Lunch
until 16.30

Pressels

lunch | diner | borrel

\/ Tomato and Red Pepper soup 7.90
Topped with olive crumb and served with bread and butter

@ Pumpkin and coconut soup 7.90
Served with bread and butter

V Ramen 12.00
Beech mushrooms, pak choi, roasted tomatoes, marinated egg, bean sprouts, grilled courgette,
edamame, soba noodles.

Something on the side
@ Bread 6.00
With rosemary sea salt butter and homemade aioli

Sandwiches

Carpaccio 13.25
We have thinly sliced our very own marinated beef carpaccio combined with lettuce, parmesan,
pesto, a mixture of nuts and truffle mayonanaise. Served on brown bread.

Cuban sandwich 14.50
The hot sandwich for Cuban workers with ham, pulled pork, cucumber, fermented mustard and
melted Gruyere.

Oriental chicken 13.00
Delicious sesame panini with marinated chicken thighs, lettuce, sweet and sour cucumber, pak
choi and a gochujang mayonnaise.

Salmon 13.90
White bread with creamy chive cream cheese, smoked salmon, fried capers, boiled egg, red
onions, cucumber, rocket and horseradish sauce.

Tuna Melt 13.00
Served on brown bread with homemade tuna salad with cheese melted in the oven. Finished with
a fresh herb mayonnaise.

@ Grilled vegetables 12.00
A delicious mix of grilled vegetable and herb mélange are served with hummus and dukkah
(middle eastern herb dip with pistachio) on brown bread.

@ Pulled Mushroom 12.75
Brioche with pulled mushroom, salad, caramelised onions and sambal sauce.

We would be delighted to help you with any other dietary requirements or allergies, ask our staff for assistance.

\/’ = Vegetarian dish or can be prepared as a vegetarian dish.
@ = Vegan dish or van be prepared as a vegan dish.



V Naan bread 12.50

Creme fraiche, pesto, feta cheese, cherry tomatoes, red onions, red peppers and parmesan.

All Time Favourites

Beef Ragout Croquettes (2)
From Bourgondiér with bread (11.50) or fries (13.00)

@ Vegan Croquettes (2)
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From Oma Bob with bread (12.50) or fries (14.00)

Fried egg open sandwich 11.00

Classic Dutch ‘hangover remedy’; 3 frere-range eggs served on white or brown bread with
paprika powder and a choice of ham, cheese or bacon toppings.

Biessels Burger 18.00

100% beef with crispy lettuce, tomatoes, pickled onions, pickles, crispy bacon, Old
Amsterdam and our delicious Biessels Burger Sauce.

The Big Boss burger 19.50

Because there is always someone bigger and tougher! We took our Biessels Burger and
maxed it out with pulled pork and fried onion rings.

Beyondburger 18.00

Delicious tender vegan burger on a flaguette with lettuce, tomato, pickled onions, pickles, Old
Amterdam and our Biesselsburger sauce.

> Would you prefer to eat vegan? Then we make this burger without cheese and with our
vegan truffle mayonnaise.

Fish and Chips 18.00

A British lunch time classic! White fish, battered and deep-fried, served with salad, chips and
remoulade sauce.

Salads

Carpaccio salad 18.50

Our homemade carpaccio with mixed salad, tomatoes, cucumber, mixed seeds, parmesan and
truffle mayonnaise.

Salom salad 19.50

Salad with smoked salmon, radish, creamy burrata, boiled egg, olive crumble and horseradish
mayonnaise.

Greek Salad 17.25

Fresh summer salad with feta cheese, cucumber, sun-dried tomatoes, red onions, tomatoes, seed
mix and a summer dressing.

Crispy Chicken 19.00
Delicious salad with an oriental touch with crispy chicken, edamame, bean sprouts, pak choi,
spring onions, cucumber, oriental dressing and crispy wasabi sprinkles.

We would be delighted to help you with any other dietary requirements or allergies, ask our staff for assistance.

\/’ = Vegetarian dish or can be prepared as a vegetarian dish.
@ = Vegan dish or van be prepared as a vegan dish.



Barbites
The whole day

Bread & Nibbles @ MS/JA/

lunch | diner | borrel

(& Bread 6.00
with butter and homemade aioli.

@ Bread with hummus and dukkah 7.50
A Middle Eastern herb dip with pistachio.

</ Olives 5.50
Green garlic olives and black Halkidiki olives

@ Smoked almonds 4.00

Barbites
( Gyoza 9.50

Vegetarian gyoza filled with soy, spring onions and served yuzu mayonnaise.

Karaage Chicken 10.50
Tender chicken pieces in a crispy coating with Asian sticky sauce, soy sauce and spring onion.

@ Cauliflower wings 9.50
Crispy on the outside, tender on the inside served with our mildly spicy Buffalo sauce.

Butterfly Prawns 9.00
Covered in panko breadcrums and served on a skewer with chili sauce.

