\STEROAN 1,

HULSCHER'S

— SOFT DRINKS/WATERS
COCA COLA / COCA COLA ZERD
HOME MADE ICE TEA
HOME MADE LEMONADE
@ ORANGEADE BY NATURFRISK
DOUBLE DUTCH INDIAN TONIC
RED BULL
SYRUP LEMONADE BY LIMEAU FROM AMSTERDAM:
ELDERFLOWER
GINGER ALE
HUSLCHER'S FILTERED WATER STILL OR SPARKLING 0,7 LITRE

=JUICE/MILK
FRESHLY SQUEEZED ORANGE JUICE
PINEAPPLE JUICE

@ APPLE JUICE BY SCHULP

@ TOMATO JUICE BY SCHULP
CRANBERRY JUICE

@ CHOCOLATE MILK

@ SEMI-SKIMMED MILK

@ OATMILK

— DRAFT BEER

BEER OF THE MONTH, TEXEL SKUUMKOPPE
OEDIPUS MANNENLIEFDE SAISON BEER
HEINEKEN 0.5

HEINEKEN 0.25

—BOTTLED BEERS FROM AMSTERDAM
HEINEKEN 0%

[ BREWERY .P.A.

) BREWERY ZATTE (TRIPEL)
LOWLANDER TROPICAL ALE

RADLER

— CIDER
@ GALIPETTE CIDER

— APERITIF

MEDIUM OR DRY SHERRY

WHITE PORT
@ GRAHAM'S PORT NATURA RESERVE
@ WALCHER VERMOUTH BIANCO/ROSSO
@ BIOSTELLA 25 BITTER ‘CAMPARI’

— SPIRITS

JAGERMEISTER

DUTCH DYNAMITE LICORICE LIQUOR
@ JAJEM, AMSTERDAMS ORGANIC JENEVER
@ THE STILLERY OUWE HOP JENEVER
@ GUAJIRA WHITE RUM
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@ RON DE MARINERO DARK RUM
@ JUNIPER GREEN ORGANIC SLOE GIN
@ THE STILLERY MOST FLORAL GIN
@ THE STILLERY SEAWEED GIN
@ THE BEAUTY CITRUS GIN
@ THE ILLUSIONIST BLUE GIN
DON ALVARO TEQUILA BLANCO
BOLS VODKA
@ T'SVODKA
@ LA MUSE GREEN ABSINTH

— WHISKY/ WHISKEY
JAMESON
JACK DANIELS
JOHNNIE WALKER BLACK LABEL
@ MAINLAND WHISKY
@ NC*NEAN SINGLE MALT SCOTCH WHISKY
@ KOVAL 4 GRAIN WHISKY
GLENKICHIE 12 YEARS
CRAGGANMORE 12 YEARS
DALWHINNIE 15 YEARS
TALISKER
OBAN SINGLE MALT 14 YEARS
LAGAVULIN 16 YEARS

— LIQUOR / DIGISTIVES

@ KOREMAN'S LIMONCELLO MADE IN HOLLAND
MOZART WHITE CHOCOLATE STRAWBERRY CREAM
MALIBU COCONUT
AMARETTO/BAILEYS/TIA MARIA

@ CALVADOS THOR AIE, 8 YEARS
GRAPPA/ARMAGNAC
HOOGHOUDT ORANGE LIQUOR

@ JEAN LUC PASQUET V.S.0.P. COGNAC

@ JEAN LUC PASQUET X.0. COGNAC

— GIN TONIC

@ THE STILLERY FLORAL GIN & TONIC
The Stillery gin with Finley tonic

@ THE STILLERY SEAWEED GIN & TONIC
The Stillery gin with Finley tonic

@ THE BEAUTY SKINNY GIN & TONIC
The Beauty gin with Double Dutch Skinny tonic

@ JUNIPER GREEN ORGANIC SLOE GIN WITH DOUBLE DUTCH INDIAN TONIC

Authentic Dutch Juniper green organic sloe gin & Double Dutch Indian tonic

@ THE ILLUSIONIST BLUE GIN & TONIC

The lusionist blue gin met Double Dutch Indian tonic en fresh mint
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— COCKTAILS
@ “APEROL” SPRITZ

Aperitivo naturale Veneziano, Prosecco, sparkling water and orange slices

@ AMSTERDAM BLOODY MARY

T's organic vodka from Amsterdam with tomato juice by Schulp

ESPRESSO MARTINI

Espresso shot, Bols Vodka and Zuidam Coffee liguor

MANHATTAN

Canadian Club, Martini Rosso, Angostura Bitters, Maraschino Cherry

@ NEGRONI

Van Wees gin, Aperitivo Naturale Veneziano, Walcher vermouth rosso, orange zeste

WATERMELON FlZZ

De Kuyper watermelon liguor, lime juice and homemade lemonade

WHITE RUSSIAN
Bols vodka, Zuidam coffee liquor and cream

RUM PUNCH
Myers’s dark rum, coconut syrup,pineapple/lime- and orange juice,
Angostura Bitters with fresh nutmeg

-WINE OF THE MONTH
ASK YOUR WAITER WHICH WINE IS AVAILABLE

— WINE PER GLASS
WHITE
@' DOMAINE GAYDA, CEPAGE CHARDONNAY, LANGUEDOC, FRANCE

Good as an aperitif, with white fish hand soft cheese

@ VILLA MARIA, EARTH GARDEN SAUVIGNON BLANC,
MARLBOROUGH, NEW ZEALAND

Typical Sauvignon Blanc wine as you can expect from this region,
goes well by itself or together with fish and white meat

