
Food & Drinks



Chaudfontaine Red
Chaudfontaine Red 0,75 L
Chaudfontaine Blue
Chaudfontaine Blue 0,75 L 

Carafe of fresh fruit water 
Mint/cucumber
Ginger/lemon
Strawberry/orange

SOFT DRINKS & WATERS
Soft drinks
Coca Cola 
Coca Cola Light
Coca Cola Zero
Fanta Orange
Sprite
Cassis
Tonic
Bitter Lemon
Rivella
Ginger Ale
Fuze Tea
Fuze Tea Green
Apfelschorle
Fristi
Chocomel
Apple juice
Tomato juice
Pineapple juice
Orange juice
Syrup glass/carafe

2,30 
2,30 
2,30 
2,30 
2,30 
2,30 
2,50 
2,50 
2,50 
2,50 
2,50 
2,50 
3,00 
2,60 
2,60 
3,00 
2,60 
2,60 
3,70
1,80/4,00

Waters
2,20 
5,10 
2,20 
5,10  

4,00 
4,00 
4,00

The carafes with fresh fruit

water taste even 
better

when the sun is sh
ining!



HOT DRINKS 
Hot drinks
Coffee
Cappuccino 
Espresso
Double espresso 
Latte
Latte macchiato 
Espresso macchiato
Decaf
Decaf cappuccino 
Tea
Fresh mint tea
Fresh ginger tea
Hot chocolate
Hot chocolate with whipped cream
Hot chocolate with rum

2,30 
2,60  
2,40
3,20
2,60
2,70
2,40
2,50
2,80
2,30 
3,50
3,50 
2,40 
2,80 
4,00

Fancy a nice cak
e with your coffee?

Ask about the po
ssibilities!

Specialty coffees
Irish (Jameson)                       
French (Grand Marnier)   
Italian (Amaretto)          
Mexican (Kahlúa & Tequila)
Spanish (Tia Maria)        
Zeeuwse coffee (Boluslikeur)
Coffee DOM (Dom Benedictine)

Caramel Cino                     
Iced coffee with a syrup choice of: 
caramel - hazelnut - vanilla
Babyccino without topping
Babyccino with a topping:
caramel sauce - chocolate sauce
marshmallows - spiced mini biscuit
Price for extra topping

6,70
6,70
6,70
6,70
6,70
6,70
6,70

4,20
3,95

1,50
1,80

0,25

https://context.reverso.net/vertaling/engels-nederlands/fresh+mint+tea


The Dike Reef - Lager - 5% - 2,90
The Dike Reef contains mostly water. The rest of the ingredients
make our Dutch water taste even better! So now it’s your turn
to look after this water. 

The Fat Prince - IPA - 5,5% - 33cl - 4,50
The Fat Prince is nice and fat. Not too fat, just nicely fat. Fat
amounts of the most beautiful hops like Citra, Mosaic and
Columbus give it its lovely flavour. It’s bitter but not too much. 
You can enjoy it while you sit back and relax, but it is also quite
sessionable.

The Tax Collector's Maid - Fruitbeer - 6,9% - 4,50
This fruity beer has the lightly sweet flavours of the yellow fruit
it contains and bitter flavors of citrus with a hoppy aroma. Add a
dash of sparkling water to lighten it up. Drink it really cold!

The Shipwright - Tripel - 9,5% - 4,90
The Shipwright is a mighty tripel. A beautiful beer to enjoy
alone or with friends. Every now and then a batch of The
Shipwright will be laid to rest on hand selected oak barrels only
to come out after 6 to 12 months. The result will be part of our
The Cooper’s Dream series. 

Tsar Peter - Tripel aged in tawny port barrels - 11% - 11,00
This The Schipcarpenter Tripel has been aged in tawny port
barrels and has a very smooth taste. Port wine and dark fruits
are well balanced with the 11% alcohol. The nose carries notes of
fresh sod and tutti frutti.

The Mayor's Daughter - Blond - 5,9% - 30cl & 50cl -
4,30/6,95
The Mayor’s Daughter is brewed with malted barley and two
sorts of hops, Tettnanger and Hersbrücker Spät. Time,
attention and yeast help her grow up to be the blonde that
keeps you awake night after night.

