


WELCOME!

RN
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From coffee to cocktails. From lunch to a leisurely dinner. In the heart of Doetinchem, always cosy and for everyone!

PARTIES

Celebrating in one of our function rooms?

v TOP LOCATION

Right in the centre of Doetinchem, overlooking the Simonsplein.

v ATMOSPHERIC INTERIOR
Layout and decoration arranged with you.

v PACKAGES
Affordable drinks packages, snack prices and buffets. We are
happy to help you plan!

v IDEAL MEETING VENUE
Coffee tables, extensive lunch options, projector and smart TV
available, etc.

v FOR EVERY BUDGET
A perfect space for both small and large groups.
Whatever your budget and wishes, we will make it a party!

GOOD TO KNOW

ALLERGIES? Ask our staff for
allergen information.
VEGETARIAN: Dishes on the menu are

marked (V) or (V possible).

OTHER LANGUAGE:
- is available on request.

I

A Dutch or German menu

WI-FI: Stadscafe Simons Gasten
Password: gastsimons

NI Under 18? No alcohol.

SIMONS CATERING

Simons also comes to you!

v FOR EVERY OCCASION
From festivals and company parties to birthdays and weddings

v FROM SNACKS TO A COMPLETE PARTY
Just the food or everything taken care of: we handle every detail.

v/ ALSO FOR BUSINESSES
Business catering with an offer to suit your occasion.

v TAILORED TO YOUR WISHES
Together we will put together a proposal that fits your wishes
and budget.

CONTACT & FOLLOW US

STADSCAFE SIMONS
Simonsplein 8, Doetinchem
Open every day from 9 am

0314 -39 22 33
www.stadscafesimons.nl

FOLLOW US
] stadscafésimons
Stadscafé.simons



COFFEE

COFFEE | ESPRESSO 3.30
DOUBLE COFFEE | DOUBLE ESPRESSO 4.10
CAPPUCCINO | CAFE AU LAIT 3.60
LATTE MACCHIATO 4.20
FLAT WHITE 4.20
OAT MILK | ALMOND MILK | DECAF +0.70
TEA

TEA 3.30
FRESH MINT TEA 4.00
FRESH GINGER TEA orange or lemon 4.00
CHAI LATTE vanilla or cinnamon 3.90
DIRTY CHAI LATTE 4.90
HOT CHOCOLATE

HOT CHOCOMEL 3.70
HOT CHOCOMEL with whipped cream 4.50
WHITE HOT CHOCOMEL 3.90
WHITE HOT CHOCOMEL with whipped cream 4.70
HOT CHOCOMEL with rum and whipped cream 6.60
HOT CHOCOMEL with Baileys and whipped cream 6.60
EXTRAS

SYRUP OF YOUR CHOICE 0.80
Hazelnut - caramel - cinnamon - chocolate - white chocolate -
vanilla - pumpkin spice - speculoos

WHIPPED CREAM 0.80

SPECIAL COFFEES

CINNAMON BANG 4.70
Coffee with cinnamon syrup - whipped cream - cinnamon powder

GOING NUTS 4.70
Coffee with hazelnut syrup - whipped cream

CUP ATOFFEE 4.70
Coffee with caramel syrup - milk foam - caramel sprinkles

SUNDAE LOVE 4.70
Coffee with caramel syrup - whipped cream - chocolate sauce

PUMPKIN SPICE LATTE 4.70
Coffee with pumpkin spice - milk - whipped cream

COFFEES WITH ALCOHOL

IRISH COFFEE with Jameson whiskey 7.10
SPANISH COFFEE with Licor 43 or Tia Maria 7.10
FRENCH COFFEE with Cointreau 7.10
ITALIAN COFFEE with Amaretto 7.10

BAILEYS COFFEE 7.10

WITH YOUR COFFEE

APPLE PIE 4.00
SALTED CARAMEL BROWNIE 3.90
CHEESECAKE LEMON CURD 5.50
CHEESECAKE RED BERRIES 5.50
CHEESECAKE SPECULOOS 5.50
BLACK FOREST CHERRY MERINGUE 5.00
BLONDIE WHITE CHOCOLATE CAKE 5.50
RED VELVET 4.90
SAUSAGE ROLL 4.50
CROISSANT 4.50
With butter - jam or cheese

BANANA BREAD 4.50
With clotted cream - red berries

WHIPPED CREAM 0.80
SCOOP OF ICE CREAM 1.80

WARM WAFFLES

WAFFLE BANANA 6.20
Warm waffle with banana - caramel sauce - whipped cream

WAFFLE CHERRIES 6.20
Warm waffle with cherries - white chocolate - whipped cream

WAFFLE CHOCO DELIGHT 6.80
Warm waffle with cookie dough ice cream - chocolate chip
cookies - white chocolate curls - chocolate sauce - whipped cream

WAFFLE ROCKY ROAD 7.50
Warm waffle with salted caramel ice cream - chocolate ice cream
- brownie pieces - white chocolate curls - whipped cream

WAFFLE STEWED PEAR 6.50
Warm waffle with stewed pear - stroopwafel pieces - whipped
cream

ENJOY TOGETHER

SIMONS TASTING PLATTER 7.50 P.P.
A small tasting of various treats to go
with your coffee

