
coffee  &  tea

Coffee | Espresso  3.7

Cappuccino  4.1  

Latte Macchiato | Latte  4.3  

Double espresso  4.8  

Espresso Macchiato | Cortado  3.8  

Flat White  4.9  

Iced Black Coffee  4.2 (koffie & ijs)

Iced Latte  5.7 (koffie, havermelk & ijs)  

Chai Latte  5.2  

Special Coffee  11  

Hot chocolate  4.2  

Fresh mint tea  4.2 | Ginger tea  4.2

Tea 3.5  (different flavours)

juices

Fresh orange juice 5 . 75

Tropical Smoothie 6 . 5  

mango, banana, pineapple, kiwi

Whipped cream + 0.7  Oat milk (Oatly) + 0.6

Decaf + 0.5   Extra shot + 1.2

Soda

Coca-Cola  | Zero | Fanta | Cassis | Sprite  4.1

Fuze Tea Green  | Sparkling  4.1  

Royal Bliss Bitter Lemon  |  Tonic  4.1  

Royal Bliss Ginger Beer | Ginger Ale  4.1  

Chocomel  |  Fristi  |  Schulp Applejuice  4.1  

Kids lemonade glass 2 | 1L 6

Water chilled and filtered dunewater

Still    0.25L |  1L 2.8 | 6.5

Sparkling  0.25L |  1L 2.8 | 6.5

sweets

Apple pie  5.7  ( + whipped cream 0.7)  
Cheesecake Lemon  6.5  

Carrotcake  5.9

Beersdraft 

Grolsch 5%                    0.25L   4.3 | 0.5L  8  | Pitcher  21.5 

Grolsch Weizen 5.1%                0.3L  6.2  | 0.5L  9.4

Grimbergen Wit   6%               0.25L  6.4  | 0.5L  9.8

Hangende Harry IPA 5.9%             0.25L  6.4  | 0.5L   9.8

Disco Daisy Fruitig Blond 6.9%      0.25L  6.4  | 0.5L  9.8

bottles and cans
Corona    6.5

Peroni   5.8

Liefmans | Fruitesse 3.8% | 5.3

WEIZEN

Texels | Skuumkoppe 6%  | 6.2

WHI TE

‘t IJ | IJwit 6.5% | 6.8
Lowlander | Wit 3.5%  | 6.3

BLOND

La Chouffe | Blond 8%  | 6.8

Kompaan | Yuzu Blond 6%  | 6.8 

IPA / NEIPA

Bird| Paradijsvogel NEIPA  4.5% | 6.8

‘t Uiltje | FF Lekker met je bek in het zonnetje  

Session IPA 3.6% | 6.5

‘t Uiltje | Bird of Prey IPA 5.8%  | 6.5

DOUBLE / TRIPLE

‘t IJ | Natte dubbel 6.5% | 6.5

Vanderstreek | Turf ‘n Surf Tripel 8.5%  | 6.8

LOW IN ALCOHOL  

Grolsch Radler 2.0%   | 4.9

Peroni 0.0%  | 4.9 

Corona Cero 0.0% | 6.4

Lowlander | Blond 0.3%  | 6.5

Texels | Skuumkoppe 0.0%  | 6

‘t IJ | Vrijwit 0.5%  | 6.5
Bird | Nonalk White IPA 0.3%  | 6.5

LEMONADES  Choice of: still or sparkling

           zesty lemon   /   Strawberry & Mint

Spicy Ginger    /   basil & lime 

Glass  5.5       1 litre  12  



WHI TE
        PINOT GRIGIO             5.8 |  29

Romi & Lola, Italy                 

  Smooth wine with fresh acidity, aromas of white fruit,
  and a thirst-quenching hint of almond bitterness.

SEMILLON  - CHARDONNAY  6.3  |  31.5

Riddle Creek, Australia 

  Full-bodied, balanced white wine with quince, citrus,
  tropical fruit, and subtle oak notes on the finish.

VERDEJO         6.7  |  33.5  

Puerta Adalia, Spain       

  Fresh Verdejo with citrus, peach, and a hint of spice,
  juicy and aromatic with a smooth finish

GRUNER VELTLINER         6.7  |  33.5

Moser Wines, Austria 

  Dry, spicy wine with lime, pear, and white pepper;
  crisp, mineral, and fresh in structure.