The Heemraad - White beer - 4,8% - 30cl & 50cl -
3,70/5,95
The Heemraad was definately an important dude. Wearing
robes with white lace collar. Thank goodness drinking this
Heemraad is far from a punishment. Nice and fresh with
orangepeel and coriander. A true thirst quencher!

The Waarsman - Weizen - 5,4% - 30cl & 50cl - 3,70/5,95
The Waarsman was, as a member of the polder board,
supervisor of the polders and floodplains. We think that if this
beer would have existed in those days, many waarsmen would
have been heavy user. You can enjoy this weizen the year
around!

The Rear Admiral - Honey Porter - 6,8% - 30cl & 50cl -
4,50/7,30
When the captain is asleep, the rear admiral is in charge.
Honestly, there is only one thing that keeps him busy; whether
his porter is dark enough? After the first sip, that worry is gone.
This stuff tastes good! 

THE MAGISTRATE BEERS
Draft beers

Difficult to ch
oose?

Order the boa
rd with 5

delicious beers 
for only 7.50!

Bottled beers



Draft beers

Non-alcoholic beers

BEERS

Bottled beers

Heineken 0,25L
Heineken 0,5L
Sneeuwwitje 0,25L
Sneeuwwitje 0,5L

2,60 
5,00
3,00
5,50
 

Heineken 0.0
Amstel Radler 0.0
Affligem Blond 0.0
Brand Weizen 0.0
Brand IPA 0.0

3,20
3,30
3,60
3,50
3,70

Amstel Radler
Affligem White
Affligem Double
Brand Weizen
Duvel
Desperados
Liefmans Fruitesse 

3,30
4,30
4,30
4,20
4,30
4,50
4,00

Curious about the change tap? 
The ministry knows more about it!



These wines can be ordered by the glass, 
carafe 0,5L and carafe 1L.

Per glass
Per carafe 0,5L
Per carafe 1L

Housewine Merlot - France - Pays d'oc
Full - Smooth - Red fruit
Housewine Sauvignon Blanc - Spain
Fruity - Fresh - Elegant
Housewine Pinot Grigio - Argentina
Spicy - Fresh - Mild
Housewine Rose - France- Pays d'oc
Fruity - Full - Soft
Housewine sweet white - Germany - Moezel
Fresh - Mildly sweet - Yellow fruit

Farina Pinot Grigio - Italy - Veneto 
Soft - Dry - Ripe
Errazuric Estate Chardonnay - Chili - Casablanca
Valley 
Tropical - Fresh - Juicy
Twin Island Sauvignon Blanc - New Zealand -
Marlborough 
Fresh - Tropical - Spicy
Grüner Veltliner Kamptal - Austria - Kamptal 
Fruity - Classic - Elegant

Errazuriz Estate Cabernet Sauvignon - Chili -
Aconcagua
Intense - Spicy - Fruity
Principe De Viana Crianza Limitada - Spain -
Navarra
Powerful - Elegant - Fruity
Farina Valpolicella Superiore - Italy - Veneto
Soft - Dry - Ripe
Salentein Malbec - Argentina - Mendoza
Intense - Fruity - Ripe

Chateau Cazal Viel - France - Languedoc
Fresh - Spicy - Ripe
Miraval - France - Provance                                                                                   
Fresh - Juicy - Aromatic

Martinez Saez Moscatel - Spain - La Mancha
Sweet - Fruity - Round
Per glass
Per bottle

WINES
Housewines

White wines

Dessert wijn 

3,10 
8,50
16,00

26,50  

26,50  

27,50  

27,50

Rose wines
24,50

47,95

Red wines
26,50
  
  
26,50

27,50

34,50
Cava

4,75
28,50

Cava per glass
Cava per bottle 

4,75 
28,00



Hugo
Aperol Spritz glass/carafe
Sparkeling Peachtree 
Mojito
Pina Colada
Sex on the Beach
Mint Passion 
Sangria white/red
glass/carafe