HIGHTEA ... ...24.50 P.P.
Delicious savoury and sweet bites to
share, with unlimited tea

HIGH TEA BABY SHOWER ..26.00 P.P.
Our High Tea in a baby shower theme



SOFT DRINKS

SOFT DRINKS 3.60
Coca-Cola - Coca-Cola Zero - Fanta - Sprite - Cassis - Fuze Tea
Lemon Sparkling - Fuze Tea Green - Fuze Tea Green Mango
Chamomile - Fuze Tea Peach - Rivella - Royal Bliss Ginger Ale -
Royal Bliss Tonic - Royal Bliss Bitter Lemon - DubbelFrisss Apple
Peach - Royal Bliss Ginger Beer - Minute Maid apple juice

CHAUDFONTAINE SPARKLING | STILL 3.40
COCA-COLA | COCA-COLA ZERO LARGE (33cl) 4.50
CHAUDFONTAINE SPARKLING | STILL LARGE (50cl)....4.60
RANJA (SQUASH) 1.80

DAIRY & JUICES

MILK 3.00
CHOCOMEL | FRISTI 3.60
FRESHLY SQUEEZED ORANGE JUICE 4.50
RED BULL
RED BULL ENERGY DRINK 4.50
RED BULL SUGARFREE 4.50
RED BULL RED EDITION WATERMELON 4.50
E l RED BULL LIMITED EDITION 4.50
‘i, Changing cocktail with Red Bull. Ask our staff for the
-__-! flavour!
SMOOTHIES
- MONKEY LOVE 5.50
Yoghurt - strawberry - banana
{ MONKEY DREAM 5.70
i Strawberries - banana - apple - pear
-
:’ DRAGONFRUIT FIESTA 5.70
| Apple - pear - dragon fruit - strawberry - mango -
papaya
i
® ' FIG VANILLE 5.70
- Apple - vanilla - honey - peach - banana - figs - pear

-/ FROZEN SMOOTHIE 5.70
{ Mango passion fruit.
Extra flavour: strawberry | kiwi + 0.80

ICED COFFEE

ICED COFFEE PLAIN

ICED COFFEE CHOCO SPECIAL
With chocolate syrup - KitKat - whipped cream

ICED COFFEE CARAMEL SPECIAL
With caramel syrup - Twix - whipped cream

ICED COFFEE SPECULOOS
With speculoos syrup - Biscoff crumble - whipped cream

ICED COFFEE KINDER BUENO
With Kinder Bueno sauce - Kinder Bueno - whipped cream

ICED COFFEE BAILEYS
With Baileys - caramel syrup - whipped cream

ICED LATTE COLD FOAM
With ice - milk - espresso - cold foam

4.70
5.80

5.80

5.80

5.80

7.20

4.90

PROTEIN SHAKE +2.00
Turn your smoothie into a healthy protein shake

VEGETABLE SMOOTHIES
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AVOCADO CHOC

5.70

Avocado - coconut - banana - cacao nibs - apple

- pear

CARROT PASSION
Carrot - pineapple - papaya - passion fruit -
apple - pear

5.70



BREAKFAST

CROISSANTV 4.50
With butter and jam or cheese

SIMONS BREAKFAST BURGER (V POSSIBLE) 11.50
Bun with bacon and egg - ham - cheese - lettuce - cucumber - sun-
dried tomato - burger sauce

BANANA BREAD V 4.50
With clotted cream - red berries

GREEK YOGHURTV 6.50
With granola - honey - fresh fruit

GREEK YOGHURT STEWED PEARV 6.50
With granola - stewed pear - Greek yoghurt

BOWL OF FRESH FRUITV SMALL 4.50 | LARGE 6.50

BOWLS V

Garnished with fresh fruit

ACAI PEANUT BUTTER 10.50
Acai - peanut butter - banana - granola - blueberries - mixed nuts
- chia seeds

ACAI HONEY 10.50
Acai - honey - banana - granola - mixed nuts - chia seeds

ACAi CRUNCHY 10.50
Acai - granola - blueberries - chocolate - banana - chia seeds

AGAI TROPICAL 10.50
Acai - mango - passion fruit - granola - kiwi - banana - chia seeds

ACAI GREEK 10.50
Acai - Greek yoghurt - granola - banana - desiccated coconut - chia
seeds

SIMONS BREAKFAST wrossisLe)

SIMONS BREAKFAST (UNTIL 12 NOON) 13.50
Two slices of bread with cheese and ham - a small
omelette - a croissant with butter and jam - yoghurt with
granola and fresh fruit

POFFERTIJES

POFFERTJES TRADITIONAL 6.50
With butter - icing sugar

POFFERTJES MERRY BERRY 7.50
With blueberries - red berries - forest fruit compote - whipped
cream

POFFERTJES KINDER BUENO 8.50
With soft serve - Kinder Bueno sauce - Kinder Bueno pieces

POFFERTJES MONKEY TROUBLE 10.50
With banana pieces - chocolate ice cream - white chocolate ice
cream - brownie pieces - KitKat - whipped cream

GIFT CARDS

Did you know we also sell gift cards? Choose the amount,
add a personal message and we will gift-wrap it for you.
Valid at Stadscafé Simons and Simons To Go.



