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ROSÉ
ORTIGA, TEMPRANILLO | 5,25 / 26,5
Spain, La Mancha | friendly, young red fruit

ROCK 'N ROLLE ROSÉ, GRENACHE, ROLLE | 5,5 / 29,5
Frankrijk Pays d'Oc | subtle, notes of ripe peach

WHITE WINE
GUILLAMAN CHARDONNAY | 5,25 / 25
France, Côtes de Gascogne (ecologic) | full-bodied, citrus, gold

GUILLAMAN SAUVIGNON COLOMBARD | 5,25 / 25
France, Côtes de Gascogne (ecologic) | fresh, soft, juicy

L’AURATAE CATTARATTO PINOT GRIGIO | 5,5 / 28
Italy, Sicily (organic) | powerful, exotic

LE PATAPOUF CHARDONNAY | 6,00 / 32,5
France, Languedoc | full, rich, butter

HACIENDA DE LA VEGA VERDEJO | 5,5 / 28 
Spain, Rueda | dry, fruity, citrus

LES BERTHOLETS, GRAND RESERVE CHARDONNAY | 36
Frankrijk, Languedoc | powerful, wood, butter

FORNAS, SAUVIGNON BLANC | 34,5
Italië, Friuli-Venezia Giulia | dusty scent, fresh, aromatic

WINZER KREMS, GRÜNER VELTLINER | 32,5
Oostenrijk, Niederösterreich | spicy, green apple, fine acidity

ARGIOLAS MERI, VERMENTINO DI SARDEGNA | 36
Italië, Sardinië | characterful, juicy, ripe fruit

RED WINES
DUMANET MERLOT | 5,5 / 28
France, Languedoc | spicy, firm, full-bodied

DE HAAN ALTES EL CONVERTIDO TEMPRANILLO | 5,25 / 26,5
Spain, La Mancha | firm, smooth, red fruit (vegan)

L’AURATAE NERO D’AVOLA | 5,5 / 28
Italy, Sicily (organic) | warm, spicy, bold

IS THIS IT?, PINOT NOIR | 5,5 / 26,5
Hongarije, Dél-Pannónia | raspberry, cherry, earthy

NO ZERO, NEGROAMARO | 30
Italië, Puglia | thick, sultry, black fruit

LE PATAPOUF, MALBEC | 36
Frankrijk, Languedoc | lively, spicy, juicy tannins

LA DONCELLA DE LAS VINAS, TEMPRANILLO | 32,5
Spanje, La Mancha | juicy fruit, vanilla, peppers

LITTLE BIG, SYRAH & GRENACHE | 34,5
Frankrijk, Rhône | powerful, roasted nuts, black fruit

SPARKLING & COCKTAILS
PROSECCO SPUMANTE DOC 'LA DELIZIA' | 5,5 / 25
Italië, Friuli

BUBB CRÉMANT BRUT PRESTIGE | 35
France, d’Alsace

GUY CHARLEMAGNE BRUT RESERVE | 57,5
France, Champagne

APEROL SPRITZ | 7,5

LIMONCELLO SPRITZ | 8,5
limoncello, sparkling water, prosecco

LE ST. GERMAIN COCKTAIL | 8,5
elderflower, prosecco and mint

ESPRESSO MARTINI | 9,5
coffee liqueur, vodka, espresso

PORNSTAR MARTINI | 9,5
vodka, passion fruit, lime, egg white

DESSERT
GLASS OF DESSERT WINE | 5,5
muscadine

PEDRO XIMENEZ SHERRY | 5,5
Spain, Valdespino

DINNER
MENU

ENGLISH

BOMBAY SAPPHIRE | 8,5
citroen

HENDRICK'S | 9,5
komkommer, zwarte peper

BOBBY'S | 9,5
sinaasappel, kruidnagel

GOEIE MIE GIN UIT LEIDEN | 10
blauwe bes, steranijs

VESPER GIN UIT LEIDEN | 9,5
citroen & gember

MALFY | 10
sinaasappel, rozemarijn

GIN & TONIC



DUTCH PLATTER | 16 
farmhouse cheese, warm grilled sausage, nut mix,
‘bitterballen’, cheese sticks

BRASSERIE PARK FAVOURITES! | 21,5 
‘bitterballen’, chicken legs, meatballs, warm grilled sausage, cheese,
mustard, bread with dips, fries with truffle mayonnaise and parmesan