GIN TONICS & COCKTAILS 

Cocktails
6,00
6,50/26,50
6,50
7,50
7,50
7,50
7,50
5,50/24,00

Mocktails
Hugo 0.0
Virgin Damrak 0.0
Virgin Mojito 0.0
Virgin Sunrise 0.0

5,65
6,00
6,00
6,00

Hendricks Gin Tonic
Schodu Gin Tonic
Damrak Gin Tonic 
Pink Gordon Gin Tonic

Gin Tonics
8,00
8,50
8,50
8,50



Tia Maria
Baileys
Grand Marnier
Licor 43 
Disaronno
Cointreau
Drambuie
Dom Benedictine
Limoncello
Kahlúa
Sambuca
Safari
Passoa
Malibu
Grappa
Coebergh

Sherry Medium
Sherry Dry
Martini Red
Martini White            
Port Kopke White
Port Kopke Ruby 
Port Kopke Twany 
Campari
Pernod
Frangelico
Ricard
Kir
Kir Royal

Ketel 1 Young Genever
Bokma Old Genever
Jägermeister 
Schrobbelèr 
Jutterbitter 
Fernet Branca 
Ramazzotti 
Corenwijn

Vieux
Calvados
Cles Des Ducs Armagnac
Courvoisier VS 

STRONG DRINKS
Aperitif

3,50 
3,50
3,50
3,50
4,15
4,15 
4,15 
4,15
4,15
4,15
4,15
5,00
6,50

Bitters
2,70
2,70
3,00
3,00
3,00
3,00
3,00
3,00

Cognac & Brandy 

Bacardi Rum
Sauza Tequila Blanco
Absolut Vodka

Rum, Tequila & Vodka

Whiskey
Jim Beam Bourbon
Jameson
Glenfiddich
Jack Daniel’s
Johnnie Walker Red Label 
Johnnie Walker Black Label 
Ballantine’s

5,10
5,35
5,35
5,35
5,35
5,35
6,10

4,60
4,60
4,60

5,60
5,60
6,10
6,60

Liqueurs
4,70
4,70
4,70
4,70
4,70
4,70
4,70
4,70
4,70
4,70
4,70
4,70
4,70
4,70
4,70
4,70

The Ruby or Tawny Port is perfectin combination with our cheese platter!



The Barra Gallega bread is a traditional Spanish baguette,
baked on stone. It has a thin, crispy crust and an open crumb
structure. A bagel is a poached and then oven-baked ring-
shaped roll, made of yeast dough with a dense crumb
structure and shiny crust.

You can choose between: The Barra Gallega rustique white or
wholegrain and the bagel white or multigrain.

Goat cheese (V) 8,00
Honey-sweetened goat cheese, chicory, nuts, arugula and a fig
chutney

Carpaccio 8,50
Beef carpaccio, pesto, lettuce, sunflower seeds and a farmer's
cheese

Smoked salmon 8,50
Smoked salmon, cream cheese, red onion rings, capers, lettuce
and lime mayonnaise

San Danielle and brie 8,50
San Danielle ham, brie, fig chutney, arugula, nuts and balsamic
syrup

A panini is a sandwich made of Italian bread, which is grilled
or toasted after being spread. We grill the sandwich for a
while so it becomes crispy and gets grill marks those delicious. 

Mozzarella tomato (V) 8,00
Mozzarella, tomato, red onion and a basil pesto

San Danielle and brie 8,00
San Danielle ham, brie, apple and nuts 

A tasty meat that gets its name from pulling the meat apart
with two forks after it has been slowly cooked and smoked.

Pulled Chicken 9,00 
Flatbread, pulled chicken, chili sauce, arugula, red onion and
spring onion

Pulled Pork 9,00
Flatbread, pulled pork, smokey BBQ sauce, red onion and
spring onion

LUNCH
Baguettes and bagels Panini 

Tosti cheese (V) 4,00
Tosti ham and cheese 4,25

Tosti

Pulled meat

This can be ordered from 12:00 pm 
to 4:00 pm



This can be ordered from 12:00 pm 
to 4:00 pm

Delicious meal salads based on fresh ingredients. Served with
pieces of sourdough bread. We serve the dressing separately, 
so that the salad stays nice and crunchy.

