piri

Rum

Bacardi White
Kraken Spiced

Gin
Tanqueray

Damrak  feea
Hendricks

Whiskey

Jameson

Johnnie Walker
Black Label

Talisker
Single Malt, 10 years

Vermouth

Martini Bianco

Willem’s Wermoed
Original Loca
herg

Vodka

Ketel one ‘eca

herg

Tequila

Rooster Rojo
Silver

Casamigos
Reposado

Jenever

Ketel 1 jca

N O

9.5

4.5
5.5

5.5

4.5



Liquer

Salmari
Kahlua
Baileys
Licor 43
Cointreau
Aperol
Limoncello
Frangelico
Disaronno
Campari

4.5
5.5
5.5
5.5
5.5

5.5
5.5



Coffee & Tea

Espresso
Moyee Coffee

Double Espresso
Moyee Coffee

Americano
Moyee Coffee

Espresso Macchiato
Moyee Coffee

Cappuccino
Moyee Coffee

Latte Macchiato
Moyee Coffee

Caffe Latte
Moyee Coffee

Flat White
Moyee Coffee

Hot Chocolate fecat
Chocomel

Loose Leaf Tea
Fleur de Café

3.5

3.5

3.8

4.5

3.8

Coffee & Tea

Fresh Mint or Ginger Tea

Iced Coconut Mango Matcha Latte

Make your coffee iced or plant based : Oat, Soy, Coconut



Cocktails

Cocktails
Tanqueray G&T

Tanqueray Gin, tonic water, lime

Damrak G&T

Damrak Gin, tonic water, orange

Hendricks G&T

Hendricks Gin, tonic water, rosemary

Aperol Spritz

Aperol, prosecco, soda, orange

Spicy Margarita

Tequila, Cointreau, lemon, jalapeno

Dark & Stormy

Ginger beer, spiced rum, lemon

Tequila Vine
Tequila, grape, mint, agave

Smokey Apple Smash

Talisker Skye Whiskey, apple, honey, lemon

Heatwave Martini

Chili infused Damrak Gin, passion fruit, Lime

Espresso Martini
Kahlua, vodka, espresso

1

11.5

13.5

1

12.5

11.5

12

13

13

11.5



Sparkling

Cava |I'Anae, Brut 6.5 35
Spain, Macabeo

Chateau Amsterdam, Pétillant Natural 7 385
Germany, Muskateller, Naturel

White

Grange des Rocs 55 275
France, Sauvignon x Viognier

Chateau Amsterdam 6.5 325
Germany x Spain, Riesling x Moscatel

Chateau Amsterdam 75 375
The Fat Lady Sings

Germany, Chardonnay

Gres, Anima Mundi 8 40
Spain, Xarello, Biodynamic

Pietramore 85 425
Italy, Pecorino, Organic

Rosé

Vighes d'Oc 55 275
France, Syrah, Grenache x Cinsault

Rufia Rosado 8 40
Portugal, Rufete, Natural

Orange

Rufia Skin-Contact 8 40
Portugal, Bical x Cercial , Naturel




Red

Vignes D’Oc
France, Merlot

Chateau Amsterdam
France, Spain, Mourvedre x Garnacha

Pietramore
Italy, Montepulciano d'Abruzzo, Organic

Plan Cuve, Chai Amandine & Quentin
France, Gamay, Naturel

Chateau Amsterdam, The Blissful Marquis
Italy, France
Sangiovese x Cabernet Franc x Merlot, Organic

5.5

6.5

7.5

8.5

27.5

32.5

37.5

40

42.5



Sodas & Juices

Sodas & Juices
Apple Juice e
Schulp

Orange Juice hesa!
Schulp

Orange & Carrot Juice
Schulp

Coca Cola

Coca Cola Zero
Fanta

Fanta Zero

Sprite Zero

Ginger Beer
Three Cents

Pineapple Soda

Three Cents

Tonic
Three Cents

Still or Sparkling Water
Made Blue

4.8

3.5

3.5

3.5
3.5
3.5

4.5

4.5

4.5



Draft Beer

Heineken, Pilsner
Heineken, 5% Local
L+ ]

Funky Falcon, Pale Ale
Two Chefs Brewing, 5,.2% hees!