SANDWICHES

MARINA 14.50
Focaccia with pulled salmon - mixed leaves - avocado mousse -
sesame - frisée - sun-dried tomato - dill créeme fraiche

ROAST CHICK 14.50
Lepinja bun with grilled chicken strips - curry mayo - spicy peanut
crunch - sun-dried tomato - cucumber - mango - mixed leaves

CARPACCIO 14.50
Multigrain bun with beef carpaccio - grated aged cheese - sun-
dried tomato - green pesto - mixed seeds - truffle mayonnaise -
mixed leaves

BALI 14.50
Lepinja bun with beef rendang - crispy fried onion - mixed leaves -
cucumber

OLDE IESSEL 13.50
Focaccia with homemade tuna salad - sun-dried tomato -
cucumber - mixed leaves

HEALTHY (V POSSIBLE) 9.80
Multigrain bun with ham - cheese - tomato - cucumber - egg -
curry mayo - mixed leaves

SEOUL 14.50
Lepinja bun with crispy chicken tenders - kimchi - sriracha
mayonnaise - mixed leaves

MEATBALL SANDWICH 14.50
Two slices of bread with a homemade beef meatball - gravy -
mustard

BURRATA LOVE (V POSSIBLE) 13.50
Focaccia with burrata - tenderstem broccoli - tomato salsa -
smoked cured ham

DE AMSTERDAMMER 13.50
Focaccia with ossenworst (Amsterdam raw beef sausage) - Zaanse
mustard mayonnaise - gherkin - pickled red onion - puffed aged
cheese crumble - mixed leaves

LE CHEVRE V 13.50
Waldkorn bread with goat’s cheese - honey-thyme glaze -
caramelised hazelnut crumb - cranberry - mixed leaves

12-UURTIJE 14.50
Our well-known “12-uurtje” - kroket - two slices of bread with ham
and cheese - small omelette - raw vegetables - beef salad

ALSO NICE FOR THE TABLE

LOADED FRIES PARMESAN V 7.50
Fries with Parmesan - truffle mayonnaise

NACHOS POLLO 9.50
Nachos with chicken - cheddar sauce - sour cream - avocado
cream - jalapeno

FLATBREADS

FLATBREAD CYPRIOTIV 14.50
Hungarian flatbread with halloumi - mango-tomato salsa - tzatziki
- crispy chilli oil - nachos

FLATBREAD PULLED PORK 14.50
Hungarian flatbread with pulled pork - creme fraiche - fermented
red cabbage - BBQ sauce - BBQ crumble

SIMONS LUNCH Ffrom 2 PEOPLE

SIMONS LUNCH 15.50 P.P.
Mustard soup - crispy chicken - mini cheese croquette - carpaccio -
pulled salmon - burrata - corn or brown bread

SIMONS LUNCH VEGGIE V 16.50 P.P.
Tomato soup - mini cheese croquette - deep-fried mushrooms -
burrata with tenderstem broccoli and tomato salsa - goat’s cheese
bonbon - mini toastie caprese - corn or brown bread




EGGS & MORE

UITSMIJTER HAM AND CHEESE (V POSSIBLE) 11.50
Served with a scoop of beef salad

UITSMUJTER BACON 11.50
Served with a scoop of beef salad

UITSMIJTER CARPACCIO 14.50
With pesto - rocket - sun-dried tomato - pine nuts - truffle mayo -
aged cheese

FOR THE KIDS

OMELETTE ORIGINAL (V POSSIBLE) 13.50
With ham and cheese

OMELETTE SIMONS (V POSSIBLE) 13.50
With bacon - onion - mushrooms

OMELETTE PULLED SALMON 14.50
TWO CROQUETTES WITH FRIES 10.50
TWO CROQUETTES WITH BREAD 9.50
TOASTIES

TOASTIE ORIGINAL (V POSSIBLE) 6.80

Toastie with your choice of ham, cheese and/or pineapple

TOASTIE GRILL 8.50
Toastie with grilled chicken sausage - cheese - bacon - Zaanse
mustard mayo

TOASTIE CAPRESE (V POSSIBLE) 8.50
Toastie with cheese - Serrano ham - sun-dried tomato - pesto -
pine nuts

TOASTIE GOAT’S CHEESE V 7.50
Toastie with goat’s cheese - hazelnut - fig compote

METRE OF GOOD FOOD

METRE OF GOOD FOOD 29.50
Simons surprise board: a metre of tasty hot and cold dishes
to share. The board changes monthly, so let us surprise you!