Red chicory and goat cheese salad (V) 16,00
Goat cheese, red chicory, baby leaf, watercress, grapes and
roasted nuts with a vinaigrette of honey and mustard

Carpaccio salad 17,00
Carpaccio, baby leaf, cherry tomato, cucumber, boiled egg,
truffle mayonnaise, aged farmer's cheese and roasted nuts

Thai salad with steak 18,00
Marinated steak strips, baby leaf, tomato, radish, cucumber, red
onion, sugar snaps, coriander and salted peanuts

The best of the sea salad 19,00
Dutch shrimps, smoked salmon, crayfish, baby leaf, cherry
tomato, cucumber, boiled egg and a cocktail mayonnaise

Croquettes 9,50
2 beef croquettes served with mustard and bread

Shrimp croquettes 14,50
2 shrimp croquettes served with a lime mayonnaise and bread

Fish en chips 17,00
Fried fish with remoulade sauce, garlic sauce and fries

Burger 17,00
Burger with little gem, chunky salsa, red onion, cheddar and
bacon

Tom Kha Kai 8,00
Spicy chicken-coconut soup with ginger, bean sprouts,
coriander, chili pepper, shiitake, lime and spring onion

Fish soup  9,00
Richly filled with fresh fish and chives

Pancake natural (V) 6,50
Pancake cheese (V) 7,50
Pancake ham and cheese 8,00

LUNCH
Soups 

Pancakes

Salads

Hot lunch dishes

Pancake bacon 8,00
Pancake bacon and cheese 8,25
Pancake apple (V) 8,00

The children's menus are for children up to 12 years and
include a children's ice cream, which the children can choose
in the snackbar! The children's menus are served with chips
and apple sauce.

12 mini pancakes 6,75
Children's pancake 6,75
Menu WIZZL (with: croquette, frikandel, fish sticks, Dutch
cheese soufflé (V) or chicken nuggets) 7,75
Children's menu with mini burger 8,50
Children's menu with fried fish 8,50

Children's menu 



SNACKS
Snacks
Various fried snacks 16 pieces 9,00
Variety of mini snacks with matching sauces

Various fried snacks 24 pieces 13,50
Variety of mini snacks with matching sauces

Mini croquettes 8 pieces 8,00
Mini croquettes filled with beef and served with mustard

Zeelandic bacon mini croquettes 8 pieces 8,50
Mini croquettes filled with Zeelandic bacon and served with
mustard

Cheese & Tierenteyn mustard croquettes 8 pieces (V)
9,00 
The Netherlands versus Belgium. Filled with Dutch matured
cheese and served with the tastiest mustard in Belgium

Spicy chorizo croquettes 8 pieces 9,00
Mini croquettes with spicy chorizo   and served with mayonnaise

Gamba & Thai Green Curry mini croquettes 8 pieces
9,00
Mini croquettes from gamba and Thai Green Curry and served
with chili sauce

Beer & Chicken croquettes 8 pieces 9,00
Mini croquettes inspired by 'Beer-Can-Chicken', but in a crispy
jacket. Served with chili sauce

Fried chicken crisps 8 pieces 8,25
Crispy chicken breast in a crispy jacket served with chili sauces

Tempura shrimp 8 pieces 8,00
Deep fried tempura shrimps served with a chili sauce

Squid rings 10 pieces 4,50
Fried squid rings served with a chili sauce

Pain Rustique (V) 6,00
Fresh bread served with two spreads

Nachos Supreme beef 10,00
Minced beef, red onion, cheddar cheese, spring onion, cherry
tomatoes, crème fraîche and guacamole

Nachos chicken 11,00
Chicken breast, bell pepper, red onion, coriander, cheddar
cheese, Pico de Gallo, crème fraîche and guacamole

Cheese plate (V) 10,00
Several kinds of cheeses with chutney and bread

Tapas platter 17,50 (price per person)
Various cold and warm bites served on a tapas board. Sharing
together is enjoying together! Can be ordered until 4 p.m. and
from 2 persons.

