





SWEETS

CHOCOLATE CAKE
HOLTKAMP v
DARK CHOCOLATE | MOUSSE | GANACHE

8.5

APPLE PIE
HOMEMADE | ALMOND PASTE
WITH OR WITHOUT WHIPPED CREAM

7.5/7

VOOGES LEMON
CHEESECAKE
RED FRUIT COULIS

LUNCH
| VARIOUS |

GRILLED CHEESE
SANDWICH
CHEESE | HAM AND CHEESE

8/8.5

CROQUETTES ON BREAD 12.5
2 HOLTKAMP CROQUETTES | 2 SLICES OF
WHITE BREAD | BUTTER | MUSTARD

STEAK TARTARE 14.5
MUSTARD CREAM | SHALLOTS | PARSLEY
CORNICHONS | EGG YOLK

BURRATA Vv 12.5
COEUR DE BOEUF TOMATO | DUKKAH

BASIL

SPICY CHICKEN 13.5

MADAME JEANETTE | SOY SAUCE | SWEET
SOUR CUCUMBER AND RED ONION

SMOKED BRISKET
LIGHTLY SMOKED | MUSTARD MAYO
GRUYERE

14.5

SPICY TUNA
HOMEMADE TUNA SALAD
BIRAMBI MAYO | MESCLUN

AVOCADO
CHILI FETA | POMEGRANATE ROMAINE
LETTUCE

12.5

SALADS

CAESAR SALAD

ROMAINE LETTUCE | POACHED EGG
PARMESAN CHEESE | STREAKY BACON
CHICKEN | ANCHOVIES | CROUTONS

15.5

AVOCADO SALAD Vv
ROASTED PINEAPPLE | FINELY
SHREDDED RED CABBAGE | RED ONION |
POMEGRANATE

13.5

BURRATA SALAD v
TOMATO MIX | DUKKAH | ORANGE |
BLOOD ORANGE | TOMATO BROTH | BASIL
DRESSING

14.5

SOUPS

SOUP OF THE DAY

DAILY PRICE. WERE HAPPY TO TELL YOU!

BISQUE DE HOMARD 14.5

DUTCH SHRIMP | COGNAC CREAM
BURGERS

VEGAN SMOKY AVOCADO  19.5

BURGER V¥
VEGAN CHEDDAR | FRENCH FRIES | PICO DE
GALLO | GUACAMOLE

THE VOOGES BURGER 20.5

LETTUCE | CHEDDAR | TOPPED FRIES| PICO DE
GALLO | GUACAMOLE

Vv = VEGAN






BITES

BREAD
SALTED BUTTER

HOLTKAMP BITTERBALLEN
MUSTARD MAYO 6 PIECES

VEGA AJUMA BITTERBALLEN
BIRAMBI MAYO 6 PIECES

CHEESE STICKS
CHILI SAUCE

CHICKEN KARAAGE
WASABI MAYO

MIXED FRIED SNACKS PLATTER
16 PIECES | 3 DIPS

GYOZA (CHICKEN OR VEGETARIAN)
STEAMED | PONZUDIP 6 PIECES

JAMON IBERICO
OLIVES | BREAD | SALTED BUTTER

OYSTERS

ZEELAND CREUSES | MIGNONETTE OR ASIAN STYLE 6 PIECES

PIMIENTOS DE PADRON

SPANISH GREEN PEPPERS WITH COARSE SEA SALT

22.5

Vv = VEGAN






STARTERS

SOUPS

SOUP OF THE DAY
DAILY PRICE. PLEASE ASK OUR TEAM!

BISQUE DE HOMARD 14.5
DUTCH SHRIMP | COGNAC CREAM

OYSTERS

CLASSIC STYLE ZEELAND CREUSES 11.25
MIGNONETTE OR ASIAN STYLE 3 PIECES

FISH

SEA BASS CEVICHE 14.5
PINEAPPLE SALSA | LECHE DE TIGRE | LIME | RED CHILI

THAI-STYLE MUSSELS 13,15
CURRY-COCONUT | LEMONGRASS | CORIANDER
AS A MAIN COURSE WITH FRENCH FRIES 24.5

MEAT

STEAK TARTARE 16.5
MUSTARD CREAM | SHALLOTS | PARSLEY | CORNICHONS | EGG YOLK

SMOKED BRISKET TONNATO 16
LIGHTLY SMOKED BRISKET | TUNA MAYO | ARUGULA | PARMESAN

VEGETARIAN

CELERIAC CARPACCIO Vv 14.5
HORSERADISH CELERIAC CREAM | SMOKED ALMOND | POMEGRANATE | CAPERS

RAVIOLI v 15
BEETROOT-MINT FILLING | CHILI FETA | SALSA VERDE
AS A MAIN COURSE 22.5

v = VEGAN



FISH

CATCH OF THE DAY DAILY PRICE
SUMMER PLAICE A LA MEUNIERE 24.5
FILLET | SEA ASTER | SAMPHIRE | PRESERVEDLEMON

BUTTERFLY SEABASS (FOR TWO PEOPLE) 57

HORSERADISH CREAM | ANTIBOISE | SALAD | FRENCH FRIES

MEAT

THE VOOGES BURGER 20.5
PICO DE GALLO | GUACAMOLE | LETTUCE | GRILL SAUCE | CHEDDAR | FRENCH FRIES
STEAK FRITES 25.5
ENTRECOTE | CHIVE SOUR CREAM | VEAL JUS | FRENCH FRIES