SMEERPOETS 5.50
Two slices of bread with various sweet spreads

BROODJE KNAK 5.50
Two slices of bread with frankfurters and mayonnaise

POFFERTJES TRADITIONAL 6.50
Portion of poffertjes with butter and icing sugar

CROISSANT 4.50
With butter and jam

MINI FRIKANDELLEN WITH FRIES 8.50
Mini frikandellen with fries - apple sauce - mayonnaise

CROQUETTE WITH FRIES 8.50
Croquette with fries - apple sauce - mayonnaise

MINI SPARE RIBS 8.50
Mini spare ribs with fries - apple sauce - mayonnaise

CHICKEN TENDERS 8.50
Chicken tenders with fries - apple sauce - mayonnaise

PASTA CHICKEN 8.50
Penne with chicken strips - cream sauce - thyme -
mushroom - cured ham

KIBBELING 8.50
Battered fish bites with fries - apple sauce - mayonnaise




STARTERS

BREAD WITH DIPS V 7.50
Bread with various spreads

BEEF CARPACCIO 12.50
Beef carpaccio with aged cheese - sun-dried tomato - pesto -
mixed seeds - truffle mayonnaise

PULLED SALMON 12.50
With avocado mousse - sesame - frisée - sun-dried tomato - créme
fraiche and dill sauce

OSSENWORST 11.50
Amsterdam raw beef sausage with Zaanse mustard mayo -
gherkin - pickled red onion - puffed aged cheese

MUSHROOMS V 11.50
Beer-battered mushrooms with garlic sauce

BURRATAV 11.50
With tenderstem broccoli - tomato salsa - hazelnut crunch -
Parmesan - balsamic dressing

SOUPS

All soups are served with a bread roll

TOMATO SOUP (V POSSIBLE) 7.00
With meatballs and garden herbs

DOESBURG MUSTARD SOUP 7.00
With bacon bits

WILD MUSHROOM BROTH V 7.50
With truffle cream

SALADS

Salads are served with a bread roll

SALAD BURRATAV 17.50
Salad with burrata - tenderstem broccoli - tomato salsa -
Parmesan - balsamic dressing - crispy broad beans

SALAD PHUKET 17.50
Asian-style salad with warm chicken deglazed with soy - cashew
nuts - sesame - mango - sun-dried tomato

SALAD GOAT’S CHEESE V 17.50
Salad with goat’s cheese - caramelised hazelnut - cranberry -
honey-thyme glaze

SALAD CARPACCIO 17.50
Salad with beef carpaccio - aged cheese - sun-dried tomato -
pesto - mixed seeds - truffle mayonnaise

BURGERS

Burgers are served with fries

BEETROOT BURGER V 19.50
Beetroot burger with cheese - burger sauce - onion - gherkin -
lettuce

CARPACCIOBURGER 21.50
100% beef burger with carpaccio - truffle mayonnaise - Parmesan
- sun-dried tomato - lettuce

SIMONS BURGER 19.50
100% beef burger with bacon - gherkin - onion - cheddar - lettuce
- burger sauce

CHEESEBURGER 18.50
100% beef burger with gherkin - onion - cheddar - lettuce -
burger sauce

THEATRE DINING

Show your Amphion theatre ticket for that evening’s
performance and get 10% off your dinner and drinks.



MAIN COURSES

All main courses are served with fries, salad and compote
(except the pasta dishes)

BEEF TENDERLOIN SKEWER 28.50
Beef tenderloin skewer with rosemary-thyme potatoes, served
with pepper sauce

CHICKEN SATAY 22.50
Pan of chicken thigh in satay sauce with cassava crisps and spicy
peanuts

SALMON FILLET 24.50
Pan-fried salmon fillet with hollandaise sauce

GAME STEW 24.50
Braised stew of wild boar and venison with lingonberries, onion
and mushrooms

PASTA TRUFFLE (V POSSIBLE) 19.50
Penne with truffle sauce, chestnut mushrooms, bacon bits, peas,
Parmesan and rocket

RIB-EYE 31.50
Served with chimichurri, grilled vegetables and garlic mashed
potatoes

PORK TENDERLOIN MEDALLIONS 22.50
Stuffed with cured ham, cream sauce, thyme and mushrooms

PAN-FRIED SEA BASS 23.50
With tomato and onion compote

SCHNITZEL 21.50
Crispy pork schnitzel with fried bacon bits, onion and mushrooms

SPARE RIBS 23.50
Spare ribs glazed with BBQ marinade, served with garlic sauce

PASTA CHICKEN 19.50
Penne with chicken, pesto, sun-dried tomato, Parmesan and
rocket

VEGETABLE LASAGNE V 20.50
Lasagne with vegetables, burrata, rocket and balsamic glaze

THREE-COURSE MENU

SIMONS THREE-COURSE MENU 34.50
Choice of starter and main course from the menu, finished
with a grand dessert

Supplement rib-eye + 6.00 or beef tenderloin + 4.00

VEGETARIAN DINING V

METRE OF GOOD FOOD (V POSSIBLE) 29.50
Simons surprise board: a metre of tasty hot and cold

dishes to share. Great for lunch, dinner or drinks. The board
changes monthly, so let us surprise you!