Bread with spreads, carpaccio, smoked salmon, San Danielle
ham, goat cheese, marinated olives, mini hamburger, fried fish,
spareribs, a small soup and various fried snacks with matching
sauces

Delicious with a drink 

Can be ordered from 12:00 pm 
to 09:00 pm



Pain rustique (V) 6,00
Bread with two spreads

Goat cheese and tomato (V) 12,00
A goat cheese cream with marinated tomatoes, tarragon,
cucumber, watercress and croutons

Beef carpaccio 13,00
Local Limousin beef with arugula, salsa verde, Parmesan
cheese and roasted nuts
 
Beef bulgogi 12,00
BBQ roasted steak with soy, ginger, sesame and spring onion
with a spicy little gem salad and fresh green herbs

'The best of the sea 15,00 
Dutch shrimps, smoked salmon, crayfish, little gem salad,
cocktail mayonnaise and herb oil

Tom Kha Kai 8,00
Spicy chicken-coconut soup with ginger, bean sprouts,
coriander, chili pepper, shiitake, lime and spring onion

Fish soup 9,00
Richly filled with fresh fish and chives 

STARTERS

Soups

Delicious meal salads based on fresh ingredients. Served with
pieces of sourdough bread. We serve the dressing separately,
so that the salad stays nice and crunchy.

Red chicory and goat cheese salad (V) 16,00
Goat cheese, red chicory, baby leaf, watercress, grapes and
roasted nuts with a vinaigrette of honey and mustard

Carpaccio salad 17,00
Carpaccio, baby leaf, cherry tomato, cucumber, boiled egg,
truffle mayonnaise, aged farmer's cheese and roasted nuts

Thai salad with steak 18,00
Marinated steak strips, baby leaf, tomato, radish, cucumber, red
onion, sugar snaps, coriander and salted peanuts

The best of the sea salad 19,00
Dutch shrimps, smoked salmon, crayfish, baby leaf, cherry
tomato, cucumber, boiled egg and a cocktail mayonnaise

Salads

The Miraval is very tasty incombination with the best offthe sea salad!

Can be ordered from 12:00 pm 
to 09:00 pm



Homemade sushi with fresh fish, meat and vegetables. 
The delicious crunch of an onion, Japanese mayonnaise or
soy sauce completes the sushi. Can be ordered per roll per 8
pieces. 

Tuna maki 16,00
Raw tuna, wakame, cucumber, avocado and Japanese
mayonnaise

Crunchy chicken roll 14,00
Crispy chicken, mango, cilantro, onion crunch and wasabi
soy sauce            

Salmon and avocado roll 15,00
Raw salmon, cucumber, avocado and wasabi mayonnaise

Rainbow roll 16,00
Tuna, salmon, ebi and avocado

Dragon roll 16,00
Ebi with green asparagus, avocado, sriracha and Japanese
mayonnaise

Dragonballs 16,00
Tuna tartare with sriracha mayonnaise, spring onion,
avocado and soy sauce 

Sushi boat 28,50 (per person) 
5 different sushi & tempura shrimps. To keep this dish as
fresh as possible, we ask you to book this at least one day in
advance. Can be ordered from 2 persons.

Veggie chicken 13,00/18,00
Veggie chicken, sushi rice, cucumber, avocado, carrot, wakame,
soy beans, spicy mango salsa, radish, Japanese mayonnaise and
furikake

Salmon 14,00/19,00
Salmon, sushi rice, cucumber, avocado, carrot, wakame, soy
beans, spicy mango salsa, radish, Japanese mayonnaise and
furikake

Tuna 14,00/19,00
Tuna, sushi rice, cucumber, avocado, carrot, wakame, soy beans,
spicy mango salsa, radish, Japanese mayonnaise and furikake

Salmon & tuna 14,00/19,00
Salmon, tuna, sushi rice, cucumber, avocado, carrot, wakame, soy
beans, spicy mango salsa, radish, Japanese mayonnaise and
furikake

SUSHI POKÉ BOWL

A Pinot Grigio

tastes great
 with

sushi dishes!



All main courses are served with salad, fries and mayonnaise.

Catch of the day daily rate 
A daily varied fresh fish

Fish & Chips 17,00
Breaded, fried fish with remoulade, garlic sauce and fries

Cooked mussels 22,00
Onion, celery leaves, pepper, thyme, butter, white wine and
matching sauces   

Stir-fried mussels 22,00
Rosemary, thyme, coriander, garlic, tomato, cooking cream, lime
and white wine

Tuna 25,00
Grilled tuna fillet with vegetables and a soy, pineapple and
sesame dressing

High Sea 48,00 (per person)
Fresh crustaceans and shellfish served on an etagere with
various sauces and samphire. To keep this dish as fresh as
possible, we ask you to book this at least 1 day in advance.
Can be ordered from 2 persons.

