
FOCACCIA SANDWICHES
smoked celeriac, apple - fennel slaw, truffle & rucola - V

oven-baked focaccia with smoked vegetable frittata, aioli & pickles  

CarameliZed Onions with Smoked Labneh & Rucola - V 

flatbread with mushrooms, pickles,Garlic-GREEN HERBS sauce - V

9,50

9,50

8,95

8,95

SWEETS 
burnt basque cheesecake with bergamot marmalade

ALMOND POLENTA CAKE WITH ORANGE - GF

Vegan Brownie - V, GF

5.50

4.50

3,85

COFFEE COLD DRINKS
Espresso

Long Black

Cortado

Cappuccino 

Extra Shot

oatmilk

Spicy Chai OatMilk

HOT CHOCOLATE

Earl GrEy, jasmine

buckwheat,Rooibos 

Camomile & Green

Fresh Ginger 

Fresh Sage Lemon

FresH MINT

fresh bergamot

1,95

2,50

2,45

2,95

 1,50

0,40

3,85

3,85

3,20

3,50

3,50

3,50

3,50

4,25

4.25 

3,85

3,85

3,00

MEALS 
quiche WITH spinach, Feta & Masala, served with aioli, pickles & salad 

quiche with savoy cabbage, leeks, caraway seeds & salad

sicilian PASTA rigatoni WITH cauliflower, pangrattato, raisins  & salad

indIAN black lentil curry with rice, raita  & salad - V

salad with romaine, radish, chicory, apple & ROASTED PUMPKIN SEEDS  - V, GF

SOUP OF THE DAY with a piece of focaccia - V, GF

13,50

13,50

14,25

14,25

12,50

7,50

MEZZE & BITES
moroccan Roasted potatoes with aioli - V, GF

Roasted vegetables - V, GF

pickled vegetables - V, GF

fermented vegetables - V, GF

marinated olives - V, G

smoked vegetable frittata

VEGAN Dips & Spreads - V, GF

FoCACCIA - per quarter 

MezZe PLATTER with selection of our specialties, FoCACCIA, dips & olives

100 GR 2,50

100 GR 2,70

100 GR 2,65

100 GR 2,90

100 GR 2,95

100 gr 3,50

per 100 gr

FROM 3,25

14,50

TAKE OUT MENU - PRICE LIST
Our dishes are veggie or plant-based and prepared with love 