BREAD WITH DIPS V 7.50
Bread with various spreads

MUSHROOMS V 11.50
Beer-battered mushrooms with garlic sauce

BURRATAV 11.50
With tenderstem broccoli - tomato salsa - hazelnut crunch -
Parmesan - balsamic dressing

TOMATO SOUP (V POSSIBLE) 7.00
With meatballs and garden herbs

WILD MUSHROOM BROTH V 7.50
With truffle cream

SALAD BURRATAV 17.50
Salad with burrata - tenderstem broccoli - tomato salsa -
Parmesan - balsamic dressing - crispy broad beans

SALAD GOAT’S CHEESE V 17.50
Salad with goat’s cheese - caramelised hazelnut - cranberry
- honey-thyme glaze

BEETROOT BURGER V 19.50
Beetroot burger with cheese - burger sauce - onion -
gherkin - lettuce

PASTA TRUFFLE (V POSSIBLE) 19.50
Penne with truffle sauce, chestnut mushrooms, bacon bits,
peas, Parmesan and rocket

VEGETABLE LASAGNE V 20.50
Lasagne with vegetables, burrata, rocket and balsamic
glaze

VEGETARIAN BAR SNACKS

CHEESE STICKS V

8.50/16.00 (8 / 16 PCS)

AGED CHEESE V 7.50
BOWL OF OLIVES V 4.50
BOWL OF NUTS V 2.50
NACHOS VEGAV 8.50
FRIES WITH SRIRACHA MAYO V 6.50
LOADED FRIES PARMESAN V 7.50

We also have plenty of vegetarian options at
breakfast and lunch. Just look for the dishes

marked V or V possible on the menu.




ICE CREAM SUNDAES &
DESSERTS

PORNSTAR MARTINI PANNA COTTA 8.50
With lime crumble - passion fruit coulis

SALTY ROCK CARAMEL 8.00
Salted caramel ice cream - cookie dough ice cream - banana ice
cream - banana pieces - caramel sauce - Twix - whipped cream

WITTE WIEVEN 7.00
Three scoops of vanilla ice cream with warm chocolate sauce -
brownie pieces - whipped cream

STEWED PEAR CREAMY 8.50
Creamy soft serve - stewed pear - stroopwafel pieces - caramel
sauce - whipped cream

RED FRUIT COUPE 7.50
Creamy soft serve - red berries - strawberry sauce - whipped cream

COUPE APPLE PIE 7.50
Grandma’s cake batter ice cream - vanilla ice cream - smashed
apple pie pieces with caramelised nuts - whipped cream

CHOCOLATE AFFAIR 8.00
Chocolate ice cream - white chocolate crisp ice cream -
stracciatella ice cream with brownie pieces - chocolate chip
cookies - white chocolate curls - chocolate sauce - whipped cream

LAVA CAKE 7.20
Chocolate lava cake with vanilla ice cream - whipped cream

SWEET KISS DELIGHT 8.50
Cheesecake with strawberry sauce - a scoop of strawberry ice
cream - red berries - whipped cream

CHOCOLATE MANGO PEBBLE 9.50
Chocolate mango tartlet with strawberry sorbet - red berries
(gluten- and lactose-free)

PECAN MERINGUE 7.50
Pecan meringue with red berries - whipped cream

AFFOGATO 5.50
Vanilla ice cream - espresso

KIDS’ SUNDAES

RAINBOW COUPE 4.80
Strawberry sorbet - vanilla ice cream - sprinkles - Smarties -
whipped cream

CHOCO LOCO KIDS’ COUPE 4.80
Chocolate ice cream - banana ice cream - Smarties - whipped
cream

7

SHAKES
MILKSHAKE 4.80
Strawberry, banana, chocolates=ra@anilla ;

L N S

GRAND DESSERT

GRAND DESSERT 9.50
Changing surprise dessert with a selection of treats from
our range

ARTISAN SCOOP ICE CREAM

Cone or cup

vanilla - mango sorbet - strawberry sorbet - lemon sorbet - chocolate -
stracciatella - banana - Kinder Bueno - yoghurt forest fruits - salted
caramel - grandma’s cake batter - cookie dough - white chocolate crisp -
cinnamon

1scoopP 1.80
2 SCOOPS 3.50
3 SCOOPS 5.00

CREAMY SOFT SERVE

WAFER CONE 2.50
SOFT SERVE CUP SMALL 2.00
SOFT SERVE CUP LARGE 3.00
KIDS’ CONE 1.50

ICE CREAM TOPPINGS

SAUCE OF YOUR CHOICE 0.80
strawberry - chocolate - caramel - white chocolate - vanilla - salted
caramel - Biscoff - Kinder Bueno - passion fruit

TOPPINGS 0.80
nuts - sprinkles - Smarties - chocolate balls - caramel sprinkles

- brownie pieces - chocolate chip cookies - Twix - KitKat - white
chocolate curls - granola - caramelised nuts - forest fruit compote
- pistachio - Kinder Bueno - chocolate dip - hazelnut dip - blue
Smurf - Oreo crumble - Biscoff crumble - M&M'’s

FRUIT TOPPINGS 1.50
fresh fruit mix - red berries - banana pieces - warm cherries -
blueberries

SIMONS SHUFFLE

SIMONS SHUFFLE 5.50

Simons’ new ice cream hit!

Deliciously creamy soft serve with
three toppings and a sauce of your
choice.



