
D R I N K S

Orange monster: orange, ginger and lemon juice....................... 5,5

Green monster: apple, avocado, spinach, cucumber 
and ginger....................................................................................... 5,5

Homemade ice tea: hibiscus ice tea with ginger and mint....... 4,0

Agroposta: bio-lemonade in the flavors of elderflower, lemon, 
lavender and raspberry................................................................. 3,5

Fentiman’s rose lemonade: botanical rose
lemonade with ginger- en rose extract........................................ 4,5
      
Butcha Kombucha: Ginger & Lime Leaf or Hop & Grapefruit..... 3,5

B R E A K F A S T  ( t i l l  1 5 h 0 0 )

Croissant: with raspberry jam and butter................................... 4,0       

Breakfast bowl (VEGAN): with Acai or Greek yoghurt................ 7,5

American Pancakes: crème fraiche and raspberry jam...............9,0
with crispy bacon.........................................................................+ 2,0

Spek breakfast: baked beans, bread by Menno, tomato, fried egg, 
crispy bacon, avocado, crème fraiche and orange juice........... 12,5

E G G ’ s  ( t i l l  1 5 h 0 0 )

Scrambled or fried eggs with bread:� 8,5
with young cheese.......................................................................+ 1,5
with roasted tomato.....................................................................+ 1,5
with ham.......................................................................................+ 2,0
with crispy bacon.........................................................................+ 2,0
with avocado...............................................................................  + 3,5
with smoked salmon................................................................... + 3,5

Huevos Rancheros: eggs in tomato sauce with chilli, cheese, 
creme fraiche, chives and flatbread............................................11,5

S W E E T / D E S S E R T

Femke’s cheesecake/Femke’s apple-pie..(with cream + 0,5)..... 4,5
Bananabread (VEGAN)............................................................... 4,5
Affogato.................................................................................... 4,5
TWIX Sundae............................................................................. 7,5
Ketel One Espresso Martini.......................................................... 9,5

ALLDAY 	

S A N D W I C H E S  ( t i l l  1 7 h 0 0 )
Smoked Salmon salad: with lettuce, cucumber and radish..........11,5

Avocado Mash: with young goat cheese and chilli flakes............ 10,5

Slow-Smoked Pastrami: with cabbage and mustard....................11,5

Red Beet (VEGAN):  with little gem, sunflower seeds and vegan 
horeradisch mayo.............................................................................. 9,5

Bar Spek Veal croquettes (2x): with mustard.................................9,5
GRO Oystermushroom croquettes (2x): grown on our coffee grounds..9,5 

S P E C I A L S
Spek Misto: Chef’s choice! Ask our staff (for two)....................... 21,5

Lobster bisque: with sour cream and Dutch shrimps................... 9,0     

Oystermushroom Carpaccio (VEGAN): with sunflower seeds, 
balsamic onions curry-mayonnaise and rocket............................ 10,5   

Bulgur salad: with little gem, green asparagus, yellow peppers, 
feta and mint.................................................................................... 11,5

Classic Ceasar salad: with crispy chicken thigh and anchovies..12,5

Ravioli: with peas, mint, Parmasan, ricotta and beurre noisette.18,5

Rib Eye (220gr): with green asparagus, herb butter and fries....25,5

Cod Filet: with lemon-thyme butter green salad and fries......... 22,5

Classic burger from Lindenhoff: (served medium)
with cheddar, green lettuce and crisps..........................................12,5
Fries by Friethoes with mayonnaise............................................... 5,5

P I Z Z A
Margherita: tomato sauce, buffola mozzarella and basil............ 12,5   

Piccante: tomato sauce, mozzarella, salami, chilli and rocket.....15,5

Prosciutto: tomato sauce, mozzarella, prosciutto and rocket......16,5

Gamba: tomato sauce, gamba, calamaris and parsley..................16,5

Tartufo: mozzarella, prosciutto cotto, mushrooms, 
truffelcream, rocket and Parmesan................................................16,5

