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Allergenenlijst op aanvraag beschikbaar

LUNCH
MENU

15

 17

Minute steak entrecôte, brood, jus                                                                                                22

Dubbeldoel runder burger, tomaten relish, gerookte cheddar, kropsla, tomaat, rode ui, sesam bun, friet     19

Friet van Friethoes                                                                                                                     6                                                 
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N Ijs van Skoop® 125 ml:  5

Aardbei & karnemelk
Appel, crumble & karamel
Bramen & cruesli
Chocolade & peer

Citroen meringue taartje, rood fruit  10                 

Cheesecake, aardbeiensalade, munt  8

3Meergranen bol met boter  
Meergranen bol met Labneh en hummus 

Barra Gallega Sandwich

Gegrilde tomaat, buffel mozzarella, rucola, basilicum, olijfolie, zonnebloempitten 

Buikspek, atjar van spitskool, krokante uitjes, little gem, soja mayonaise

Gegrilde zalm, avocado crème, rettich, rode peper, kropsla, rode ui, pittige kruiden mix    

Libanese flatbread wrap van de grill, pulled chicken, pittige pepersaus, jalapeño, little gem, kaas 

Libanese flatbread wrap van de grill, falafel, tahini, tomaat, rode ui, little gem, sumak

Gegrilde halloumi, couscous, munt, koriander, rucola, granaatappel, limoenzeste   gemarineerde 
courgetti      

Zalm Teriyaki, Oosterse noodles salade, lente-ui, peulen, bimi, rode ui, sesam, 
soja dressing, rode peper, knoflook      

 5

Vegetarisch gerecht
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 9 

 10

Lebanese flatbread wrap from the grill, pulled chicken, spicy pepper sauce, jalapeño, little gem, cheese   11

Lebanese flatbread wrap from the grill, falafel, tahini, tomato, red onion, little gem, sumac		  11

SA
N
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Allergen list available on request

Grilled halloumi, couscous, mint, coriander, rocket, pomegranate, lime zest, marinated zucchini ribbon  15

 17Salmon Teriyaki, Oriental noodles salad, spring onion, snow peas, bimi, red 
onion, sesame, soja dressing, red pepper, garlic   

Minute steak flat iron steak, bread, gravy  22

‘Dubbeldoel’ beef burger, tomato relish, smoked cheddar, lettuce, tomato, red onion, sesame bun, fries	  19

Fries from “Friethoes”           6

M
A

IN
D
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SE

R
T Ice cream from Skoop® 125ml:  5

Strawberry & buttermilk
Apple – crumble & caramel 
Blackberries & cruesli
Chocolate & pear 

Lemon meringue tartelette, red fruit  10

Cheesecake, strawberry salad, mint  8

LUNCH
MENU

3Multigrain bread roll with butter 
Multigrain bread roll with labneh and hummus

Barra Gallega Sandwich  

Grilled tomato, buffalo mozzarella, rocket, basil, olive oil, sunflower seeds 

Pork belly, atjar of oxheart cabbage, crispy onions, little gem, soja mayonnaise  

Grilled salmon, avocado crème, rettich, red pepper, lettuce, red onion, spicy herb mix 

 5

Vegetarian dish