COCKTAILS

FABULOUS RED 9.80
Tasty red cocktail with Bols Strawberry - red vodka -
Bacardi Razz - orange juice

MOJITO CLASSIC 9.90
Summer favourite with rum - lime - mint - soda water -
cane sugar

STRAWBERRY MOJITO 9.90
Deliciously fruity cocktail with rum - strawberry - mint -
soda water - cane sugar

SEX ON THE BEACH 9.90
Sweet classic with vodka - Bols Peach - orange juice -
cranberry juice

LONG ISLAND ICED TEA 11.90
All-time legend with gin - tequila - vodka - rum - triple
sec - cola - lemon

GET RESTLESS 9.80
Sweet Flamingo cocktail with Bacardi Razz - Sprite - and
of course Flamingo

SPLITJE 9.90
Creamy cocktail with Licor 43 - orange juice - whipped
cream

SUNRISE 9.80
Tropical cocktail with orange juice - bessenjenever -
Malibu - Safari

THE GODFATHER 9.90
Bold cocktail with whisky - amaretto - apple juice

PAPAGAYO BEACH 9.90
Tropical bright blue cocktail with Blue Curagao -
Smirnoff vodka - Bols Peach - Sprite - lemon

LICOR BALON 43 10.50
A sweet and fruity cocktail with Licor 43 - soda water -
lemon juice - orange and lemon wedges

FUZE TEA SUNSET 9.80
Elegant cocktail with Fuze Tea Green Mango Chamomile
- Bacardi Lemon - Licor 43 - lemon - mint

PORNSTAR MARTINI 9.80
Favourite cocktail with vodka - passion fruit - lime - egg
white

PINA COLADA 9.90
Classic with Malibu - coconut milk - pineapple juice

ESPRESSO MARTINI 9.80
Delicious cocktail based on vodka - coffee liqueur -
espresso

STRAWBERRY PUNCH 9.80
Bols Strawberry - Bols Peach - Beefeater gin - orange
juice

CRAZY KOKOS 9.80
Malibu - Amaretto - Bacardi - pineapple juice - orange
juice

ALCOHOL-FREE COCKTAILS
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VIRGIN ON THE BEACH 6.50
A deliciously sweet alcohol-free favourite

MOJITO 0.0 6.50
The alcohol-free classic with lime - mint - soda water

PORNSTAR 0.0 6.80
Alcohol-free version of the popular Pornstar Martini

BLUE LAGOON 0.0 6.80
Alcohol-free cocktail with lemon - pineapple juice -
Sprite - Blue Curagao syrup

GIN TONIC 0.0 7.50
Gordon’s Pink 0.0 with a crisp tonic

NO PIRATE PUNCH 6.80
Caribbean twist with rum 0.0

COCKTAIL TREE

COCKTAIL TREE 49.50
Eight surprise cocktails, served in a fun way.
Perfect for sharing!

RED BULL

RED BULL LIMITED EDITION COCKTAIL ... 9.50
Changing cocktail with Red Bull.
Ask our staff for the flavour!

SPRITZES
(= APEROL SPRITZ 7.50
Summery - refreshing - lightly bitter

G@ IBIZA SPRITZ 7.50

i Licor 43 - lime juice - grapefruit soda

LIMONCELLO SPRITZ 7.50
Limoncello - prosecco - soda water

WATERMELON SPRITZ 8.50
| Red Bull Red Edition watermelon - sparkling wine

@:} MARTINI BELLINI 7.50

White peach - lemon - Martini Prosecco



PILSNER

BAVARIA PREMIUM PILSENER

3 5.0% | Draught 25cl 3.60 | 50cl 6.60
¢ Fresh and thirst-quenching - grainy and fruity -
pleasantly bitter

5.3% | Draught 25cl 3.80 | 50cl 6.80

ﬂ SWINCKELS’ SUPERIEUR PILSENER
|
—“ Spicy and fruity - smooth finish - refined bitterness

WHEAT & WHITE BEER

kw-) LA TRAPPE WITTE TRAPPIST

5.5% | Draught 30cl 5.30 | 50cl 7.20
- Softly malty - slightly tart - sparkling and fresh

WEIHENSTEPHANER HEFE WEISSE

" 5.4% | Draught 33cl 5.50 | 50cl 7.40
’ Full and fruity - banana - clove

WEIHENSTEPHANER ST.VITUS

7.7% | Bottle 50cl 6.80
Full and creamy - apricot and citrus - banana and clove

UWIT - HET 1J

6.5% | Bottle
Fresh and thirst-quenching - coriander - lemon

33cl 5.30

ST.BERNARDUS WIT

5.5% | Bottle 33cl 5.10
Fresh and sparkling - coriander and citrus - banana

(INDIA) PALE ALE

MOERSLEUTEL CRANK THE JUICE

6.0% | Can 33cl 5.90

Tropical and fruity - hoppy finish - sparkling

BREWDOG HAZY JANE

5.0% | Can 33cl 5.50

Pineapple, mango and orange - hazy - mildly bitter

HOP CIRCLE

8.0% | Can 33cl 6.00

Full and strong - exotic fruit - extra hoppy
PITCHERS & BEER METRE
BEER METRE FROM 39.50
BEER TOWER 31 39.50
PITCHER BAVARIA 25.00
PITCHER SWINCKELS 26.50

PITCHER WEIHENSTEPHANER 28.50

ALCOHOL-FREE & LOW-BEER

SWINCKELS’ 0.0
[ﬁ 0.0% | Bottle

Fresh and refined - hoppy aroma - softly malty

33cl 3.80

0.0% | Bottle
. Fresh and pale blonde - hazy - generous head

= LA TRAPPE EPOS 0.0
& 33cl 4.10

LA TRAPPE NILLES 0.0

E 0.0% | Bottle
{ Easy-drinking and amber - firm head

33cl 4.20

f & BAVARIA RADLER LEMON

9. °® 2.0and 0.0% | Bottle 33 cl 3.80
] i Fresh, sweet and light - natural lemon water - thirst-
quenching