@ JAVIER BELTAN VERDEJO, RUEDA, SPAIN

Goes well with salads, fish dishes and as an aperitif

@ ONYOS, PINOT GRIGIO, TERRE SICILIANE L.6.T. ITALY

Excellent choice with salads, fish dishes and as an aperitif

ROSE
@ CHATEAU CAVALIER, COTES DE PROVENCE, FRANCE

Matches well with salads, fish dishes and as an aperitif

SPARKLING
@ ASOLO PROSECCO, SPUMANTE EXTRA DRY, VENETO, ITALY

Delicious as an aperitif or with poultry, fish or oysters

RED
LA PLUME, CABERNET SAUVIGNON, GROUPE CASTEL, FRANCE

Great with red and grilled meats and with burgers

@ DOMAINE GAYDA-CEPAGE, SYRAH, FRANCE

Nice wine together with tapas, grilled chicken or lamh

@ LUMA, NERO D’AVOLA, SICILIE, ITALY

Great wine with lamh or other grilled meats and pasta’s

CASA SILVA, CARMENERE RESERVA CUVEE COLCHAGUA, CHILI

Great choice with our numberred steak from the grill, peppersteak or lamh

10.30

10

10

10

10

BOTTLE 32.50 GLAS 6.75

BOTTLE 37.50 GLAS 8

BOTTLE 32.50 GLAS 6.75

BOTTLE 32.50 GLAS 6.75

BOTTLE 32.50 GLAS 6.75

BOTTLE 35  GLAS 6.50
2 GLASSES FOR 12.00

BOTTLE 32,5 GLAS 6.75

BOTTLE 32.50 GLAS 6.75

BOTTLE 32.50 GLAS 6.75

BOTTLE 32,5 GLAS 6.75
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— COFFEE & TEA
COFFEE 3.25 < N
AMERICANO 3.30
ESPRESSO 2.90
ESPRESSO MACCHIATO 3.10
DOPPIO (DOUBLE ESPRESS0) 5.50
CAPPUCCINO 3.15
CAFFE LATTE 3.15
LATTE MAGCHIATO 415 LA PRINCESSE DU CHATEAU LA CROIX DES GUGES,
TEA 3.90 MERLOT CABERNET SAUVIGNON, HAUT MEDOC, BORDEAUX, FRANCE
FRESH MINT TEA 4.50 Classical Bordeaux wine, excellent with grilled meals
FRESH GINGER AND LEMON TEA 4.50
FRESH GINGERTEA WITH A CINNAMON STICK 450 s
@ WARM CHOCOLATE MILK 4.50
@ WARM CHOCOLATE MILK WITH WHIPPED CREAM 5 N\ 4
@ WARM CHOCOLATE MILK WITH MOKKA/HAZELNUT/CARAMEL OR VANILLA SYRUP 5.50
Warm chocalate milk with your chosen syrup and whigped cream POMMERY BRUT SILVER CHAMPAGNE, CHAMPAGNE, FRANCE 80
Great as an aperitif or together with seafood
— SPECIAL COFFEE & TEA
COFFEE WITH MOKKA/HAZELNUT/CARAMEL OR VANILLA SYRUP 5.50 AQUANOSTRA OYSTERS
Coffee with milk, your chosen syrup and whipped cream Shallot vinaigrette, spicy pepper juice, lemon (daily market price per piece)
CHAI LATTE 5.50
Black tea, assortment herbs, milk
VANILLA CHAI LATTE 3.50
Black tea, assortment hebrs, milk, vanilla syrup LlVAR DRlED HAM 14
Smoked walnuts, fennel, cornichon pickles
~ SPECIAL COFFEE WITH A LIQUOR
DUTCH COFFEE | 9 — SNACKS
:’;;f;;'c";;;“[é‘“”“"‘ ond whpped cream ; DRY ORGANIC FENNEL SAUSAGE B ! i ()FT
) ) Kesheke cornichons
Coffee, Jameson whisky, sugar and whipped cream
SPANISH COFFEE 9 DRY [IRGANIC_PEPPER SAUSAGE 8
o . Kesheke cornichons
Coffee, Tia Maria and whipped cream
ITALIAN COFFEE 9 LIVER SAUSAGE . 8
Coffee, Dutch Zuidam Amaretto and whipped cream spicy mustard from the Zaan region
FRENCH COFFEE 9 SMOKED 0X SAUSAGE 8
Coffee, Hooghoudt orange liquor from Holland and whipped cream spicy mustard from the Zaan region,
BAILEY'S AMSTERDAM STYLE COFFEE g Kesheke comichons
Coffee, Dutch Coffee Cream and whipped cream PORTION ABRAHAM KEF CHEESE 8
@ HOT CHOCOLATE MILK WITH TIA MARIA 9 mustard, cornichons ( mix of young and aged )
Served with whipped cream VAN DOBBEN BITTERBALLEN ( 8 PIECES ) 12
spicy mustard from the Zaan region
OLD AMSTERDAM BITTERBALLEN ( 8 PIECES ) 12
ADD SOMETHING EXTRA LIKE: spicy mustard from the Zaan region
SHOT ESPRESSO, WHIPPED CREAM OR OAT MILK 0.75 PER ITEM MINI FRIKANDEL SPECIAAL ( 8 PIECES ) 5
ketchup v Ketchup Project, mayonnaise, diced onion \\\5‘ ERDAM 14 7p
SNACK PLATTER 22 H ’
('mix of the ahove ) 2 persons Ul SC H R S
@ ORGANIC
& VEGAN FRIENDLY

INFORMATION REGARDING FOOD ALLERGIES IS AVAILABLE




