’s falafel with spinach &  
romaine lettuce, roasted sweet potato, 
homemade pickled onions & dukkah.  
Served with tahini sauce & pita.

Homemade curry with seasonal 
vegetables, garnished with  
coriander & cashews.  
Served with fragrant jasmine rice.

Pizza Carciofini 15
Sourdough pizza with tomato 
sauce, mozzarella, artichokes, 
Taggiasca olives & capers.

Pizza Funghi 14.5 Pizza Margherita 13.5
Sourdough pizza with tomato 
sauce, mozzarella, mushrooms, 
garlic oil & arugula.

Sourdough pizza with tomato 
sauce, mozzarella & fresh basil.

Pizza Tre Formaggi 15 Pizza NoPepperoni 15.5
Sourdough pizza with tomato 
sauce, gorgonzola, mozzarella & 
parmesan.

Sourdough base with tomato 
sauce, mozzarella & ‘NoPepperoni’.

All dishes on the menu are vegetarian.
Allergies? Ask our staff for more information.

veganglutenfree organic

without pita



DESSERTS

KIDS

SNACKS & SIDES

Order at the barFood

OUR STORY
Good food starts with good ingredients. 
That’s why we choose products from 
makers who care about what they do, 
people we believe in. 
 
We cook with fresh ingredients, 
preferably organic and without 
unnecessary additives. 
 
Everything on our menu is vegetarian. 
Some dishes are made by us, others 
come from small makers who put as 
much love into their products as we do 
into our food. 
 
Whenever possible, we work with local 
producers, people who, like us, choose 
conscious and sustainable ways of 
making.

Margherita bambini 9
Small sourdough pizza with tomato
sauce & mozzarella.

Nuggets with fries 9
Served with mayonnaise & vegetables.

Triple Chocolate Brownie 7.5
Served with a scoop of ice cream.

Boerderijs - Ice cream cup 4
Chocolate, vanilla, yoghurt & strawberry.

French fries by Friethoes 6 Bitterballen from Cas & Kas (6 pcs) 7.5
Served with mayonnaise. Served with mustard.

Truffle & Parmesan fries 8 Cheese sticks (6 pcs) 7.5
Fresh fries by Friethoes, topped with 
Parmesan & truffle mayonnaise.

Served with sweet chili sauce.

Nachos from the oven 13.5 Vietnamese Spring rolls (3 pcs) 7.5
With cheddar, guacamole, crème  
fraîche, jalapeños & salsa.

Served with sweet chili sauce. 

Side salad 6
Fresh salad with crisp vegetables & 
a light dressing.

All dishes on the menu are vegetarian.
Allergies? Ask our staff for more information.

veganglutenfree organic



.

BEER

Order at the barDrinks

COCKTAILS & SPECIALS

Damrak Gin 5
Tequila 5
Vodka Ketel One 5.5
Brown rum Gosling’s black seal 5.5
White rum Captain Morgan 5
Whiskey Jameson 5.5
Bourbon Jack Daniels 5.5
Baileys Cream 4.5
Kahlua 4.5
Tia Maria 4.5
Sambuca 4.5
Jägermeister 5
Jenever Jajem 5
Villa Massa Limoncello 4.5

SPIRITS & LIQUEURS

Bottle Draught

Pilsner Urquell 4.4%, 33cl 5.5 Grolsch 5%, 25cl/50cl 4/7.5
Fresh, soft, sweet, malty. Full, fresh flavour with a smooth finish.

Galipette Cider 4%, 33cl 6 Poesiat & Kater Marle Blond 6.5%, 25cl 5.5
Fresh, floral, subtle sparkle. Refreshing blond beer with a hint of spice.

Zeeburg Tripel 8.2%, 33cl 6.5 Poesiat & Kater Wildt Wheat 5.5%, 25cl 5.5
Lightly cloudy, rich and gently bitter. Fresh, smooth and lightly spiced wheat beer.

Radler 2%, 30cl 4.5 Poesiat & Kater Smuling IPA 6.5%, 25cl 5.5
Refreshing and light. Fresh and hoppy, with citrus and piney notes.

Bottle - no & low alcohol

Grolsch 0.0%, 33cl 4.5
Full and fresh with a smooth finish.

Van de Streek IPA 0.5%, 33cl 5.5
Pleasant bitterness with tropical fruit and citrus.

Van de Streek Neipa 0.5%, 33cl 5.5
Soft, creamy and full of tropical fruit flavours.

Van de Streek Blond 0.5%, 33cl 5.5
Lightly spiced with a fresh bitterness.

Gin & Tonic 12
Damrak Gin, tonic, lime.

Aperol Spritz 12
Aperol, cava, sparkling water & orange.

Elderflower Spritz 11
Elderflower liqueur, cava, sparkling water & lemon.

Dark ‘n Stormy 12
Gosling’s dark rum, ginger beer, lime & Angostura.

Alcohol-free

No Gin & Tonic 10
Damrak 0,0%, tonic, lime. All dishes on the menu are vegetarian.

Allergies? Ask our staff for more information.

veganglutenfree organic



SODAS

WATER

Order at the barDrinks
WINES

HOT DRINKS
Coffee 3.1
Espresso 3.1
Double espresso 4.2
Cappuccino 3.6
Caffè latte 3.7
Chai latte 4.2
Hot chocolate 3.5
Whipped cream 0.5

Irish coffee 10.5

Tea 2.9
Fresh ginger tea 3.5
Fresh mint tea 3.5

Coca Cola 3.7
Coca Cola Zero 3.7
Orangina Orange 3.7
Lipton Ice Tea 3.7
Lipton Ice Tea Green 3.7
Thomas Henry Tonic Water 4
Thomas Henry Gingerale 4
Thomas Henry Gingerbeer 4
Three Cents Pink Grapefruit Soda 4
Schulp Apple Juice 3.7
Schulp Orange Juice 3.7

EcoTAP: still or sparkling
Glass 30cl 2
Bottle 70cl 4

White Red

Pinot Grigio 5.5/27 Malbec 5.5/27
Calusari | Romania: fresh and fruity, with  
notes of melon, apple & citrus.

Caillou | France: full-bodied and round, with  
a creamy texture and light spice.

Verdejo 6/30 Tempranillo 6/30
Neleman | Spain: smooth and fresh, with  
citrus, grapefruit & a hint of fennel.

Neleman | Spain: juicy and rich, with  
blackberries and a spiced finish.

Chardonnay 6/30 Lunatico Primitivo 6/30
Casa Ermelinda Freitas | Portugal: creamy,  
with tropical fruit and a hint of honey.

Vigneti del Salento | Italy: full and round,  
with rich dark fruit.

Cava

Cava Brut 6/30
Jaume Serra | Spain: smooth and aromatic,  
with a fresh, lively finish.

Rosé

Tempranillo 6/30
Neleman | Spain: fresh and fruity, with red fruit, 
juicy cherries and light spice.

All dishes on the menu are vegetarian.
Allergies? Ask our staff for more information.

veganglutenfree organic