WEIHENSTEPHANER HEFE WEISSBIER

0.5% | Bottle 50CL 6.80
~ Fresh and fruity - banana - clove
&
a DESPERADOS 0.0
i 0.0% | Bottle 33cl 5.30
" Refreshing - ice-cold from the bottle
ks TEXELS SKUUMKOPPE 0.0
W 0.0%] Bottle 331 5.30

Caramel and apricot - creamy - lightly sweet finish

RODENBACH FRUITAGE 0.0

0.0% | Bottle 33cl 4.50
Fresh and fruity - natural ingredients

UILTJE JUICY LUCY 0.2

0.2% | Can 33cl 4.50

Fruity NEIPA - juicy character

ROTATING TAP

FOR THE BEER LOVER
Ask about our changing seasonal beer, a limited-time
special for the beer lover!




BLONDE

___ LATRAPPE BLOND
, 6.5% | Draught 25cl 4.80

Lightly sweet and malty - gently bitter - lively

LA CHOUFFE
é’é 8.0% | Bottle 33cl5.10
- Fruity and unfiltered - coriander - light hop taste
@9 CORNET

5 8.5% | Bottle 33cl 5.50
< Strong and fruity - soft vanilla - oak

® DELIRIUM TREMENS
\/ 8.5% | Bottle 33cl 5.90
‘» Strong and warming - firm head

SPECIALS

LA TRAPPE
~ LATRAPPE DUBBEL
oy 7.0% | Bottle 331 4.90

Full and malty - caramel sweetness - dark brown

LA TRAPPE TRIPEL

"" 8.0% | Bottle 33cl 5.20
<5 Full and strong - candy-sugar sweetness - lightly malty

L LA TRAPPE QUADRUPEL
o) 10.0% | Bottle 33cl 5.30
- Heavy and robust - full and intense - dark

BEER TASTINGS

WITBIER SAFARI 14.50
La Trappe Wit - lJwit - St. Bernardus

DOM BLONDIJE 14.80
La Trappe blond - Honey Blond Guilty Monkey - La Chouffe

HOP ON, HOP OFF 16.00
Hazy Jane - Gladjanus - Hop Circle

EIGEN - WEIZEN 15.50
Weihenstephaner Weizen - Skuumkoppe - Bullebak

-
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RODENBACH FRUITAGE
3.9% | 0.0% | Bottle 33 cl 4.50
Fresh and fruity - natural ingredients

CORONA | DESPERADOS

5,9% | 0.0% | Bottle 5.30 | Bucket 38.50
Refreshing - ice-cold from the bottle

TEXELS SKUUMKOPPE

6.0% | 0.0% | Bottle 33cl 5.20
Caramel and apricot - creamy - lightly sweet finish

TRIPEL KARMELIET

8.4% | Bottle 33cl 5.90
Smooth and fruity - refined - well balanced

EEUWIGE JEUGD GLADJANUS

5.2% | Bottle 33cl 5.50
Fruity and unfiltered - white beer meets IPA - very
drinkable

EEUWIGE JEUGD BULLEBAK

7.7% | Bottle 33cl 5.50
Full and creamy - wheat tripel - fresh citrus

LA TRAPPE ISI D’OR

7.5% | Bottle 33cl 4.90
Full and gently bitter - caramel - light amber

EEUWIGE JEUGD LELLEBEL

5.7% | Bottle 33cl 5.50
Lightly sweet and hoppy - citrus and passion fruit -
floral

FOURCHETTE TRIPEL

7.5% | Bottle 33cl 5.20
Blonde and fruity - floral - refined

GUILTY MONKEY HONEY BLOND

7.0% | Bottle 33cl 5.90
Soft hint of honey - lightly spicy - smooth and rounded

GUINNESS

4.2% | Can 50cl 7.50
Smooth and creamy - roasted malt - lightly bitter

GEEL GEVAAR - DE GELE DREUN

6.1% | Bottle 33cl 5.50
Fresh wheat beer - Achterhoek limoncello - sunny citrus
kick

DELIRIUM RED

8.0% | Bottle 33cl 6.00
Sweet and fruity - nice sweet-sour balance

ACHEL QUADRUPEL GOLD
9.5% | Bottle 33cl 6.10
Full and golden - lightly spicy - refined hop notes



WHITE

VISTAS VERDEJO ORGANIC
Spain - fresh and approachable - citrus - lightly spicy

6.00| 29.50

CROIX D'OR CHARDONNAY 5.80] 28.50
France - supple and smooth - apple and lemon - slightly bitter
finish

ILCIGNO PINOT GRIGIO 6.00| 29.50
Italy - soft and fresh - apple and pear - flowers and citrus

' 4

ROSE & SWEET WHITE

CROIX D’OR SYRAH ROSE 5.60] 27.00
France - spicy and lively - light tannins

AIX ROSE 6.70] 35.50
France - fresh and dry - red berries and mandarin - long finish
WEINFEST 5.50] 26.50
Germany - sweet and approachable - easy-drinking

