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FRESH ORANGE JU ICE   5 . 5  

TROP ICAL SMOOTHIE   6 .5
mango, banana, pineapple, kiwi

STRAWBERRY SMOOTHIE   6 .5
strawberry and orange

Apple pie  5.3 ( + whipped cream 0.6) 

Carrotcake  5.8

Cheesecake Lemon 6.5

Green tea   &  Jasmine  |   Strawberry & Mint

  Spicy Ginger   |   basil &  lime  

    Glass 5   |    1 litre   12  

Coca-Cola  | Zero | Fanta | Cassis | Sprite  3.9

Fuze Tea Sparkling | Green  3.9

Bitter Lemon  |  Tonic  3.9

Bliss Ginger Beer | Ginger Ale  3.9

Chocomel  |  Fristi  |  Schulp Applejuice  3.9 

Kids limonade glass 2 | 1L  6

Dune Water chilled and filtered 

Still           0.25L |  1L      2.8 | 6.5

Sparkling   0.25L |  1L    2.8 | 6.5  

Coffee | Espresso  3.4        

Cappuccino  3.8      

Latte Macchiato | Latte  4.1

Double espresso  4.5                   

Espresso Macchiato | Cortado  3.6   

Flat white  4.8        

Iced Coffee  4.1  (coffee & ice)         

Iced Latte  5.5 (coffee, oatmilk & ice)  

Chai Latte  5

Hot chocolate  4

Fresh mint tea | ginger tea  4.1  

Tea  3.3    

Whipped Cream + 0.6    Oatmilk (Oatly) + 0.6

Decaf + 0.5     Extra shot + 1.4

Caramel syrup + 0.8

L IMONADES  Choice of: still or sparkling

JU ICES

SWEE T

SODACOFFEE  &  TEA
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Grolsch     0.25L   4.1 | 0.5L  7.5  | Pitcher  20 

Grolsch Weizen  0.3L  5.9  | 0.5L  8.5 

Grolsch Zomerzon Wheat Ale   0.25L 5.9  | 0.5L 8.5 

Hangende Harry Weizen / IPA   0.25L  6.2  | 0.5L  9

Disco Daisy Fruitig Blond   0.25L  6.2  | 0.5L  9

Corona    6

Peroni   5.8 

WEIZEN

Texels | Skuumkoppe 6%  | 5.9

WHI TE

‘t IJ | IJwit 6.5% | 6.3

Kompaan | Lefgozer 6%  | 6.5

Bird | Zwaanzinnig 6%  | 6.5

BLOND

Bird | Nog Eendje 6%  | 6.5

IPA / NEIPA

Kompaan | Levensgenieter NEIPA 4.5%  | 6.5

Two Chefs | Bon Chef NEIPA 5%  | 6.5 

Lowlander | IPA 6% | 6.5

DOUBLE &  TRIPLE

‘t IJ | Natte 6.5%  | 6.1

Vanderstreek | Turf ‘n Surf 8.5%  | 6.3

LOW IN ALCOHOL  

Grolsch Radler 2.0%   | 4.8

Grolsch 0.0%  | 4.5 

Corona 0.0% | 6

Lowlander | Wit 0.0%  | 6.2

Vanderstreek | Playground IPA 0.5%  |  6.2

DRAFTBEER       

BEER ON BOTTLE & CAN
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VERDEJO    5.25  |  26.25

La Barbacoa, Galacië, Spain                

  Fruity and grassy aromas and flavors of stone fruit,  
  almonds and a light edge of citrus peel.

CHARDONNAY 5.9  |  29.5

Pour le Vin, Languedoc, France

  Fresh scent of mandarin and grapefruit. 

  Brioche, peach and apricot flavour.

PINOT GRIGIO   6.1  | 30.50  

Forte Alto,  Dolomieten, Italy        

  Fruity character with aromas of white fruit and 

  a hint of chamomile.

VERMEN TINO  6.5  |  32.5

Sardegna D.O.C., Italy  

   Aromas of white peach and yellow plum, 

   followed by notes of citrus and vanilla.

BUBBLES

FRIZZAN TE  6.5  |  32.5  

Ca’neri, Treviso, Italy               

   Sparkling wine with floral and fruity aromas.

ROSE                        

GRANACHA   5.25  |  26.25

La Barbacoa, Galacië, Spain    

  Raspberry-coloured rosé, very aromatic and fruity with a

  high intensity of red fruit and a hint of banana.

GRENACHE & CINSAULT   6.1  | 30.50

Pasquiers, Languedoc, France

  Refined summer rosé, light in colour with a scent of red fruit. 

