
Mexico Club by Youri 
Every 2 months we’ll highlight a different 
city/country and its unique cuisine. These 
cold winter months makes us long for 
warm and exotic places. So, we decided 
to go with Mexico, the land of mariachi, 
tequila and corn. The cuisine is mostly very 
healthy, unlike the Tex-Mex kitchen we Dutchies 
are accustomed to. It’s very vegetable forward 
with pure flavors hinting to spicy, fruity, acidic and 
hearty notes. 

Tostada Carne Asada (2 pcs)
Crispy tortilla with grilled petit tenderloin marinated 
in achiote oil, avocado, onion, coriander and grilled 
pineapple
Krokante tortilla met gegrilde diamanthaas gemarineerd 
in achiote-olie, avocado, ui, koriander en gegrilde ananas

Tostada Guadalajara (2 pcs) 	
Jerusalem artichoke, brown butter, ajií amarillo, 
sour cream and marinated celery
Aardpeer, bruine boter, ají amarillo, zure room, 
gemarineerde bleekselderij

Tostada Atun (2 pcs)
Crispy tortilla with tuna tartare, mango, avocado,
chipotle mayo and smoked jalapeño
Krokante tortilla met tonijntartaar, mango, avocado,
chipotle mayo en gerookte jalapeño

Ceviche Verde 
Raw sea bass with parsley oil, canchita, mandarin, 
orange and coriander
Rauwe zeebaars met peterselieolie, canchita, 
mandarijn, sinaasappel en koriander

Shrimp Ceviche
With lecce de tigre, cucumber, red onion, chili, lime 
and coriander
Met lecce de tigre, komkommer, rode ui, chili, limoen 
en koriander

Mayan Hummus
Zucchini and pumpkin seed hummus served with 
crispy tortillas
Courgette- en pompoenzaadhummus geserveerd met 
knapperige tortilla’s

A story of perfection…
When you say Mexico, you say tequila, and when 
you say tequila, you say Patron.
This ultra-premium tequila brand is made from 
the best Weber Blue agave and handcrafted to 
a smooth, heaven like spirit. Enjoy this fresh 
and delicate cocktail on its own, or with one the 
amazing dishes above, Salud!

From Tulum With Love...
Patron tequila blanco | St. Germain elderflower 
liqueur | grapefruit bitter | Royal Bliss berry 
sensation tonic

streetfood

  

  7.5

  6.5

  

  7.5

  9

  8.5

  4

10.5



Meat 

Beef Tataki 
Raw beef with a sesame-garlic-kombu sauce, 
rettich and umami crumble 
Rauw rundvlees met een sesam-knoflook-kombu-saus, 
rettich en umami-crumble

Frietje Rendang 		
Sweet potato fries with beef rendang, sweet and 
sour carrot and Danish cheese
Zoete aardappel frietjes met runderrendang, zoetzure 
wortel en Deense kaas

Peking Duck
Chinese pancake, duck breast, five spices, hoisin, 
cucumber, spring onion and coriander
Chinese pannenkoek, eendenborst, five spices, hoisin, 
komkommer, bosui en koriander

Chicken Teriyaki
Grilled chicken thigh, teriyaki, soba noodles, stir-fried 
veggies, sesame and spring onion
Gegrilde kippendij, teriyaki, soba-noedels, gewokte 
groenten, sesam en bosui

T.F.C.
Crispy Thai Fried Chicken thighs with lemongrass, 
lime leaves and green curry mayo 
Krokante Thaise gebakken kippendijen met citroen-
gras, limoenblaadjes en groene currymayo

Fish 

Takoyaki (3 pcs)
Japanese fish “poffertjes” with okonomiyaki sauce, 
pickled ginger, mayo and katsuobushi
Japanse vispoffertjes met okonomiyakisaus, 
ingemaakte gember, mayo en katsuobushi

Thai Mussels 
Stir fried mussels with Thai basil, red chili and garlic
Roergebakken mosselen met Thaise basilicum, rode 
chili en knoflook

Mini Aloha Poké Bowl
Choose salmon or tuna! | Kies zalm of tonijn!
Salmon or tuna, soy beans, avocado, wakame, 
sweet and sour carrot and cucumber, sushi rice and 
ponzu sauce
(psst…. Rather have quinoa? Ask for it!) 
Zalm of tonijn, sojabonen, avocado, wakame, zoetzure 
wortel en komkommer, sushirijst en ponzusaus
(psst.... Heb je liever quinoa? Vraag er naar!)

