
DEUTSCHE 
SPEISKARTE 

& 
ENGLISH 

MENU

B R E A K F A S T
9.30 - 11.30

THE KITCHEN IS CLOSED BETWEEN 15.30 AND 16.30 O’CLOCK.
“TO-SHARE” SNACKS WILL STILL BE AVAILABLE  TO ORDER.

Lazy
Sunday

SUNDAYS 9.30 - 11.30

A D U LT S  € 1 6
U P  TO  1 2  Y E A R S  € 9

B R E A K FA S T B U F F E T
Mini croissants & other sweet 

pastries, farmhousebread,
mini rolls, fried eggs,

farm-raised ham, Old Amsterdam &
young cheese, jam, fresh fruit salad,

Greek yogurt, pancakes,
brownies, fruit juices, milk

and a choice of coffee
cappuccino or tea

T O  S H A R E
11.30 - 15.30

MENU
B R E A K F A S T  -  L U N C H  -  D R I N K S  -  D I N N E R  -  W E D D I N G S & E V E N T S

P R I C E S  A N D  I T E M S  A R E  S U B J E C T  T O  C H A N G E ,  T Y P O G R A P H I C A L  E R R O R S  A N D  A V A I L A B I L I T Y

€12

€14

9.30 - 15.30
F R I E D  E G G S (   )
Bread, 3 eggs, choice of ham, cheese and/or bacon

E G G S  B E N E D I C T
Brioche bread with poached eggs, spinach,
smoked salmon and Hollandaise sauce
(also possible with spinach and avocado     )

M

M

€13,5

€5

€9,5

B R E A K F A S T  P L AT T E R
Available Monday to Sunday
Croissant, jam, bread, poached egg, cheese, ham,
a glass of fresh orange juice and choice of coffee, 
tea or cappuccino
(also possible without ham     )
+ smoked salmon €3

C R O I S S A N T
with jam and butter

F R E S H  F R U I T  C O U P E
with Greek yogurt and granola

M

M

M

R I S OT T I N I  ( 8 )
Risotto balls with truffle and mushrooms

C A L A M A R I
Squid rings with lemon, parsley and aioli

“ B I T T E R B A L L E N ”  ( 8 )
Typical Dutch fried burgundian 
mini croquettes with mustard

T E M P U R A  S H R I M P S  ( 8 )
with chili sauce

M €10

€13

€9

€9,5

€13

€8

€8

N A C H O S    
with cheddar, jalapeños, bell pepper, red onion, 
guacamole, sour cream and salsa

B R E A D  TO  S H A R E  ( 8 )  
Stone-baked ciabatta rolls with 
salted butter and tapenade

C H E E S E  S T I C K S  ( 8 )  
with chili sauce

B O R R E L M A ATJ E S  ( 8 )
Verschillende gefrituurde hapjes, mosterd, chilisaus

M

M

M

€8



LUNCH
11.30 - 15.30

Lunch Kids
K I D S  B U R G E R  € 1 2
Brioche bun, beef burger,

lettuce, tomato, 
BBQ sauce, cheddar, 
fries and mayonnaise

K I D S  P I Z Z A
M A R G H E R I TA    € 1 0M

T O S T I  H A M -
C H E E S E  (   )  € 6M

F R I E S  W I T H
A P P L E S A U C E  € 9 , 5

Choice of: chicken
nuggets, croquette or
vegan croquette (    )C

Specials
D O V E R  S O L E S  € 2 7
Two pan-fried Dover soles,

Hollandaise sauce

S AT É  B A B I  € 2 3
Spiced skewer of pork tenderloin,

satay sauce, atjar

R E D F I S H  F I L L E T  € 2 2
with white wine sauce, fennel 

salad with lime vinaigrette

B E A C H  B U R G E R
Brioche bun with beef burger, cheddar, 
smokey BBQ sauce, sweet pickled relish, 
caramelized onion, tomato, lettuce, bacon

B E E T R O OT  B U R G E R
Irish Stout Beer bun, beetroot burger, 
smokey hemp sauce, guacamole, 
sweet and sour onion, grilled vegetables

P I Z Z A  S P I C Y  S A L A M I
Tomato sauce, mozzarella, spicy salami, chili, honey

P I Z Z A  V E G E T A R I A N A
Tomato, mozzarella, bell pepper, zucchini, 
mushrooms, black olives, red onion, feta

P I Z Z A  A S I A N
Tomato sauce, mozzarella, chicken, red onion, 
asparagus tips, spring onion, sesame, sriracha mayo

M

€18

€18

€18

€18

€19

C

S A L A D  F I S H
Salad with shrimp, smoked Norwegian salmon,
salmon mousse, mackerel, cumcumber, 
tomato, onion, egg, dill mayonnaise, bread

S U M M E R  C H I C K E N  S A L A D
Salad of red cabbage, carrot, lettuce, chicken,
cucumber, spring onion, coriander, peanuts
and sesame dressing
(also possible with vega chicken    )

1 2  O ’ C L O C K
Bread with beef croquette, old cheese sandwich 
with honey-mustard sauce and argula, tomato soup
(also possible with vegetarian croquette    )

C A R P A C C I O  O F  S M O K E D  B E E F
E N T R E C O T E
Focaccia with carpaccio of smoked
beef entrecote, green pesto, arugula,
Grana Padano and balsamic

B A B A  G A N O U S H
Focaccia with baba ganoush, grilled vegetables, 
Grana Padano and crispy chili oil

B R I O C H E  S A L M O N
Brioche toast, salmon mousse, 
smoked salmon, cream cheese and dill

B U R G U N D I A N  C R O Q U E T T E S
Bread with 2 beef croquettes and mustard
(also possible with vegan- (    ) 
or shrimp croquettes +€3)

