LUNCHMENU

SANDWICHES

Served with your choice of sourdough or brown bread baked by Bakkerij Tom van Otterloo
Old Holland cheese, served with mustard (vegetarian) 6.50
Carpaccio, Old Amsterdam cheese, pine nuts, sundried tomatoes and olive oil 10.50
Homemade tuna salad, served with olive mayonnaise 8.00
Goat's cheese, warm, with honey, pear and walnuts (vegetarian) 8.50
“Bourgondiér” croguettes, 2 croquettes with mustard 7.50
Warm ham, served with a honey mustard sauce 8.50
Ossenwaorst, with piccalilli mayonaise 9.00

12 o’clock Zypendaal, small soup, 1 slice of bread with a croquette and 1 slice of bread with aged cheese 10.50

EGG DISHES

Fried eggs, 3 eggs on your choice of bread 6.50
Fried eggs ham and cheese, 3 eggs served with ham and cheese on your choice of bread 7.50
Fried eggs “Zypendaal”’, 3 eggs with ham, cheese and bacon on your choice of bread 8.00

Omelette, baked with vegetables and bacon, served with your choice of bread (vegetarian optional) 8.50

LUNCH SPECIALTIES — T
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Steak, 160 grams, with bread and jus 15.50 / rsfh ff/eS/l:/w'ZP !
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Pumpkinburger, little gem and tomato relish (vegan) 10.50 R 2.58‘9/56’ !
Chicken Curry, Chicken thigh on bread with currymayonaise, tauge and crispy fried onions 9.75 T~ - N
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Crogue monsieur, French ham and cheese toasty au gratin with béchamel 7.00

Crogue madame, same as the croque monsieur, with a fried egg on top 7.50

SALADS AND SOUPS

Scampi's, with pickled red onions and paprika aioli 11.00

Coppa di Parma, Green bean salad, tomato salsa and pickled red onions 11.00 -

Beet carpaccio, edamame cream, dates, hazelnut dressing (vegan) 10.00 ! S~
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ANY ALLERGIES? LET US KNOW!
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