PROVENCE   39 

Villa Lauza, Provence, France

  Clear peach-coloured rosé with flavours of small red fruit,
   wild strawberries and a slightly floral finish.

RED

MERLOT    5.25  |  26.25

Forte Alto, Dolomieten, Italy  

   Beautiful deep red wine with intense aromas of ripe red 

   fruits with a hint of oak.

PRIMI TIVO   6.2  |  31

Campo di Marzo, Puglia, Italy 

  Deep red colour and exuberant aromas of fresh red fruit. 

  Spicy and lively in style.
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MOJITO  11

Rum, mint, lime, sugar, sodawater

STRAWBERRY MOJITO  11.5

Rum, mint, lime, strawberry sirup, sodawater 

ESPRESSO MARTINI  12.5
Espresso, Tia Maria, vodka, sugar

APEROL SPRITZ  10.5
Aperol, prosecco, sodawater, orange

LIMONCELLO SPRITZ  10.5

Limoncello, prosecco, sodawater, mint, lemon

SANGRIA  glass 8 | 1 litre  25 

BOMBAY’S    10

with Finley tonic and lime

ROZE HENDRICK’S  11.9

with Royal Bliss Pink Berry, mint

and red fruit

HERMIT  12.5

with Fever Tree Mediterarrean tonic and 

grapefruit

SEEDLIP 0.0%  10.5

Grove 42 Gin 0.0% with Finley tonic and orange

FRANK SELTZER 4.5%

**  PRIME LIME  

5.5

CAIPI PALOMA  12

Caipi Ginger likeur, tequila, lime, 

grapefruit soda, grapefruit 

YUZU MULE  11  

Yuzu Caipi likeur, ginger beer, lime, 

angostura bitter

COCKTAILSGIN TONICS

LOCAL CAIPI LIKEUR 
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THE DUB BREAKFAST  12.9           

Croissant with butter & jam, yoghurt with 

granola and fresh fruit, toast with 

avocado, egg and parmigiano

BREAKFAST BOWL  9.5          

Greek yoghurt with granola, nuts, 

cocos flakes and fruit 

SWEET WAFFLES  11.5      

Homemade waffles with fresh fruit and 
vanilla dressing

BURRATA SALMON  14.9     

Homemade waffle with salmon, 
burrata, avocado and parsley oil

TOAST AVOCADO  12.9

Toast with smashed avocado, bacon, 

scrambled egg and parmigiano 

CROISSANT    3.9
with butter and jam       

CLUB DUB  14.5     

Brown bread sandwich with grilled chicken, bacon, 

tomato, egg, lettuce and clubsaus

BIG FISH  14.5     

Brown bread sandwich with salmon, wakame,

avocado, lettuce, caramelized onion, and teriyaki

mayonnaise 

 

KROKETTEN  9

* * 2 Beef Croquettes on brown bread

* * 2 vegan Cas & Kas croquettes on brown bread

Veg e t a r i e n  Veg a n A l l e rgi e s? l e t  u s  k n ow !

SPICY MACKEREL  13.5

Spicy mackerel salad, cucumber, and dill

on naanta bread

CHICKEN COCOS   12.5   

Chicken in curry & coconut sauce, green beans,

carrot, onion and almond shavings on naanta 

bread

BREAKFAST (till 11:30) SANDWICH   (12:00 - 16:00)
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OZZIE  BURGER  15

Beef burger with bacon, cheddar, tomato, 

caramelized onion, lettuce,  homemade burger 

sauce

I TAL IAN BURGER   17
Beef burger, rocket, buffalo mozzarella, 

caramelized tomato and pesto mayonnaise

BEYOND BURGER  16 

Vegan burger with cheddar, vegan bacon,

caramelized onion, tomato, lettuce and

homemade burger sauce

  +   + FRIES  5.5

PANCAKE   with syrup and sugar 7.5

TOSTI   cheese  6.5 / ham & cheese  7

KIDS MENU      9
Fries with beef croquette, cheese soufflé 
or Cas & Kas croquette (vegan)

PERLATO  16 

Lettuce, pearl barley, grilled vegetables, olives,

baba ganoush, hummus, cashew nuts, 

caramelized onions

ORIEN TAL  19.5   

Kingfish, avocado, lettuce, wakame, papaya 
chutney, ponzu dressing

BURRATA L IMONE  11.5
Anchovies, burrata cream, cherry tomatoes
and lemon zest

VERDURE  11.5

Caramelized and grilled vegetables,

eggplant and red onion cream

PROSCIUTTO  14.5
Parma ham, pesto, cherry tomatoes 

and buffalo mozzarella

KIDS LUNCH (from 12:00) 

SALADS  (from 12:00) 

BURGERS  (from 12:00)PORTAFOGL IA  from oven (12:00 - 16:00) 



1  1  meter p izza to share 

choice of: : (from 16.00h)

 * margherita  29.5

 * 2 flavours from our pizzamenu  39.5

Choose from our Rosso and Bianca pizza’s
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Sometimes our pizza oven goes like a Ferrari, but it can also be stuck in traffic...
it may happen that the pizza is on the table earlier or later than the rest of the dishes!