Two ½ lobster, marinated prawns, langoustines, oysters, crab
legs, cockles, razor clams, vongole, mussels and unpeeled Dutch
shrimps

FISH

The Heemraad goes
very well with mussels!



All main courses are served with salad, fries and mayonnaise.

Chicken Sate 17,00
From chicken breast with satay sauce, pickled vegetables,
seroendeng and cassava prawn crackers

Burger 18,00
Burger with little gem, chunkysalsa, red onion rings, cheddar
and bacon                        

Spareribs 20,00
Finished with BBQ sauce, served with a garlic sauce and
chili sauce

Fajita 22,00
Marinated steak strips with garlic, bell pepper, red onion,
mushrooms, coriander and sugar snaps. Served with grilled
tortillas 

Steak from Schouws fallow deer 22,00 
Grazing in the area with a cream of pea and shallot gravy

MEAT

The Rear Admiral

together with our meats

is a delicious combination!

The moisture evaporates from the meat, giving
the meat a concentrated flavor. The muscle
tissue is also slowly broken down by the
naturally occurring enzymes in the meat. This
makes the meat delious and tender.

Ask our staff about this or take a look in our Dry Ager
cupboard next to the kitchen. Due to the maturing process,
a meat may not be present. The meat is prepared on our
BBQ and served with chimichurri and sweet potato fries.

Striploin 250gr. 29,50
Steak from the striploin

Ribeye 250gr. 29,50 
Steak with a little fat

T-bone steak 500gr. 42,50
A combination of the tenderloin and the sirloin steak with
bone

Côte de boeuf 800 gr. 70,00 (voor 2 personen) 
Ribeye steak with bone

DRY AGED MEAT



Red chicory and goat cheese salad (V) 16,00
Goat cheese, red chicory, baby leaf, watercress, grapes and
roasted nuts with a vinaigrette of honey and mustard

All main courses are served with salad, fries and mayonnaise.

Vegetarian burger (V) 16,00
A soy based burger with little gem, mustard mayonnaise, red
onion rings and cheese

Stuffed eggplant (V) 16,00
With steamed vegetables, sweet potato chips, pea cream and
salsa verde

VEGETARIAN
Appetizer

Main dishes

Veggie chicken (V) 13,00/18,00 
Vegetarian chicken, sushi rice, cucumber, avocado, carrot,
wakame, beans, spicy mango salsa, radish, Japanese mayonnaise
and furikake

Poké bowl

Our Sauvignon Blanc taste
s delicious

with goat cheese and tomato!



The children's menus are for children up to 12 years old. The
children's menus are served with fries and apple sauce and include
a children's ice cream that the children can choose in the
snackbar!

Dutch "Poffertjes" 6,75
Mini pancakes

Menu WIZZL 7,75
To choose from: croquette, frikandel, cheese souffle or chicken
nuggets

Children's menu kibbeling 8,50
Breaded, fried fish with remoulade

Children's menu mini burger 8,50

Children's menu chicken sate 8,50
With a peanut sauce
 
Children's menu steak 10,50
With vegetables and potato wedges 

KIDS



Dame blanche 7,50
Vanilla bourbon ice cream, whipped cream, a chocolate
almond crumble and chocolate sauce   

Fresh crème brûlée 8,50
Slowly infused with lemongrass and lemon thyme, served with
yoghurt ice cream and red fruit

Strawberry Sorbet 8,50
Strawberry sorbet, strawberry mousse, calamansi gel and crumble

Cheese plate 10,50
Several kinds of cheeses served with chutney and bread

Cake batter dough 8,25
Cake batter, spiced biscuit, Sponge fingers, blueberries, Salted
Caramel Sauce and frozen yoghurt

No bake cookie dough cheesecake 8,25
Cookie dough, cream cheese, spiced biscuit crumb ice cream and
chocolate chip cookie crumble

DESSERTS
The Shipwright aged goes

 very

well with the Dame Blanche!

Highly recommended!