BUBBLES
 
FRIZZAN TE             6.5  |  32          
Ca’neri, Italy 

  Sparkling wine with floral and fruity aromas.

PROSECCO          39.5               
Ca’neri, Italy                

  Elegant Prosecco with apple, pear, and citrus; fresh, light, fruity,
  and lively, with a soft finish.               

ROSE

GARNACHA                  5.8  |  29

La Barbacoa, Spain    

  Raspberry-colored rosé, highly aromatic and fruity, with intense
  red fruit notes and a hint of banana.

CABERNET SAUVIGNON  -  TANNAT 6.3  |  31.5

La Croix d’Argent, France

  Fresh, light rosé with strawberry, raspberry, and redcurrant
  notes; dry, fruity, and smooth with a long finish.

RED

TEMPRANILLO                 5.8 |  29

La Barbacoa, Spain    

  Full-bodied Tempranillo with cherry, raspberry, and spices; round, 
  smooth, and fruity with a powerful finish.

MALBEC               6.75  |  33

Stone’s Throw, Australia 

  Sultry Malbec with dark chocolate, cherries, and spices; 
  full-bodied, powerful, and slightly spicy, with a firm finish.

WINES

MOJITO 11.5

Rum, mint, lime juice, sugar, soda

STRAWBERRY MOJITO  12

Rum, mint, lime, strawberry, sugar, soda

ESPRESSO MARTINI  12.5

Espresso, Tia Maria, vodka 

CAIPI PALOMA 12

Caipi Ginger likeur, tequila, lime,  

grapefruit soda, grapefruit 

YUZU MULE  11

Yuzu Caipi likeur, ginger beer, lime,  

angostura bitter

BOMBAY’S 10.5

with tonic and lime

HERMIT    12.5

with Fever Tree Mediterranean tonic and grapefruit

SEEDLIP GROVE 0.0%  11

with tonic and orange

APEROL SPRITZ  11.75

Aperol, prosecco, soda, orange

LIMONCELLO SPRITZ  11.75

Limoncello, prosecco, soda, mint, lemon

SANGRIA glass    9.5 |  1 litre  27

Frank Seltzer  5.5

COCKTAILS



CROISSAN T 4.1 
with butter and jam 

BREAKFAST BOWL  9.5          

Yoghurt with granola, chiaseeds, cocos and fresh fruit

ZOE TE WAFELS  11.75 

Waffles with fresh fruit and chocolate sauce

SCRAMBLED EGG   12.9 

Brown bread with scrambled egg, avocado, parmigiano, 
tomatodressing

THE DUB BREAKFAST  14.5           

Croissant with butter & jam, yoghurt with 
granola and fresh fruit, toast with avocado, 
scrambled egg, parmigiano and tomatodressing

BREAKFAST (TILL 11:30)

KROKE TTEN on brown bread with mustard
* * 2 Beef croquettes  10.5

**  2 Vegan Cas & Kas croquettes  11

SPICY MACKEREL  14
Naanta bread with spicy mackerel spread, onion, 
cucumber and lime zest

SALMON SANDWICH  15.75 
Brown bread with salmon, sweet horseradish sauce, 
pink peppercorns, and lime zest

GARDEN SANDWICH 14
Brown bread with sun-dried tomato hummus, 
baby spinach, artichoke, sweet bell pepper drops, 
pumpkin seed oil

CLUB DUB 15
Brown bread sandwich with grilled chicken, bacon, 
tomato, egg, lettuce, and club sauce.

PAN DE CRISTAL (2 pc.)  15 
Focaccia toast with prosciutto, tomato, and garlic

Gamba salad   20
Salad with prawns, cucumber, sweet bell pepper drops, 
sesame, cashews, mustard dressing

green caprese   17
Salad with mini mozzarella, cherry tomatoes, olives, 
croutons, Parmesan, pesto

LUNCH (12:00 -16:00)