WE ‘ SURF ’  P I Z ZAWE  ‘ SURF ’  P I Z ZA



MARGHERITA  13.9
tomatosauce, mozzarella, basil 

  
PARMA CAPRESE  19.5
tomatosauce, buffalo mozzarella, Parmaham, 

cherry tomato, arugula

  
DIAVOLA  19
tomatosauce, mozzarella, spicy salami 

MEDITERRANEA  14.5
tomatosauce, anchovies, capers, cherry tomato

INFERNO  20

tomato sauce, mozzarella, spicy salami,

‘nduja sausage, garlic, jalapeño

BUFALINA 16

tomato sauce, buffalo mozzarella, pesto,

cherry tomato

BRICK OVEN P IZZA  (from 16:00h)

Sometimes our pizza oven goes like a Ferrari, but it can also be stuck in traffic...
it may happen that the pizza is on the table earlier or later than the rest of the dishes!

RO S SO  (rood) MELANZANE  17.5
mozzarella, eggplant cream, cherry tomato,

crispy eggplant, parmigiano

BOSCAIOLA    19
Italian sausage, mozzarella, mushrooms,

arugula and parmesan

TARTUFO  18
mozzarella, truffle cream, mushrooms,
toma cheese, parsley, black pepper

QUATTRO FORMAGGI    19
mozzarella, gorgonzola, taleggio, pecorino, 

zwarte peper

G IA L LO  (geel)

VEGETARIENNE    18.5
yellow tomato sauce, mozzarella, burrata, 

grilled vegetables, pomegranate seeds

GAMBA    19.5
yellow tomato sauce, mozzarella, zucchini,

prawns, mint

B IAN CO  (wit)
P
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PANCAKE   with syrup & sugar 7.5

KIDS MENU      9
Fries with beef croquette, cheese soufflé 
or Cas & Kas croquette (vegan)

 
PASTA BOLOGNESE  13.5

Rigatoni pasta, beef bolognese sauce, 
and parmigiano

PASTA PESTO   12
Rigatoni pasta, pesto and parmigiano

KIDS  (from 12:00)
T
A
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NACHO’S  11

cheddar, onion, jalapeño, bell peper,
crème fraîche and guacamole

BITTERBALLEN (8pc.)  8.75

TRUFFLE CROQUETTES (Cas & Kas 8pc.)  8.5

VEGA RENDANG CROQUETTES (6pc.) 8

CHEESESTICKS (8pc.) 8.75

BITTERGARNITUUR (8pc.) 8.75

GAMBA’S AL AJILLIO  10.5

BREAD  with dips  7.5

NUTMIX  3

OLIVES  3.5

SARDINES in olive oil  9.5

TOSTADA ANCHOVIES (3 pc.) 12.5 
mini fried tortillas with anchovies and

caramelized red onion, goat cheese cream

OYSTERS (4 pc.)  14 
with yuzu liqueur, orange, cucumber and dill oil
Our oysters are like the sun, so unfortunately, they’re not always 
present.

TAPAS  (from 12:00)



MUSSELS  20.5

Pan of mussels based on white wine

and herb butter with fries 

SPIT ROASTED CHICKEN  21

Spit-roasted chicken with corn and fries

GNOCCHI    18                    

Gnocchi with yellow tomato sauce, pecorino 

cream, spinach, and roasted almonds

> with guanciale   + 2

TAGLIATELLE GAMBERI   20.5

Tagliatelle with shrimp bisque, prawn tartare, 

burrata, parsley oil

LASAGNA GENOVESE 17.5

Lasagna with bechamel sauce, mushrooms, 

taleggio, baby spinach

PANNA COTTA  8.25

with topiing of fruit coulis 

TIRAMISU LIMONCELLO  8.75

CHEESECAKE LEMON  6.5

       LOOK FOR OUR ICE CREAMS ON 

        THE ICE CREAM MENU AT THE BAR

DESSERT  (from 17:00)

Our salads and burgers can 

also be ordered as a 

main course!

Scan QR code

*  *  Allergenen kaart

*  *  English menu
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Veg e t a r i e n  Veg a n A l l e rgi e s? l e t  u s  k n ow !

            DINER (from 17:00)