‘BITTERBALLEN’* (7 or 10 pieces) | 8 / 9,5

CHEESE FINGERS*   (8 pieces) | 8

SOURDOUGH BREAD*  | 6,5
‘Brood van Nu’, with dips 

CHICKEN LEGS (6 pieces) | 7,5
soy sauce and lime marinade

VEGAN ‘BITTERBALLEN’*  (7 or 10 pieces) | 8,5 | 10,5
from ‘Oma Bobs’

MEATBALLS (6 pieces) | 8
from the oven, Parmesan, tomato salsa

FARMHOUSE CHEESE  | 6,5
mustard mayonnaise, pickles

WARM GRILLED SAUSAGE | 8
pickles

FRIES  | 6
truffle mayonnaise, parmesan

MIXED FRIED SNACKS* (16 pieces) | 14
bitterballen, cheese sticks, ‘frikandelletjes’ (sausage), chicken nuggets

* = to order from 12:00 - late

DESSERTS

MAIN COURSES 
O F  T H E  B I G  G R E E N  E G G  B B Q

STARTERS

SALADS

SOUP

MAIN COURSES

PLATTERS

SNACKS 14:00 -  late

14:00 -  late

The beer ‘Frisse Neus’     is our own, 
contemporary, crazy, tasteful, fresh 

Pale Ale, based on lemon thyme from 
Brasserie Meelfabriek Zijlstroom. 

Developed together with Brouwerij 
Pronck from Leiden.

HOW ABOUT A
‘FRISSE NEUS’?

= VEGETARIAN

= Specially made by or for the Brasserie Groep

CHANGING THREE COURSE MENU | 37,5

ALL MAIN COURSES* ARE SERVED WITH FRENCH FRIES AND MAYONNAISE

ORIENTAL ENTRECOTE | 13	
tempura prawn, wakame, soy beans with yuzu cream

BURRATA (CAN BE ) | 13
pesto, serrano ham, tomato, olive crumble, arugula salad

AVOCADO  | 11		
toast, poached egg, cress, herb dip

TARTE OF SMOKED SALMON | 13,5	
filled with trout mousse, apple capers, vegetable chips, tartar sauce

SEABASS TARTARE | 12,5
fennel atjar, seaweed crackers, soy sesame sauce

FRIED GOAT CHEESE   | 11,5
orange, nuts, brioche, beet salad

STARTER CHANGING MENU | 11,5
ask our colleagues for the menu

served with bread

FORGOTTEN VEGETABLES SOUP  | 7
herbal crème fraîche

MUSTERD SOUP (OPTIONAL ) | 8
bacon, spring onion, farmersbread

CAESAR SALAD | 16,5
grilled chicken, bacon, anchovies, croutons, caesar dressing

CRISPY PRAWNS | 17,5	
Oriental salad, noodles, egg, cassava chips, lime cream

MIXED GRILL | 25	
diamond hare, suckling piglet rack, merguez,
roasted vegetables, pepper sauce

BRASSERIE BURGER  | 19,5	
100% beef burger, crispy bacon, cheddar, jalapeño pepper,
fried onions, pickle, tomato salsa, served with fries

SWORDFISH | 24	
Oriental marinated, wild rice, bok choy, wasabi beurre blanc

SURF & TURF | 23	
suckling piglet, prawns, vegetable salsa, herb crème fraîche

DIAMOND HARE | 23,5
potato cream, haricot verts, roasted shallot gravy

OYSTER MUSHROOM BURGER  | 18,5	
100% vegetarian, brioche bread, tomato,
sweet and sour salad, chili mayonnaise

STEW | 22,5	
seasonal garnish, ask your waiter for more information

RISOTTO  | 20
truffle, parmesan, pecan nuts, arugula salad

SEABASS FROM THE OVEN | 22
beluga lentils, zucchini, pointed pepper, watercress beurre blanc

MAIN COURSE CHANGING MENU | 23
ask our colleagues for the menu

PETIT GRAND DESSERT | 8,5		
mango bavarois, macaron, ice lolly, chocolate

VANILLA MASCARPONE TRIFLE | 8	
forest fruit compote, macaroons, almond ice cream

DAME BLANCHE | 7,5	
vanilla ice cream, hot chocolate sauce, whipped cream

KOFFIE COMPLEET | 9,5
yoghurt raspberry bavarois, macaron, Baileys

CHEESE PLATTER FROM 'HET GROENE HART' | 11
four cheeses, fig jam, nut bread

DESSERT CHANGING MENU | 8
ask our colleagues for the menu