POUSSIN 24.5
CRISPY ROASTED BABY CHICKEN | GRAVY OR PONZU | SMOKED POTATO MOUSSELINE
COTE DE BOEUF (For TWo PERSONS) 10 PER 100 GRAMS

VEAL JUS | BEARNAISE SAUCE | MIXED SALAD | FRENCH FRIES
SUPPLEMENT BONE MARROW +7,5

VEGETARIAN

VEGAN SMOKY AVOCADO BURGER Vv 19.5
LETTUCE | VEGAN CHEDDAR | FRENCH FRIES |PICO DE GALLO | GUACAMOLE

PUMPKIN CURRY v 22.5
WITH CITRUS RICE

EGGPLANT SCHNITZEL v 23.5

ROASTED PEPPER CREAM | TAHINI SOUR CREAM | RED CABBAGE SALAD

FRENCH FRIES 6.5
HOMEMADE BELGIAN MAYO

SMOKED POTATO MOUSSELINE

CITRUS RICE

GREEN SALAD 5.5
FRESH HERB DRESSING

SEASONAL VEGETABLES 7.5
PLEASE ASK OUR TEAM FOR DETAILS

BREAD 5.5

SALTED BUTTER



SWEETS &

CHEESE

HOMEMADE CHOCO TRUFFLE 4

VOOGES LEMON CHEESECAKE 10.5
RED FRUIT COULIS

PORNSTAR DELIGHT v 12.5
MANGO-PASSION CHEESECAKE | MANGO-ICE CREAM | PASSION FRUIT JELLY

SGROPPINO 9.5
VODKA | PROSECCO | STRAWBERRY

CHEESE PLATTER FROM DE KAASKAMER 17.5
SELECTION MAY VARY

PORNSTAR MARTINI 13.5
42 BELOW VODKA | PASSOA | PASSION FRUIT | VANILLA

ESPRESSO MARTINI 13.5
42 BELOW VODKA | KAHLUA | ESPRESSO | GREY GOOSE +2.5

v = VEGAN






SODA

COCA-COLA
COCA-COLA ZERO
FUZE TEA SPARKLING
FUZE TEA GREEN
FANTA ORANGE
FANTA CASSIS
SPRITE

SCHULP APPELSAP
CHOCOMEL

FEVER TREE INDIAN TONIC
FEVER TREE ELDERFLOWER
FEVER TREE GINGER ALE
FEVER TREE GINGER BEER
FEVER TREE BITTER LEMON
FEVER TREE PINK GRAPEFRUIT
BIG TOM SPICED

HOT DRINKS

ESPRESSO
COFFEE
CAPPUCCINO
CORTADO
MACCHIATO

FLAT WHITE
CAFFE LATTE
DOUBLE ESPRESSO
LATTE MACCHIATO
MINT TEA

GINGER TEA

TEA

85
85
85
85
85
85

B wwwwwww

a o o o o o ag

3.1
SESIS
3.6
SESIS
SESIS
4.25
4.1
4.1
4.3

.3

DRAFT BEER
HEINEKEN SMALL DRAFT 8.3
HEINEKEN MEDIUM DRAFT 4
HEINEKEN HALF A PINT 7.75
UWIT - BROUWERD 'T 1J 5.95
TEXELS SKUUMKOPPE 5.95
AFFLIGEM BLOND 5.95
BRAND WEIZEN 5.95
SEASONAL DRAFT price varies