most of our ingredients are organic

TEA

FOCACCIA SANDWICHES
GREEK SPLITPEA DIP, RED ONION, CAPERS, OLIVE OIL, FOCACCIA ON THE SIDE - V

focaccia with vegetable-potato frittata, aioli & pickles  

CarameliZed Onions with Smoked Labneh & Rucola - V 

flatbread VEGAN KEBAB, veggies, pickles, Garlic & madame jeanette sauce -V

homemade rye bread, horseradish labneh, smoked celeriac, dill, pickles

8,50

9,50

8,95

8,95

8,95

SWEETS 
Fresh Plum cake 

burnt basque cheesecake with mandarin-fig leave sauce - gf

ALMOND POLENTA CAKE WITH ORANGE - GF

Vegan Brownie - V, GF

homemade sorbet or ice cream (per scoop)-v

5.50

5.50

4.50

3,85

3,00

COFFEE COLD DRINKS
Espresso

decaf chicory

Long Black

Cortado

Cappuccino 

Extra Shot

oatmilk

iced coffee

Spicy Chai OatMilk

Earl GrEy, jasmine

buckwheat,Rooibos 

Camomile & Green

Fresh Ginger 

FresH MINT

fresh sage - lemon

Juice

    sparkling apple & Pear  

Lemonade 

    elderflower grapefruit    

    smokey rose

    cucumber mint lemon

homemade Ginger beer 

0,5 % oedipus citrus

0,0 % jupiler pilsener

CLUB MATE

1,95

1,95

2,50

2,45

2,95

 +1,50

+0,40

+1,00

3,85

3,20

3,50

3,50

3,50

4,25

3.85 

3,85

4,00

3,85

3,50

MEALS 
quiche WITH spinach, Feta & masala, served with aioli, pickles & salad

Spanakopita with leak & endive, tofu, walnuts, tzatziki & salad

creamy pasta with string beans, salsa verde & salad (pec orino option) - v

lentil salad with veggies, pommegranate & mustard dressing - v,GF

SOUP OF THE DAY with a piece of focaccia - V

14,25

14,25

14,25

12,50

8,50

MEZZE & BITES
Roasted potatoes with aioli - V, GF

Roasted vegetables - V, GF

pickled vegetables - V, GF

fermented vegetables - V, GF

marinated artichokes & olives mix - V, G

vegetable - potato frittata

VEGAN Dips & Spreads - V, GF

FoCACCIA - per quarter 

MezZe PLATTER for 2 - selection of our specialties, FoCACCIA, dips & olives

100 GR 2,50

100 GR 2,70

100 GR 2,65

100 GR 2,90

100 GR 3,50

100 gr 3,50

100 gr 2,70

FROM 3,25

19,00

TAKE OUT MENU - PRICE LIST
Our dishes are veggie or plant-based and prepared with love 

most of our ingredients are organic

TEA

FOCACCIA SANDWICHES
grIEKSE splitERWTENdip, rODE UI, KAPPERTJES, oliJFoLIE, focaccia ERBIJ - v

focaccia MET GROENTE - AARDAPPELfrittata, aioli & pickles

GEKARAMELISEERDE UI MET GEROOKTE Labneh & Rucola - V 

flatbread vegan kebab, GROENTEN, KNOFLOOK & madame jeanettesauS - V

8.50

9,50

8,95

8,95

ZOET
Rogge-pruimencake met rozemarijn

burnt basque cheesecake MET mandariJNEn & fiJgENBLADsauS

AMANDEL -  POLENTA CAKE MET SINAASAPPEL - GF

Vegan Brownie - V, GF

hUISGEMAAKT sorbet OF ROOMiJS (per BOLLETJE) - v

5.50

5.50

4.50

3,85

3.00

KOFFIE KOUDE DRANKEN
Espresso

decaf witlof

Long Black

Cortado

Cappuccino 

Extra Shot

havermelk

Ijskoffie

Chai havermelk

Earl GrEy, jasmijn

boekweit, Rooibos 

kamille & Groen

verse Ginger 

verse Salie - citroen

verse munt

sap

    bruisende appel & Peer 

Limonade 

    vlierbloesem & grapefruit

    smokey rose    

    komkommer munt citroen

VERSE gemberbier

0.5 % oedipus citrus

0.0 % jupiler pilsener

club mate

1,95

1.95

2,50

2,45

2,95

 +1,50

+0,40

+1.00

3,85

3,20

3,50

3,50

3,50

4,25

3.85 

3.85

4,00

3.85

3.50

MAALTIJDEN
quiche met spinazie, Feta & masala met aioli, pickles & salade 

Perzische kruidenrijst met boontjes, pittige tomatensaus, tzatziki & salade -v,gf

Pasta met romige pompoensaus, salie, citroen & salade (Parmezaan OPTIONeel) - v

Caponatasalade met een punt focaccia - V

SOUP van de dag met een punt focaccia - V

14,25

14,25

14,25

12,50

8,50

MEZZE & BITES
geroosterde aardappelen met aioli - V, GF

geroosterde groenten - V, GF

ingemaakte groenten - V, GF

gefermenteerde groenten - V, GF

gemarineerde artisjokken & olijvenmix - V, Gf

groente - aardappelfrittata

VEGAN Dips & Spreads - V, GF

FoCACCIA - per kwart 

MezZe voor 2 - een selectie van onze specialteiten, FoCACCIA, dips & olijven

100 GR 2,50

100 GR 2,70

100 GR 2,65

100 GR 2,90

100 gr 3,50

100 gr 3,50

100 gr 2.70

FROM 3,25

19,00

afhaalMENU - PRIjsLIjST
onze gerechten zijn vegetarisch of plantaardig, huisgemaakt en met liefde bereid 