Papaya Prawn Salad 
Stir fried warm papaya salad with king prawns, lime 
leaf, garlic, ginger, chili and carrot
Roergebakken warme papajasalade met grote garnalen, 
limoenblad, knoflook, gember, chili en wortel

Fresh Salmon Rice Paper Roll (2 pcs) - Make it vegan!
Raw salmon, mango, cucumber, wakame, vermicelli, 
furikake and sesame mayo
Rauwe zalm, mango, komkommer, wakame, vermicelli, 
furikake en sesammayo

Sashimi Hamachi
Sashimi of yellowtail kingfish with pickled shiitake, 
cucumber, shiso and truffle ponzu sauce
Sashimi van geelstaart koningsvis met ingelegde 
shiitake, komkommer, shiso en truffel ponzu saus
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Veggie Heaven 

Krupuk Bawang 		
Colorful krupuk with peanut dip
Kleurrijke kroepoek met pinda dip  

Edamame			 
Salted soy beans  
Gezouten sojabonen

Vegan Tikka Masala Curry
Roasted cauliflower with lentils, tomato, coriander 
and coconut
Geroosterde bloemkool met linzen, tomaat, koriander 
en kokos

Patatas Bravas Mexicana 
Potato wedges with garlic sour cream, spicy tomato 
sauce, lime and jalapeño
Aardappelpartjes met knoflook-zure room, pittige 
tomatensaus, limoen en jalapeño
	 Add pulled pork
	 Met pulled pork 

Pita Goat Cheese - Make it vegan!
With muhammara, grilled bell-pepper, roasted 
tomatoes, walnuts and olive oil
Met muhammara, gegrilde paprika, geroosterde 
tomaten, walnoten en olijfolie

Eggplant & Fig - Make it vegan!	
Roasted eggplant with miso and za’atar, figs, crispy 
wonton, harissa and yoghurt
Geroosterde aubergine met miso en za’atar, vijgen, 
krokante wonton, harissa en yoghurt

Tel Aviv Bowl 
Pearl couscous with hummus, halloumi, chicory, 
crunchy chickpeas, roasted nameko mushrooms, 
pomegranate seeds and hazelnuts
Parelcouscous met hummus, halloumi, witlof, 
krokante kikkererwten, geroosterde bundelzwam, 
granaatappelpitjes en hazelnoten

Sashimi Vegan Salmon
Sashimi of vegan ‘salmon’ with pickled shiitake, 
cucumber, shiso and truffle ponzu sauce
Sashimi van vegan ‘zalm’ met gepekelde shiitake, 
komkommer, shiso en truffel ponzu saus

Vegan Mini Poké Bowl
Vegan ‘salmon’, soy beans, avocado, wake, sweet and 
sour carrot and cucumber, sushi rice and ponzu sauce
Vegan ‘zalm’, sojabonen, avocado, wake, zoetzure 
wortel en komkommer, sushirijst en ponzu saus

Frietje Jackfruit
Sweet potato fries with pulled jackfruit, sweet and 
sour carrot and vegan feta cheese
Zoete aardappel friet met pulled jackfruit, zoetzure 
wortel en vegan feta kaas
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Homemade 
Kimchi

Order a side of 
our homemade 
kimchi, highly 

recommended!
2.5

Spice it up!!!!!
Is our food not spicy 

enough for you?
Ask for our “bucket of 

pain” and enjoy the 
hottest sauces the 
world has to offer!



Dim Sum/Bao 

Prawn Dumpling (4 pcs) 	
Steamed prawn dumpling with ponzu
Gestoomde garnalenknoedel met ponzu

Pork Dumpling (4 pcs)		
Steamed pork dumpling with ponzu
Gestoomde varkensvleesknoedel met ponzu	

Chicken Gyoza (3 pcs)		
Japanese ravioli filled with chicken, vegetables and 
scallions with togarashi
Japanese ravioli gevuld met kip, groenten en lente-ui, 
met togarashi

Karaage Buns (2 pcs)			 
Black bao buns with Japanese fried karaage 
chicken, sweet and spicy mayo, lime marmalade 
and radish salad
Zwarte bao buns met gefrituurde Japanse karaage kip, 
zoete en pittige mayo, limoenmarmelade en radijssalade

Shrimp Tempura Bao (2 pcs)		
Yellow bao buns with tempura shrimp, pickled 
cucumber, rettich, okonomiyaki sauce and mayo
Gele bao buns met tempura-garnalen, ingelegde 
komkommer, rettich, okonomiyaki-saus en mayo

Sweet Stuff 

Chocolate-Caramel Shortcake 
With white chocolate ganache and peanut-coconut 
ice cream
Met witte chocoladeganache en pinda-kokosijs

Apple Gyoza (3 pcs)		
Japanese ravioli filled with apple and cinnamon 
sugar served with pandan ice cream
Japanse ravioli gevuld met appel en kaneel suiker 
geserveerd met pandanijs

Lemon Tart	
With poached pear and vanilla-cardamom ice cream
Met stoofpeer en vanille-kardemomijs
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Please inform us of your allergies 
before ordering



Free WifI: The Streetfood Club Guest



Follow us on facebook and instagram



Like our music? Check out our spotify list: 
“The Streetfood Club Gin&Juice”


