WELCOME!

DELIGHTFUL FOOD

VEGETARIAN

v

W’ VEGAN

ASK OUR STAFF ABOUT ALL ALLERGENS



ALL DAY MENU

CLASSIC SMASH 12

brioche bun - smash beef patty - lettuce - pickles - tomato
- caramelised onion chutney - homemade burger sauce

BEER SUGGESTION: Orchestra of Angels - NEIPA | 6,3 %

CHEESE SMASH 13,5

brioche bun - smash beef patty - cheddar - lettuce - pickles
- tomato - caramelised onion chutney - homemade burger
sauce

BEER SUGGESTION: Back By Hop Demand - Double NEIPA | 7,8 %

PULLED PORK 15

brioche bun - pulled pork - lettuce - pickles - jalepefio
- caramelised onion chutney - homemade BBQ sauce

BEER SUGGESTION: Allure - APA | 7,0 %

SMASH DELUXE 18

brioche bun - smash beef patty - pulled pork - lettuce
- pickles - caramelised onion chutney - homemade BBQ
sauce

BEER SUGGESTION: Oude Haas - Double | 7,0 %

CHICKEN KATSU 13,5
brioche bun - fried katsu chicken - lettuce - pickles - Asian-
style coleslaw - miso-mayo

BEER SUGGESTION: Euforie 3 - No Coast IPA | 6,2 %
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AVOCADO-CORN V 17,5
brioche bun - crispy avocado-corn burger - lettuce - pickles
- guacamole - nacho chips - homemade burger sauce

BEER SUGGESTION: Brabantsche Weissheit - Weizen | 7,0 %

[ Y/
VEGAN BEYOND =7 18
vegan brioche bun - Beyond Meat patty - lettuce - pickles
- tomato - caramelised onion chutney - vegan BBQ sauce

BEER SUGGESTION: Non De Jus - Tripel | 8,8 %

MONTHLY SPECIAL
Please ask our staff for this month's special '

BOOST YOUR BURGER! LIKE FRIES?




STARTERS & BITES

ALL DAY

BREAD & DIPS 5

artisanal bread roll - served with 2 dips

w

PORK BELLY / TEMPEH TOSTADA \'

2 tostadas - crispy pork belly or tempeh - miso carrot
puree - cashew nut caramel - Asian-style coleslaw

BEER SUGGESTION: Fine Fleur - Session IPA | 4,0 %

GOBI MANCHURIAN &7 8

battered and crunchy fried cauliflower - spicy & umami
'Manchurian' tomato sauce

BEER SUGGESTION: Brabantshe Weissheit - Weizen | 7,0 %

CHERRY COKE SNACK RIBS 16

300 grams - cherry - chipotle - homemade BBQ sauce
- homemade fermented hot sauce with our 'Orchestra of
Angels’

BEER SUGGESTION: 150 Watt - Quadrupel | 10,0 %

OVEN ROASTED CHICKEN WINGS 10

corn-fed chicken - BBQ rub - homemade BBQ sauce
- homemade fermented hot sauce with our 'Orchestra of
Angels’

BEER SUGGESTION: Euforie 3 - No Coast IPA | 6,2 %

BEER CHEESE 12

100 grams - mature cheese made with our 'Oude Haas'
- kletzenbroét - fig chutney - from local cheese farm 'de
Ruurhoeve'

BEER SUGGESTION: Oude Haas - Double | 7,0 %

CHARCUTERIE & CHEESE BOARD 23
mix of sliced meats and cheeses - fig-almond bread - fruits
- olives - jam

BEER SUGGESTION: Seasonal beers - ask our staff

PULLED PORK NACHOS 16

warm tortilla chips - pulled pork - cheddar cheese sauce
- jalapefios - homemade BBQ sauce - créme fraiche

BEER SUGGESTION: Allure - APA | 7,0 %

VEGETARIAN NACHOS VY W 15

warm tortilla chips - chili sin carne - cheddar cheese sauce
- jalapefios - guacamole - créme fraiche

