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YOU FAMILIAR WITH .
OUR OTHER LOCATIONS?

In addition to Buitenhuis, we have more
atmospheric locations. Scan the QR code
for an overview or visit
Brasseriegroep.nlflocaties

FROM 17° TILL 22%

FROM 09 TILL 11%

FROM 09° TILL LATE

ARTISAM ICE CREAM (can be ‘) 7.5 BUTTER CROISSANT 4.75 APPLE NUT PIE 5
3 changing sorbet flavours, fresh fruit, meringue crunch strawberry jam or hazelnut spread, butter homemade
- add fresh whipped cream +0.5 - add fresh whipped cream +0.5

SPELT-BANANA PANCAKES 10.5
WHITE CHOCOLATE PANNA COTTA 8 blueberry mascarpone, almonds, syrup BROWNIE CAKE (glutenfree) 6
marinated pineapple, coconut ice cream, spekkoek De Baksas, salted caramel

CHICKEN & WAFFLE 1.5
CHEESECAKE TARTLET 8.5 crispy chicken, warm waffle, bacon, maple syrup BLONDIE (glutenfree) 4.75
lemon cheesecake mousse, tart base, cherry sorbet De Baksas, white chocolate, raspberry

FARMHOUSE YOGURT 8
PAUL'S DESSERT 8 granola, fig jam, dark chocolate CARROTCAKE ‘ (glutenfree) 5.5
mini lemon pie, berry ice pop, Dutch butter cake De Baksas, walnut

BREAKFAST BURGER 8.5
RASPBERRY ICE MACARON (giuten- and dairy free) 8.5 bagel, fried egg, avocado, tomato NEW YORK CHEESECAKE 5.5

berry sorbet, white chocolate, raspberry crumble

SOMETHING DIFFERENT?

The Kasmenu is a monthly changing
three-course menu. All dishes can also be
ordered separately. Ask our colleagues about

this month’s Kasmenu.

FIRST COURSE
MAIN COURSE
DESSERT

STAY CONNECTED!

INLOG WIFI Buitenhuis-gast PASSWORD iedereeneenbuitenhuis

- add smoked salmon +3.5

FRIED EGGS 9.5
2 pieces, sourdough toast, bacon

BANANA BREAD TOAST ‘ 8
walnut, peanut butter, banana, chia seeds

NO TAKEAWAY ONTBIJT 15
croissant, jam, pancake, blueberry mascarpone,
farmhouse yogurt, granola, sourdough toast,

avocado and regional juice

from 2 persons

LAZY SUNDAY BREAKFAST (canbe () 19.5 p.p.

All week! Because why would you only enjoy it on Sunday?
mimosa, croissant, jam, bagel with salmon, pancake with
blueberry mascarpone, sourdough toast with avocado,
farmhouse yogurt with granola, and regional juice

FRESH TEA

MINT

GINGER-LEMON
ORANGE-GINGER
CINNAMON-STAR ANISE-ORANGE

“ = veggie 25 =vegan
= specially made for the Brasserie Groep

cream cheese, lemon, raspberry coulis

SMOOTHIES & JUICES

SWEET MELODY 7
melon, strawberry, mango

TROPICAL 7
mango, pineapple, papaya

XTRA ENERGY 7
banana, strawberry

HEALTHY AVOCADO
mint, pear, kiwi

JUS D’'ORANGE

freshly squeezed

JOHANNES COFFEE w—

COFFEE LA. 3. have our own
CAFE AU LAIT coffee blend?

. Johannes coffee @
ESPRESSO . is organic, fair
ESPRESSO MACCHIATO 3. e, e 1

climate neutral!
DOUBLE ESPRESSO

LATTE MACCHIATO .
FLAT WHITE ) JUHHNNES

— KWALITEITS KOFFIE—
CAPPUCCINO o




AF TERNOON

FROM 113° TILL 16

SOUP

YELLOW CURRY SWEET POTATO SOUP (canbe’") 8

coconut cream, chorizo croutons

ROASTED BELL PEPPER-POMODORISOUP § 7.5
harissa, chickpeas

SALADS

CAESAR SALAD 18.5
little gem, Parmesan, garlic croutons,
anchovies, bacon, chicken thigh

FREEKEH TABOULEH BOWL & 17.5
miso aubergine, pomegranate, flatbread,
yogurt tahini dressing