T O M  K H A  K A I
Thai chicken soup with coconut milk, 
chili pepper, lemongrass, bean sprouts, 
spring onion and coriander, bread

I T A L I A N  T O M A T O  S O U P
Hearty soup with basil cream and 
Grana Padano, bread

M

M

€19

€16

€12

€14

€13

€15

C

€12

€8,5

€8,5

M

M



DINNER
16.30 - 21.00

Starters S H A R E D  P L A T T E R  F O R  2  € 2 5
Tuna tataki, salmon sashimi, soup, carpaccio, 

ciabatta rolls, salted butter and tapenade

C A L A M A R I  € 1 3
Squid rings, lemon, parsley, aioli

B U R R ATA  S A L A D E    € 1 3
Burrata, green gazpacho, watermelon, lettuce, 

strained yogurt, radish, pumpkin seeds

I TA L I A N  T O M AT O  S O U P    € 8 , 5
Hearty soup with basil cream and 

Grana Padano, bread

T O M  K H A  K A I  € 8 , 5
Thai chicken soup with coconut milk, chili pepper,

lemongrass, bean sprouts, spring onion and coriander,
bread

M

M

B R E A D  T O  S H A R E    € 8 , 5
Stone-baked ciabatta rolls with 

salted butter and tapenade

G A M B A' S  A L  A J I L L O  € 1 4
Peeled prawns marinated in garlic oil, finely 

chopped chili peppers, a dollop of cream, bread

T U N A  A N D  S A L M O N  € 1 5
Lightly grilled tuna with sesame crust,

salmon sashimi, soy sauce,
wasabi mayo, wakame

C A R PA C C I O  O F  S M O K E D
B E E F  E N T R E C O T E  € 1 4

Carpaccio of smoked beef entrecote, green
pesto, arugula, Grana Padano and balsamic

M

K I D S  P I Z Z A
M A R G H E R I TA    € 1 0

PA S TA  B O L O G N E S E
€ 1 0

Dinner Kids
K I D S  B U R G E R  € 1 2
Brioche bun, beef burger,

lettuce, tomato, 
BBQ sauce, cheddar, 
fries and mayonnaise

F R I E S  W I T H
A P P L E S A U C E  € 9 , 5

Choice of: chicken
nuggets, croquette or
vegan croquette (    ) 

M

C 

M O R E  D I N N E R  >>

M E A T
B AV E T T E  F R O M  T H E  L AVA  S TO N E  G R I L L
Bavette Black Angus USA and a creamy pepper sauce

F A J I TA ' S
Spicy marinated beef tenderloin pieces, salsa, bell pepper, jalapeño,
cilantro, garlic, red onion, tortilla, guacamole and sour cream

S P A R E  R I B S
Marinated spare ribs with homemade oriental sauce, spring onion, chili pepper, ginger
      
B E A C H  B U R G E R
Brioche bun with beef burger, cheddar, smokey BBQ sauce, 
sweet pickled relish, caramelized onion, tomato, lettuce, bacon

S AT É  B A B I
Spiced skewer of pork tenderloin, satay sauce, atjar

S C H N I T Z E L
Pork schnitzel with bacon, onion, mushrooms and mushroom sauce

€26

€23

€23

€18

€23

€21



C A R A M E L  P E C A N  B R O W N I E    € 9 , 5
Brownie with pecan and caramel,

served with creamy vanilla ice cream

M O C H I    € 9 , 5
Mochi mango, dragon fruit, kiwi, lychee coulis,

served with passion fruit sorbet ice cream

S U M M E R T I M E         € 9 , 5
A refreshing ice cream sundae with various flavors of sorbet,

served with fresh fruit

C R È M E  B R Û L É E    € 9
Classic crème brûlée with a crispy caramelized sugar coating,

served with creamy vanilla ice cream and whipped cream

K I D S  C O U P E    € 6
A cheerful ice cream sundae especially for the little ones,

with scoops of ice cream, colored sprinkles,
whipped cream and a crispy ice cream cone

V E G E T A R I A N

@ d e z e e m e e u w _ n o o r d w i j k @ d e z e e m e e u w @ s t r a n d p a v i l j o e n d e z e e m e e u w

F I S H

Desserts

WE ONLY ACCEPT
PAYMENT PER TABLE

ALLERGEN GUIDE

M vegetarian
vegan

glutenfree

M

M

M

M

C

G R E E N  S A L A D    € 6
with dressing

F R I E S    € 5 , 5
with mayonnaise

S W E E T  P O TAT O
F R I E S    € 8 , 5

with truffel mayonnaise 
and spring onion

M

M

M

Sides
B E E T R O OT  B U R G E R
Irish Stout Beer bun, beetroot burger, smoky hemp sauce, 
guacamole, sweet and sour onion, grilled vegetables

V E G E TA B L E  C U R RY
Mildly spicy curry with shiitake, baby corn,
bell pepper, zucchini, coriander and rice

P I Z Z A  V E G E T A R I A N A
Tomato, mozzarella, bell pepper, zucchini, 
mushrooms, black olives, red onion, feta

M

C

C

€18

€17,5

€18

C

S P I C Y  U D A N G
Grilled shrimp, spicy Asian sauce, spring onion, sweet and sour cucumber

D O V E R  S O L E S
Two pan-fried Dover soles, Hollandaise sauce

O R I E N TA L  S A L M O N
Salmon, Korean BBQ sauce, oriental marinated vegetables, shiitake, sesame, spring onion

C O D  I N  C O C O N U T  L E M O N G R A S S  S A U C E
with black rice, radish sprouts, bimi and pink pepper

R E D F I S H  F I L L E T
with white wine sauce, fennel salad with lime vinaigrette

€22

€27

€22

€23

€22
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