BEER SUGGESTION: Brabantsche Weissheit - Weizen | 7,0 %




MAINS

FROM 17.00

TRI-TIP STEAK 26,5

180 grams grass-fed beef - smoked celeriac créeme - bimi
- roasted onion jus

BEER SUGGESTION: Oude Haas - Double | 7,0 %

CHERRY COKE RIBS 28

600 grams - cherry - chipotle - homemade BBQ sauce
- homemade fermented hot sauce with our 'Orchestra of
Angels' -

BEER SUGGESTION: 150 Watt - Quadrupel | 10,0 %

HOISIN CHICKEN 21,5

broccoli - miso carrot puree - tapioca cracker - sesame

BEER SUGGESTION: Hop Me Just A Little Bit More - Hoppy Weizen | 7,1 %

ARCTIC CHAR 25

pan-seared - einkorn wheat - beurre blanc - dill crumble

BEER SUGGESTION: Witte Dame - Wheat beer | 5,1 %

MELANZANE ALLA PARMIGIANA \'4 20,6

roasted eggplant - tomato sauce - mozzarella - basil
- Parmesan cheese - green herb oil

BEER SUGGESTION: Heeren van Eynthoven - Tripel | 9,0 %

VEGGIE NOURISH BOWL &/ 18

einkorn wheat - zucchini - broccoli - tempeh - Asian-style
slaw

BEER SUGGESTION: Orchestra of Angels - NEIPA | 6,3 %

-~




DESSERTS

FROM 17.00

CHOCOLATE BROWNIE 8,5

miso-caramel - candied pecan - cherry-cranberry gel

BEER SUGGESTION: 400 Volt - Russian Imperial Stout | 10,0 %

LEMON MERINGUE 9

lemon curd - Italian meringue - white chocolate

BEER SUGGESTION: Euforie 3 - No Coast IPA | 6,2 %

VEGAN CAKES &7 8,5

from vegan bakery 'Bakkerij van Planten' - varying
selection - please ask our waiters for the choices




SNACKS

ALL DAY

BEEF BITTERBALLEN 12

8 pieces - made with beef from 'Boeuf Nature' - mustard

BEER BITTERBALLEN 12

8 pieces - made with our 'Oude Haas' & 'Heeren van
Eynthoven' - mustard

RISOTTO-TRUFFLE BITTERBALLEN 12,5

8 pieces - risotto ragout - mushrooms - truffle - mustard

CHEESE CROQUETTES s 12,5

8 pieces - made with aged cheese - mustard

VEGAN BITTERBALLEN N/ 12,6
8 pieces - made with soy - vegan truffle mayo

100 WATT BITTERBALLENMIX 14,5

10 pieces - beef - beer - risotto truffle - vegan - cheese
croquettes - mustard & mayo

BITTERGARNITUUR 10,6
12 pieces - bitterbal - frikandel - bami - meatball -
mustard & mayo

VEGETARIAN BITTERGARNITUUR V' n

12 pieces - onion ring - mozzarella stick - vegan bitterbal -
mini spring roll - vegan mayonnaise - mustard

TASTING PLATTER




LUNCH

FRIDAY - SUNDAY, 12.00 - 16.00

BREAKFAST SANDWICH ¥ 10,5

brioche bun - lettuce - hash brown - bacon or halloumi -
sunny side up egg - homemade burger sauce

BEER SUGGESTION: 40 Watt - Blond | 6,4 %

CROQUE MONSIEUR 10

bechamel - cheese - ham - on sourdough bread

BEER SUGGESTION: Non De Jus - Tripel | 8,8 %

CROQUE VEGETARIAN V 12

bechamel - cheese - chili sin carne - on sourdough bread

BEER SUGGESTION: Euforie 3 - No Coast IPA | 6,2 %

CROQUE SALMON 13

bechamel - cheese - cured & smoked salmon - on
sourdough bread

BEER SUGGESTION: Back By Hop Demand - Double NEIPA | 7,8

VEGGIE NOURISH BOWL S 10

einkorn wheat - zucchini - broccoli - tempeh - Asian-style
coleslaw

BEER SUGGESTION: Brabantsche Weissheit - Weizen | 7,0 %

TASTING PLATTER