RED y ‘7
DROSTDY HOF SHIRAZ 5.80] 27.00

South Africa - supple and fruity - strawberries and berries

CROIX D'OR MERLOT 5.80]28.50
France - rich and smooth - blackcurrants and blackberries - hint
of liquorice

MAS EKUN CABERNET SAUVIGNON ... 6.00] 29.50
Chile - full and powerful - cassis and blueberries - subtle cedar

BUBBLES

HUGO 6.20
A fresh mix of wine - elderflower - lime - soda

PROSECCO GLASS 5.80 | BOTTLE 28.50
SPECIAL
DOETINCHEM TOOTHBRUSH 6.50

Clean your mouth the Doetinchem way

WHISKIES

JAMESON 4.50
JOHNNIE WALKER RED LABEL 4.50
GLENFIDDICH 4.50
JACK DANIEL'S 4.90
COGNAC

REMY MARTIN V.S.0.P. 5.80
HENNESSY COGNAC 5.80
SHOTS

DROPSHOT 3.50
COOKIE 3.50
SALMARI 3.50
STUITERBAL 3.50
KIKKERTJE 3.50
FIREMAN 3.50
BIGGETIJE 3.50
ROCKETSHOT 3.50
APENKOP 3.00
FLAMINGO 2.50
FLUGEL 2.50
REDBAND DUO 3.00
FLATLINER 3.50
ZURE MAT 3.00
LIMONCELLO 3.50
ENGELS DROPJE 3.00
SPIRITS

JENEVER | JAGERMEISTER | COEBERGH | BESSENJENEVER
HOPPE VIEUX | MALIBU | SAFARI | PASSOA | APFELCORN |
RED PORT | WHITE PORT 3.90

BACARDI | CAPTAIN MORGAN | SAMBUCA | SOUTHERN
COMFORT | MARTINI BIANCO | MARTINI ROSSO........ 4.20

LICOR 43| AMARETTO | BAILEYS | GRAND MARNIER |
TIA MARIA | COINTREAU | DRAMBUIE | ACHTERHOEK
LIMONCELLO | ACHTERHOEK ARANCELLO..................4.30




DRINKS &

BITES

GIN & TONIC BITES
. HENDRICK’S ORANGE 9.50 8 pes |16 pes
Hendrick’s Gin - Royal Bliss Vibrant Yuzu - orange BITTERBALLEN 8.50]16.00
wedges - star anise SCAMPI 8.50] 16.00
A BEEFEATER PINK 9.50 CHEESE STICKS V 8.50] 16.00
X . i ; . MINI FRIKANDELLEN 8.50] 16.00
Beefeater Pink Gin - Royal Bliss Bohemian Berry
? Sensation - strawberry - mint MIXED BAR SNACKS 8.50] 16.00
' CRAZY MONKEY 9.50 4pes| 8 pes
Monkey 47 gin - tonic - cucumber MINI CRISPY CHICKEN TENDERS ................7.50]15.00
SIMONS BLUE GIN TONIC 9.50
@ Our very own gin in the mix! BAR SNACKS
AGED CHEESE V with fig compote and mustard.............7.50
BOTTLES & BUCKETS BOWL OF OLIVES V 4.50
BOWL OF NUTS V 2.50
Bottles are served with 8 soft drinks of your choice BREAD WITH VARIOUS DIPS V 7.50
DESPERADOS (8 BOTTLES) 38.50
CORONA (8 BOTTLES) 38.50
BOX OF FLUGEL (40 PIECES) 55.00
FLAMINGO (10 PIECES) 20.00
APFELCORN 60.00 NACHOS
BACARDI 80.00 Why not try our delicious nachos!
MALIBU 95.00
JACK DANIELS 95.00 NACHOS POLLO 9.50
GREY GOOSE 110.00 Nachos with chicken - cheddar sauce - sour cream - avocado
cream - jalapeno
STELZ NACHOS VEGA V 8.50
Nachos with cheddar sauce - avocado cream - sour cream -
STELZ 5.50 STELZ 5.50 jalapefio

Iced Tea Mango Iced Tea Lemon

STELZ HARD....5.50
Lemonade Cassis

STELZ 5.50
Iced Tea Lychee

ol

LOADED FRIES

|
@z

W STELZ ... .. 5.50 STELZ HARD ....5.50

E Iced Tea Peach El' Lemonade Strawberry FRIES WITH SRIRACHA MAYO V 6.50
. Fries with sriracha mayo
BUCKET OF STELZ (8 CANS) 39.50
LOADED FRIES PARMESAN V 7.50
Fries with Parmesan and truffle mayonnaise
LOADED FRIES RENDANG 13.50
SANGRIA Small jug 12.50 | Large jug 29.50 Fries with beef rendang and crispy onion
RED SANGRIA
Classic sangria, with a little twist!
ROSE SANGRIA
A surprising twist, nice and refreshing! TO SHARE
WINTER SANGRIA SHARING BOARD (V POSSIBLE) ... ... . 18.50

Grilled sausage - cured ham - bitterballen - cheese sticks -
aged cheese - olives - nachos - bread with pesto - fries - fig
compote

Sangria with a wintry twist, spicy and robust.