Mannenliefde, Saison
Oedipus, 6% Local

herg

Pais Tropical, Session IPA
Oedipus, 5% pacai

Canned & Bottled Beer

Sunset Suzy, Orange Soda Sour
Two Chefs Brewing, 4.8% Local
(-]

Zeebonk, NEIPA

Brouwerij Homeland, 6.4% Loeai
€ro

Citrus Blonde, Blonde
Lowlander, 4%, gluten free Local

Amsterdams Wit, White

Brouwerij Homeland, 5% pocal

7.5

5.8

5.8

5.8

5.8



No & Low

Funky Falcon, Pale Ale
Two Chefs Brewing, 0.2% pecal

Heineken, Pilsner
Heineken, 0% Racal

Yaya Kombucha
Yuzu, organic Kocal

Mate
ChariTea

Homemade Iced Tea
Classic / peach / passion Fruit

Virgin Dark & Stormy

Ginger beer, Virgin Cane Spirit, lime
Damrak VirGin & Tonic

Tonic water, Damrak Virgin 0.0, orange Al

Le Pétiot 0% 6.5
Jus de poire pétillant

5.8

5.5

11

11.5

35



Bar Menu

Bites

Olives “oox rs 4.5
La Espanola, jalapefo stuffed

Sourdough Bread“foo% rs ezt 5
‘Van Menno’, olive oil

Add ‘Ortiz’ sardines +9
Spicy Whipped Feta (v) 9.5
Chili, roasted red peppers, toasted pita

Hummus “foox pe 9
Za'atar, olive oil, toasted pita

Fries (v) 6
Ketchup, mayonnaise

Truffle Parmesan Fries (v) 9
Bitterballen & 9
‘Holtkamp’, mustard

Mini Truffle Croquettes “Moox rs 9.5
‘Cas & Kas', lemon mayonnaise

Classics

Double Smash Burger 19.5

Cheddar, ‘bikl" pickles, onion, ketchup, mustard and fries
Make it a Beyond Burger patty (V)

Caesar Salad 17
Chicken, romaine lettuce, runny egg, bacon crumble

Crispy Chili Eggs (v) 13.5
Labneh, coriander, flatbread

Steak Sandwich 17.5
Baguette, truffle mayonnaise, parmesan

Add fries +5
Daily Changing Soup & Sandwich 15
Ask your server for the daily changing special

Avocado Toast , 10.5
Sourdough toast, sundried tomato, avocado “00% pe

Add fried egg +2.5
Sweet

Cheesecake Unfold () 8.5
‘Bastogne’ crumble, cream cheese, Dutch strawberries herg!
Baklava Smash (V) 9
Yoghurt Ice cream, pistachio, orange

Neighborhood Sweets (V) 8.5

Peanut, chocolate & vanilla pastry by ‘Deguelle’ our

neighborhoods favourite patisserie hee
k=i | ocal Hero “00% PB Plant based dish (/) Vegetarian dish
Please note not all ingredients are listed on the menu descriptions.
If you have a food allergy please advise your server before ordering.
Bar menu is available from 12:00 - 22:00






Menu

Mezze Moments

Roasted Courgette (v) 1
Buffalo mozzarella, pistachio, za'atar

Harissa Carrots () 10
Yoghurt, cumin, garlic

Seasonal Greens (V) 10
Fire-roasted aubergine sauce, sesame, yoghurt

Fattoush ooz pB 12.5
Flatbread, tomato, radish, fresh green herbs

Add falafel or chicken +5

Add feta +4

Prime Picks

Bavette 27
Zhoug, sumac roasted baby potatoes

Seasonal Fish on Romesco 26
Olives, almonds, parsley

Aubergine (V) 15
Ezme, yoghurt, pomegranate

Pasta of the Week 16
Ask your server for the weekly changing special

Pizza

All our pizza's are freshly prepared with Van Lemmen dough, San Marzano tomato
base, topped with Fior di Latte Agerola.

Margherita () 13.5

Tomato, basil
Add Serrano ham or Buffalo Mozzarella +4

Diavola 18.5
Spicy salami, ‘nduja, red onion

Mediterrano 18
Anchovies, Kalamata olives, fried capers

Sides

Fries (v) 6
Ketchup, mayonnaise

Truffle Parmesan Fries (V) 9
Sourdough Bread ooy ps el 5
‘Van Menno’, olive oil

Sweet

Cheesecake Unfold () 8.5
‘Bastogne’ crumble, cream cheese, Dutch strawberries heco!

Baklava Smash () 9
Yoghurt Ice cream, pistachio, orange

Neighborhood Sweets () 8.5
Peanut, chocolate & vanilla pastry by ‘Deguelle’ our neighbourhoods

favourite patisserie e

Please note not all ingredients are listed on the menu descriptions.
If you have a food allergy please advise your server before ordering.
Check out our bar menu for snacks, bites and community favourites.

keesl | ocal Hero {00 pB Plant based dish (/) Vegetarian dish