we werken zoveel mogelijk met  biologische ingredienten

THEE



FOCACCIA SANDWICHES
smoked celeriac, apple - fennel slaw, truffle & rucola - V

oven-baked focaccia with smoked vegetable frittata, aioli & pickles  

CarameliZed Onions with Smoked Labneh & Rucola - V 

flatbread with mushrooms, pickles,Garlic-GREEN HERBS sauce - V

9,50

9,50

8,95

8,95

SWEETS 
burnt basque cheesecake with bergamot marmalade

ALMOND POLENTA CAKE WITH ORANGE - GF

Vegan Brownie - V, GF

5.50

4.50

3,85

COFFEE COLD DRINKS
Espresso

Long Black

Cortado

Cappuccino 

Extra Shot

oatmilk

Spicy Chai OatMilk

HOT CHOCOLATE

Earl GrEy, jasmine

buckwheat,Rooibos 

Camomile & Green

Fresh Ginger 

Fresh Sage Lemon

FresH MINT

fresh bergamot

Juice

    sparkling apple & Pear 

Lemonade 

    bitter mandarin    

    ROOIBOS RED FRUIT

    cucumber mint lemon

Ginger beer & 0,3% ipa

club mate

1,95

2,50

2,45

2,95

 1,50

0,40

3,85

3,85

3,20

3,50

3,50

3,50

3,50

4,25

4.25 

3,85

3,85

3,00

MEALS 
quiche WITH spinach, Feta & Masala, served with aioli, pickles & salad 

quiche with savoy cabbage, leeks, caraway seeds & salad

sicilian PASTA rigatoni WITH cauliflower, pangrattato, raisins  & salad

indIAN black lentil curry with rice, raita  & salad - V

salad with romaine, radish, chicory, apple & ROASTED PUMPKIN SEEDS  - V, GF

SOUP OF THE DAY with a piece of focaccia - V, GF

13,50

13,50

14,25

14,25

12,50

7,50

MEZZE & BITES
moroccan Roasted potatoes with aioli - V, GF

Roasted vegetables - V, GF

pickled vegetables - V, GF

fermented vegetables - V, GF

marinated olives - V, G

smoked vegetable frittata

VEGAN Dips & Spreads - V, GF

FoCACCIA - per quarter 

MezZe PLATTER with selection of our specialties, FoCACCIA, dips & olives

100 GR 2,50

100 GR 2,70

100 GR 2,65

100 GR 2,90

100 GR 2,95

100 gr 3,50

per 100 gr

FROM 3,25

14,50

TAKE OUT MENU - PRICE LIST
Our dishes are veggie or plant-based and prepared with love 

most of our ingredients are organic

TEA

HARTIGE DIPS, SPREADS & CHUTNEYS
ZAALOUK - AUBERGINEDIP - v, gf

Gerookte tomatenchutney - v, gf

Pruimenchutney - v, gf

5,50

5,50

5,50

MAALTIJDEN IN POT
INDIAASE RODE LINZEN DAHL - v, gf 

Paddenstoelen pastasaus - v, gf

VEGAN BOLOGNESE PASTASAUS - v

Aubergine pastasaus met venkelzaad - V, GF

Spaanse rode-linzensoep - V, GF

8.75

9.35

8,75

8,75

8,50

MARMALADES
MANDARIJN MARMALADE 5,50

OLIEN & VINAIGRETTES
Vijgenbladolie

GRIEKSE EXTRA VIERGE OLIE

Mosterd-dillevinaigrette

7.95

6.95

5.90

OP DE PLANK - PRIJSLIJST
onze PRODUCten zijn vegetarisch of plantaardig, huisgemaakt en met liefde bereid 

we werken zoveel mogelijk met biologische ingredienten. AL ONZE WIJNEN ZIJN

BIOLOGISCH.

CAVA & DESSERTWIJN
Gotas de Plata Brut, wITte cava - SpaNJE

santa bax, wITTE cava - argentinIE

Valdespino Pedro XimEnez “El Candado”- SpaNJE

13.70

12,85

18,50

WITTE WIJN
TOURAINE SILEX, SAUVIGNON BLANC - FRANKRIJK

COTES DU RHONE PLEIN SUD, VIOGNER & ROUSSANNE - FRANKRIJK

O GEWURZTRAMINER - CHILI

Cebolal Casa Branca - Portugal

17,45

13,50

9,95

14.90

RODE WIJN
JCV CARIGNAN - CHILI

COTEAU DU PONT DU GARD CUVEE Z, CARIGNAN & SYRAH - FRANKRIJK

GRAN AMANSADO, BLEND DE TINTOS - ARGENTINIE

AMANSADO, CABERNET DE SED - ARGENTINIE

13,00

10,50

9,95

7.95
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