@ Corn Ribs 9.50
Our in-house favorite, ribs made of corn on the cob served with a smokey BBQ sauce.

YV Burrata 9.50
Creamy cheese served with a mix of tomatoes, balsamic syrup and crunchy croutons.

\/ Oven baked camembert 13.25
Comfort food favorite accompanied by crusty bread and grissini (Italian breadsticks).

Carpaccio 9.50
Homemade beef carpaccio with parmesan and truffle mayonnaise.

We would be delighted to help you with any other dietary requirements or allergies, ask our staff for assistance.

\/’ = Vegetarian dish or can be prepared as a vegetarian dish.
@ = Vegan dish or van be prepared as a vegan dish.



Fancy Fries & Nachos

\/ Dirty Fries Parmesan 6.50
Delicious crunchy sweet potato fries topped with parmesan cheese and truffle mayonnaise.

Dirty Fries Bacon 8.25
Delicious crunchy fries topped with cheddar cheese and smokey BBQ sauce.

7 Dirty Fries Kimchi 7.75
Surprisingly delicious! With kimchi from The Fermented Theory and sriracha mayo.

\/ Dirty Fries Mushroom 7.75
Pulled mushroom, cheddar, spring onions and sriracha mayo.

\/ Nacho Classic 10.50
The Tex-Mex legend with cheddar cheese, creme fraiche, salsa and jalapefio mix.

Nacho Pulled Pork 12.50
A tasty variant, succulent pulled pork topped with cheddar cheese, jalapefio mix, spring onions
and BBQ sauce.

We would be delighted to help you with any other dietary requirements or allergies, ask our staff for assistance.

\/’ = Vegetarian dish or can be prepared as a vegetarian dish.
@ = Vegan dish or van be prepared as a vegan dish.
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Dinner
from 17.00

Main courses @ MS/JA/

lunch | diner | borrel

Boneless Iberico Ribs 21.00
Spareribs but without the munching. With sticky Asian marinade, corn ribs and crumble of roasted
onion.

Chicken satay 19.50
Tender chicken thighs served with gado gado, peanut sauce and prawn crackers.

Cod 21.50
With mozzarella and caponata from the oven. With parmesan, rocket and baby potatoes.

Bao Bun Pulled Mushroom 19.00
With crispy lettuce, mix of mushrooms with a slightly spicy sambal sauce.

Ravioli 19.75
Summery ricotta and spinach ravioli with tomato sauce, rocket and Parmesan cheese.

Biessels Burger 18.00
100% beef with crispy lettuce, tomatoes, pickled onions, pickles, crispy bacon, Old Amsterdam
and our delicious Biessels Burger Sauce.

The Big Boss burger 19.50
Because there is always someone bigger and tougher! We took our Biessels Burger and maxed it
out with pulled pork and fried onion rings.

Beyondburger 18.00
Delicious tender vegan burger on a flaguette with lettuce, tomato, pickled onions, pickles, Old
Amterdam and our Biesselsburger sauce.

# > Would you prefer to eat vegan? Then we make this burger without cheese and with our vegan

&

truffle mayonnaise.

Side dishes

Corn Ribs 9.50
Our in-house favorite, ribs made of corn on the cob served with a smokey BBQ sauce.

@ Fresh green salad 6.25

Freshly mixed salad, with cherry tomatoes, cucumber, sliced pickled red onion, seedmix,
Parmesan cheese and our very own Biessels salad dressing.

We would be delighted to help you with any other dietary requirements or allergies, ask our staff for assistance.

\/’ = Vegetarian dish or can be prepared as a vegetarian dish.
@ = Vegan dish or van be prepared as a vegan dish.



Dirty Fries Parmesan 6.50
Delicious crunchy sweet potato fries topped with parmesan cheese and truffle mayonnaise.

Dirty Fries Bacon 8.25
Delicious crunchy fries topped with cheddar cheese and smokey BBQ sauce.

Dirty Fries Kimchi 7.75
Surprisingly delicious! With kimchi from The Fermented Theory and sriracha mayo.

Dirty Fries Mushroom 7.75
Pulled mushroom, cheddar, spring onions and sriracha mayo.

Desserts

Pastel de nata 6.00
The Portuguese pastry with vanilla ice cream and gingerbread crunch.

Summer choco 7.00
White chocolate mousse with a pistachio crumble and a raspberry compote.

Layered cake 6.00
Served with pistachio ice cream.

Dessert platte 19.00
Sweets are for sharing, a range of delicious desserts served on a sharing platter.

Vegan Brownie 7.00
Vegan brownie from The Brownie Box with vanilla ice cream and caramel sauce.

Children's ice cream 4.50

Decorate your own ice cream!

Vanilla ice cream or strawberry ice cream and whipped cream with delicious toppings to decorate
your ice cream.

We would be delighted to help you with any other dietary requirements or allergies, ask our staff for assistance.

\/’ = Vegetarian dish or can be prepared as a vegetarian dish.
@ = Vegan dish or van be prepared as a vegan dish.