Verdure (VEGAN): olivespread, yellow and green zucchini, basil, 
rocket and pumpkin seeds...............................................................15,5

Quattro Formaggi: mozzarella, Parmesan, ricotta, gorgonzola dolce 
and rocket........................................................................................15,5

B O R R E L �
Cheese sticks with sweet chili (7pcs)............................................. 7,5
Bitterballen with mustard (6pcs).................................................... 7,5
GRO Oystermushroom Bitterballen with mustard (6pcs)............. 7,5
Vlammetjes with sweet chili (8pcs)................................................ 7,5
Potato picalilly croquettes with aioli (7pcs).................................. 8,5
Bittergarnituur small/large..................................................13,5/22,5
Dried sausage by Brandt & Levi...................................................10,5
Flatbread (VEGAN) pepper humus, creme fraiche and dukkah......9,5
Sardines by Ortiz with bread by Menno ........................................10,5
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W H I T E

Picpoul de Pinet...................................................................4,5 / 24,5
Domaine de Belle Mare, Languedoc (FR)
Picpoul de Pinet is the perfect whine to drink as an aperitif, with whine ore light 

pizzas.  Juicy and freshness with a nice acidity. 

Chardonnay...........................................................................5,5 / 29,5
Saint-Peyré, Languedoc (FR)
Full body Chardonnay with a aging on oak barrels. This Chardonnay has a great balance 

between fruit and a lightly toast. Typical full bodied Chardonnay. 

Verdejo..................................................................................6,5 / 34,5
Nidia, Rueda (ES)
The Verdejo is the most used grape in the Rueda, at the north-west of Madrid. This 

wine has a beautifull light-yellow color, freshness and fruits. 

Gruner Veltliner............................................................................ 37,5
Weingut Setzer, Weinviertel (AT)
This classic Gruner Veltliner has a lot of ruit and delicat nutty aromas. Soft fruits, 

grated apple and a hint of pears on the background. 

Sauvignon Blanc............................................................................42,5
Domaine Reverdy Cadet, Sancerre (FR)
Sancerre is the wine from the Loire. The soil is rich of calcium, this makes gives the 

wine fruityness and minerals. Dry and refreshing, but intense at the same time. 

Chardonnay....................................................................................49,5
Castello Monsanto, Toscane (IT)
This Bourgogne style Chardonnay has a full body, fatty and buttery aroma’s with nice 

minerals. The wine contains aromas of fresh breadcrust and roasted almonds. One 

third of the wine is aged on oak barrels. For the Meaursault lover. 

Wijnen

S P A R K L I N G

Cava Marta.........................................................................5,5 / 29,5
Ramon Canals, Catalunia (ES)
Traditional Cava with 24 months of aging on the bottle, fresh aromas, citrus, green 

apple and toast. Dry style Cava with only 6 grams of sugar. 

R O S E

Grenache / Cinsault...........................................................5,5 / 29,5
Fleur de l’Amaurigue, Cote de Provence (FR)
Rich in aroma’s of grapefruit, banana and a little bit herby. This dry rose won several 

prices on the Concours General Agricole in Paris. 

R E D

Primitivo..............................................................................4,5 / 24,5
Antonini Ceresa, Puglia (IT)
This Primitivo from the heel of Italy, has a lot of fruit and juiciness. The grape juice 

ripes on its own yeas for a couple of months before they get bottled. 

Tempranillo..........................................................................5,5 / 29,5
Palacio Morante, Castilla (FR)
The altitude, extreme wheater circumstances and aging give this wine its complexity. 

The wine has hints of red cherrys and black berries. A wine with structure, fruitiness 

and herbs. 

Montepulciano.....................................................................6,5 / 34,5
Velenosi, Marche (IT)
This deepred whine with fresh hints of berrys, strawberry and raspberry has a 

pleasant flavour with a light bitter finish. Good to combine with one of our steaks. 
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