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BREAD & DIP| €7.50 »*
With aioli and butter

PATA NEGRA | €12.50
50 grams | finely aged Spanish Ibérico ham

OYSTERS (PER PIECE) | €4.50

With red wine vinegar and shallot vinaigrette

STEAK TARTARE | €15.00

Made from Holstein beef
Self-assembled with toppings and egg yolk

BRUSCHETTA'S | €11.50

With tomato salsa and guacamole

SEASONAL SOUP | €10.50 #
Served with bread

GAMBA PIL PIL® | €15.00
Served with bread
With chili garlic oil and sambal

BONELESS SPARERIBS @ | €15.00

Spicy bite with sriracha, spring onions and
crispy onions

EBI FRY | €11.50
With XO shiitake mayonnaise and Thai salad

RENDANG | €15.00
With pickled vegetables, papadum, and atjar foam

SOFT SHELL TACO'S @ | €15.00 *

3 pieces | chicken with guacamole and coriander
(vegetarian option available)

BAKED GOAT CHEESE | €15.00
With honey, figs, dates, and black salsify

BEET TARTARE | €15.00 »*

Made from dry-aged beetroot (vegan)
Self-assembled with toppings

RAMEN | €14.50

Japanese noodle soup
With vegetables, enoki mushrooms, shrimp, chicken, and pork

PEKING EEND | €17.50

6 warm pancakes
With spring onions, cucumber, confit duck leg, and hoisin sauce

FLAMMKUCHEN | €15.00 #*

Choice of: smoked duck breast, salmon, or
gorgonzola, pear, walnuts, and dates
With creme fraiche and onion



STEAK @ | €28.50 FISH OF THE DAY | market price

Wander Style Served with seasonal garnishes

SHORT RIBS | €29.50 TRUFFLE PASTA | €22.50

Barbecued With truffle, mixed mushrooms, bacon,

Served with a fresh red cabbage salad garlic, and fresh herbs

CHICKEN PIRI PIRI | €22.50 COURGETTE PASTA | €22.50 *

Crilled half chicken | seasoned with piri piri Fresh pasta with baba ganoush, zucchini spaghetti,

mint, and lemon

MEDITERRANEAN SALMON | €28.50

With olives, onion, tomato, capers, and garlic

FRIES FROM ZUYD | €6.00 *

With mayonnaise

SWEET POTATO FRIES | €7.50 »*

With truffle mayonnaise and Parmesan cheese

PASTA BOLOGNESE | €10.50

With tomato sauce and minced meat SEASONAL SALAD | €6.50 )g
With changing ingredients

SPARERIBS | €15.00

Served with Fries from Zuyd SEASONAL VEGETABLES | €6.50 »*
With changing ingredients

CHICKEN BITES | €10.50

Served with Fries from Zuyd

¥ staff favorite
# plant based



OREO & WHITE CHOCOLATE ICE CREAM @ | €9,50

Homemade Oreo ice cream and white chocolate ice cream with chocolate sauce

WINTER WANDER MESS | €9.50

Cinnamon ice cream with whipped cream, poached pears, and meringue

TOFFEE PECAN MERINGUE | €7.00

Ice cream cake with toffee and pecan nuts

SCROPPINO | €8.50

A refreshing mix of Limoncello, vodka, and cava

CHEESE PLATTER | €11.50

A selection of fine cheeses with fig compote and Dutch spiced bread

Fancy a glass of port? Ask our staff about the options!

ESPRESSO MARTINI | €12.50

Coffee liqueur | espresso | vodka

COFFEE SPECIALS | €9.50

Choice of: Irish, Spanish, French, or Italian Coffee

DESSERT WINE | €7.00

Nittnaus Beerenauslese | rich sweetness with balanced acidity

RATAFIA DE CHAMPAGNE | €7.00

Champenois | slightly sweet | refreshing
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Available until 3:00 PM
Our sandwiches are served on freshly baked farmhouse bread.

EGGS BENEDICT |€13.50

With Hollandaise sauce

+ smoked salmon (supplement €3.50)

FILET AMERICAIN |€13.50

With boiled egg, pickled onions, and Parmesan cheese

GOAT CHEESE| €14.50

With walnuts and honey

CARPACCIO | €14.50

Smoked entrecéte with truffle mayonnaise and Parmesan cheese

SEASONAL SOUP | €10.50 #
Served with bread

MEAL SALAD | €17.50 »*

Ask our staff about today’'s seasonal salad

BERRY NICE SMOOTHIE | €6.50
Acai | blueberry | blackcurrant | banana | apple | strawberry | blackberry |
hemp protein | baobab

COCO ISLAND SMOOTHIE | €6.50
Acai | blueberry | blackcurrant | banana | apple | strawberry | blackberry |
hemp protein | baobab

MATCHA LATTE | €5.00
Supplement vanilla syrup + €0,75

CHAI LATTE | €5.00
ake it a Dirty Chai Latte: add a shot of espresso (+ €1.00)