BOTTLED BEER
DUVEL 6.25
LA CHOUFFE 6.25
LIEFMANS FRUITESSE 5.5
CORONA 5
RADLER 2.0 4.75

BROUWERIJ ‘T 1J

NIJPA 6
GOUDEN IJ 6
IPA 6
OEDIPUS

THAI THAI 6
GAIA 6
MANNENLIEFDE 6

0.0

BROUWERIJ 'T IJ VRUWIT 0.5 6
BROUWERI ‘T IJ FREE IPA 0.5 6
HEINEKEN 0.0 4.25
AFFLIGEM BLOND 0.0 6

SKUUMKOPPE 0.0 6.25



COCKTAILS

MOSCOW MULE 12
42 BELOW VODKA | FEVER TREE GINGER BEER | ANGOSTURA BITTER | LIME

DARK ‘N STORMY 12
BACARDI SPICED RUM | FEVER TREE GINGER BEER | ANGOSTURA BITTER | LIME

PALOMA 12
CAZADORES BLANCO TEQUILA | FEVER TREE PINK GRAPEFRUIT | LIME

NEGRONI 12
BOMBAY SAPPHIRE GIN | CAMPARI | MARTINI RESERVA RUBINO

AMARETTO SOUR 13.5
ADRIATICO ROASTED ALMOND AMARETTO | LEMON JUICE | ANGOSTURA BITTERS | EGG
WHITE

NEW YORK SOUR 13,5
WOODFORD RESERVE BOURBON | RED WINE | LEMON JUICE | ANGOSTURA BITTER | EGG
WHITE

MEXICAN FIRING SQUAD 12.5
CAZADORES BLANCO TEQUILA | ANGOSTURA BITTER | GRENADINE | LIMOEN

SUMMER IN PARIS 12.5
ST. GERMAIN ELDERFLOWER | FEVER TREE GINGER ALE | CAVA | ANGOSTURA BITTER

TOM COLLINS 12
BOMBAY SAPPHIRE GIN | LEMON JUICE

FRENCH 75 13
BOMBAY SAPPHIRE GIN | CAVA | LEMON JUICE

CAIPIRINHA 10.5
CACHACA | SUGAR SYRUP | LIME

COCKTAIL OF THE WEEK
ASK OUR TEAM FOR THE SPECIAL!



G&T

BOMBAY SAPPHIRE
FEVER-TREE INDIAN TONIC | LIME

HERMIT
FEVER-TREE MEDITERRANEAN TONIC | GRAPEFRUIT | SAMPHIRE

HENDRICK'S
FEVER-TREE ELDERFLOWER TONIC | CUCUMBER

BOBBY'S
FEVER-TREE INDIAN TONIC | ORANGE | CLOVE

SPRITZ

APEROL SPRITZ
APEROL | CAVA | SODA

ST. GERMAIN SPRITZ
ST. GERMAIN ELDERFLOWER | CAVA | SODA

LIMONCELLO SPRITZ
BONGIORNO LIMONCELLO | CAVA | SODA

REBEN SPRITZ
REBEN RHUBARB LIQUOR | CAVA | SODA

CAMPARI SPRITZ
CAMPARI | CAVA | SODA

0.0

VIRGIN PALOMA
MARTINI VIBRANTE 0.0% | FEVER-TREE PINK GRAPEFRUIT

SPICED MULE
FEVER TREE GINGER BEER | LIME | SODA

SHIRLEY TEMPLE
GINGER ALE | LIMOENSAP | GRENADINE | MINT

VIRGIN G&T
COPPERHEAD 0,0% | FEVER-TREE ELDERFLOWER TONIC | ORANGE | ROSEMARY



LIQUEURS

BAILEYS 5
KAHLUA 5
FRANGELICO 5
ADRIATICO AMARETTO 7
BOLS TRIPLE SEC 6.5
GRAND MARNIER 6
CAMPARI 6
LIMONCELLO 5
SALMARI 5
JAGERMEISTER 5
SAMBUCA 5.5
LICOR 43 5.5

DOMESTIC SPIRITS

BOLS JONGE JENEVER
BOLS ZEER OUDE GENEVER
BOLS CORENWIJN

o U1 U

WHISKEY

JAMESON TRIPLE DISTILLED 6
IRISH WHISKEY

DEWAR'S WHITE LABEL BLENDED 6
DEWAR'S 12 YEAR OLD BLENDED 7
TALISKER |10 YEARS OLD SINGLE
MALT SCOTCH WHISKEY 7.5
LAPHROAIG 10 YEAR OLD

SCOTCH WHISKEY 7.5
ABERFELDY 12 YEAR OLD 8.5
SCOTCH
DALWHINNIE I5 YEAR OLD 8.5
SCOTCH
WOODFORD RESERVE BOURBON 7

JACK DANIEL'S SINGLE BARREL 8

GIN

BOMBAY SAPPHIRE

HENDRICK'S GIN

HERMIT DUTCH COASTAL GIN 8.
BOBBY'S

Ny 0,

BRANDY
CHATEAU DU BREUIL CALVADOS 7
VSOP
PAYRAULT COGNAC VSOP 8
IL MOSCATO DI NONINO GRAPPA 8
DOMAINE TARIQUET VSOP 8.5
ARMAGNAC

PORT
FONSECA RUBY PORT 6.5
FONSECA TAWNY PORT 7
FONSECA LATE BOTTLED
VINTAGE PORT 9
FONSECA 10 YEAR 7
OLD TAWNY PORT 12.5
RUM

BACARDI CARTA BLANCA 4.5
BACARDI SPICED 5
BACARDI RESERVA OCHO 7
DIPLOMATICO RESERVA 8
EXCLUSIVA

VODKA
42 BELOW 5
GREY GOOSE 8

TEQUILA MEZCAL

CAZADORES BLANCO
CAZADORES REPOSADO
PATRON SILVER

HERRADURA TEQUILA 6.
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