Fries with mayo  5.75 

NACHO’S  11

cheddar, onion, jalapeño, corn, pepper, crème fraiche 

and guacamole

YAKITORI (6st.)   10.5
with sesame, fried onions, and spicy mayo

CORNRIBS 

with Parmesan, parsley, and spicy mayo  9.75

BITTERBALLEN van Lodewyck (8st.)  8.9

CHEESESTICKS (8 st.)  8.9

TRUFFLE CROQUETTES (Cas & Kas 8st.)  9.5

SARDINES in olive oil with bread  10

PADRON PEPPERS  9.75

BREAD with dips  7.9

NUTMIX  3.5

OLIVES  4.5

SNACKS (FROM 12:00U)

BURGERS (FROM 12:00)

choice of:  

*  100% beef burger   

*  vega beyond burger

       + fries   5.75

FR IES with:  
* Beef croquette  9

* Cheese soufflé    9

* Cas & Kas croquette (vegan)   9

PANCAKE   with syrup and sugar   7.5

TOAST on naanta bread 

* * Cheese with ketchup   7
**  Ham & Cheese with ketchup  7.5

KIDS (12:00 -16:00)

Allergies? Let us know!

OZZIE  BURGER  16.5
Burger (cooked medium-rare/pink), bacon, cheddar, 
tomato, onion, lettuce, and burger sauce on a brioche 

bun.

I TAL IAN BURGER  16.5
Burger (cooked medium-rare) with arugula, stracciatella 
cheese, sun-dried tomatoes, and pesto mayonnaise on a 

brioche bun

KOREAN BURGER  17.5
Burger (cooked medium-rare) with cheddar, lettuce,  
kimchi, and spicy gochujang mayo on a brioche bun.

veganvegetarian



PIZZA (JUST CHECK IF THE PIZZA OVEN IS ON)

MARGHERI TA  14.5
tomato sauce, mozzarella fior di latte, basil

PARMA   21.9
tomato sauce, mozzarella fior di latte, Parma ham, 
stracciatella, arugula, Parmesan

SALAMI  17.5
tomato sauce, mozzarella fior di latte, salami

I NFERNO  21
tomatensaus, mozzarella fior di latte, spicy salami, 
rode ui, nduja creme, oregano

RUSTICA  20
tomato sauce, mozzarella fior di latte, salciccia sausage, 
onion, oyster mushroom, parmigiano

MEDI TERRANEA  16
tomato sauce, anchovies, capers, olives, 

cherry tomato, lime zest

DEL  CAPI TANO  20
tomato sauce, anchovies, zucchini, olives, 

stracciatella, capers

VEGE TARIANA  18.5
tomato sauce, fior di latte mozzarella, oyster mushroom, 
zucchini, red onion, Parmigiano, oregano

BIANCA FARM  20.5
Gorgonzola, mozzarella fior di latte, stracchino, 
parmigiano, cherry tomato, black pepper

DINER (FROM 17:00)

parmigiana di melanzane    19
Eggplant, tomato sauce, mozzarella, and Parmesan

pasta Gamberi   22.5

Casarecce pasta with prawns in lobster bisque, 
zucchini, and cherry tomatoes

octopus stew  26

Baby octopus in spicy tomato sauce with potato wedges

rotisserie chicken  25
Charcoal-grilled, with corn ribs and fries with mayo

Gamba salad   20
Salad with prawns, cucumber, sweet bell pepper drops,
sesame, cashews, mustard dressing

green caprese   17
Salad with mini mozzarella, cherry tomatoes, olives, 
croutons, Parmesan, pesto

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

1  1  meter p izza to share 
 

-    margherita    31

-   2 flavors     42

PANNA COTTA  8.5

topped with raspberry coulis

CHEESECAKE LEMON  6.5

Check the ice cream menu at the bar for our Ola ice creams.

DESSERT

FR IES with:  
* Beef croquette  9

* Cheese soufflé    9

* Cas & Kas croquette (vegan)   9

PANCAKE   with syrup and sugar   7.5

PASTA BOLOGNESE  13.5
Casarecce pasta with beef Bolognese sauce 
and Parmigiano

PASTA PESTO   12
Casarecce pasta, pesto and parmigiano

KIDS (FROM 17:00)

Our burgers can also be 

ordered as a main course!

veganvegetarian

Sometimes our pizza oven runs like a Ferrari, but occasionally it gets stuck 

in traffic... it can happen that the pizza arrives at the table earlier or later 

than the other dishes!

scan for menu & Allergies