CAESER SALAD PRAWN 19.5 WITH FRESH FARMER’S FRIES? 5
little gem, Parmesan, garlic croutons,

marinated prawns

BURRATA 13.5 PULLED BEEF CROQUETTES n

dried olives, arugula pesto,
Coeur de Boeuf tomatoes

CRISPY CHICKEN 14
teriyaki sauce, Asian slaw,

scallion, chili

CRISPY CAULIFLOWER & 10

summer pickles, hummus,
pomegranate dressing

SALMON & TUNA 14.5
smoked salmon, tuna salad,
remoulade, boiled egg

potato salad, Amsterdam pickles,
French mustard

OYSTER MUSHROOM
CROQUETTES " (can be &) 12.5

potato salad, Amsterdam pickles, truffle mayo

PASTRAMI 13
aged cheese crumble, piccalilli mayo,
pickles, sweet & sour red onion

FOCACCIA

PORCHETTA 14.5
Italian pork belly, pickled onion, arugula, pesto

WARM TALEGGIO (canbe ) 13
Prosciutto di Parma, tapenade,
roasted vegetables, sweet pepper jaom

BURGERS

F*CK MEAT BURGER & 20
pretzel bun, crispy corn burger, guacamole,
tomato salsaq, fresh farmer’s fries

from 2 persons

LUNCHPLANK TO SHARE 19.5 p.p.

small curry soup, pulled beef croquette,
sourdough bread, sandwich with pastrami

= veggie ‘ = vegan

Glutenfree bread? +1,50

FEELGOOD BURGER 19.5
toasted brioche, cheddar, fried onions, bacon,
pickles, house sauce, fresh farmer’s fries

from 2 persons

VEGA LUNCHPLANK TO SHARE 19.5 p.p.

small curry soup, oyster mushroom croquette,
sourdough bread, burrata & tomato sandwich

-—~ -

- -

YELLOW CURRY SWEET POTATO SOUP (can be )8

coconut cream, chorizo croutons

SEA BASS FILLET 13.5
salade of aubergine, tomato, olives,
lemon olive oil

ROASTED BELL PEPPER-POMODORISOUP & 7.5
harissa, chickpeas BURRATA 13.5
dried olives, arugula pesto,
TOMATO TARTE TATIN ¢ (canbe ‘) 10.5 Coeur de Boeuf tomato crumble
balsamic, feta, rosemary
GAMBA AL AJILLO 15
DRY AGED BEET ¢ ' (kan ook ‘) 11 chili oil, garlic focaccia
tartare, spiced yogurt, walnut,
watercres, apple cider ROAST BEEF 13
thinly sliced, aged cheese, piccalilly cream,
ASPARAGUS SALAD 12 pickles, roasted pumpkin seeds
crispy egg, Prosciutto di Parma, Hollandaise
MARINATED SALMON 13.5
lemon vodka, fennel salad, yuzu pearls,
basil oil, sepia cracker
SALADS
CAESAR SALAD 18.5 FREEKEH TABOULEH BOWL ‘ 17.5
little gem, Parmesan, garlic croutons, miso aubergine, pomegranate, flatbread,
anchovies, bacon, chicken thigh yogurt tahini dressing
CAESAR SALAD GAMBA 19.5 WITH FRESH FARMER'S FRIES? 5
little gem, Parmesan, garlic croutons,
marinated prawns
SURINAMESE ROTI & 18.5 FEELGOOD BURGER 19.5
long beans, potato, eggplant chutney, toasted brioche, cheddar, fried onions, bacon,
masala tofu pickles, house sauce, fresh farmer’s fries
F*CK MEAT BURGER & 20 CATCH OF THE DAY DAILY PRICE
pretzel bun, crispy corn burger, guacamole, changing special
tomato salsaq, fresh farmer’s fries
TERIYAKI SALMON 24
VEAL ENTRECOTE 24.5 furikake, black rice, spicy mango,
chimichurri, rosemary potatoes, roasted broccolini
green asparagus
GRILLED TUNA NICOISE 21.5
LEBANESE CHICKEN THIGHS 225 grilled tuna, potato, olives, haricots verts,
flatbread, tabbouleh, labneh, grilled lemon tomato, boiled egg
STEAK FRITES 26

Black Angus rump steak, cognac-pepper sauce,

haricots verts, fresh farmer’s fries



