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HET CAFÉ 
At Het Café we only use the best local 
ingredients sourced in the Netherlands. 
Honest and pure. Dutch cuisine is certainly 
not dull and boring, on the contrary, it is 
exciting. We draw our inspiration from our 
environment, culture and history.

We have specifically chosen the best Dutch 
suppliers such as the Heineken brewery, 
master blender Jacobs D.E. Holtkamp 
patisserie, A. van Wees de Ooievaar distillery 
and vanmenno bakery.

Studio Linse’s interior design is referred to 
as “the design of nothing”. The ton sur ton 
palette matches perfectly to the wonderful 
architecture of Cuypers.

All of the furniture is by Dutch designers 
Friso Kramer, Martin Visser, Gerrit Rietveld, 
Kho Liang Ie, Maartje Steenkamp and Wim 
Rietveld. 



Fresh orange juice   small 5 | regular 8.5

Apple juice   3.75

Milk   small 3.25 | regular 4.75

100% Natural SOOF Lemonade Lemongrass, Pear, Lime, Lemon   4.25

SODAS 
Various soft drinks options: Coca Cola | Coca Cola zero | Fanta orange | Fanta cassis | 7-UP | 

bitter lemon | ginger ale | Ice tea peach | Ice tea green   3.75

Fever Tree tonic | ginger beer   5.25

Fristi | Chocomel   3.75

Still | Sparkling water   small 3.75 | large 7
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Coffee | americano   small 3.75 | regular 5.25

Espresso | ristretto   3.75

Double espresso   4.75

Espresso macchiato | cortado   3.75

Double espresso macchiato   5.25

Cappuccino   small 4 | regular 5.5

Cafe latte | latte macchiato   4.25

Flat white   5.25

Hot chocolate   4.5

Fresh mint tea | fresh ginger tea   4.25

Tea varieties   3.75

Earl grey supreme | English breakfast | Japanese sencha | Jasmine green tea | First flush darjeeling | 

Vanilla rooibos | Chamomile blossoms

Soy milk | oat milk   +1.00

Fresh whipped cream   +0.75

Café mocha hot chocolate with espresso shot   5.5

Matcha latte organic japanese matcha powder with warm milk   5.5

Chai latte flavorful spiced milk tea with vanilla or cinnamon   5.5

Dirty chai latte (vanilla or cinnamon) with espresso   7

Mulled wine   5
Hot chocolate milk with whipped cream and Bali Rhum   8

Fresh turmeric tea with orange and cinnamon   4.5
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Rijks Coffee   9 
Coffee of your choice with a traditional Dutch liqour from ‘Van Wees’  

(bitter almond liqueur, mandarin liqueur, cinnamon liqueur) 



DRAFT BEER   25 cl | 50 cl

Heineken   4.75 | 9 

Affligem Blond 6.5%   6.5 | 12.25 
Seasonal beer   6.5 | 12.25

BOTTLED BEER 
Amstel Radler 2.0%   4.75 
Heineken 0.0%   4.75 
Affligem 0.0%   5.5 
Amstel Radler 0.0%   4.75

Tulip Spritz 
with elderflower, lime, mint, sparkling water & Clusius Tulip Vodka   12.5

Gin Tonic
with ‘Van Wees’ Three-Corners gin   12.5

WHITE  
Chardonnay Domaine Muret, Languedoc, 2021   6.5 | 32 
Grüner Veltliner Weinwurm, Austria, 2021   6.5 | 32

ROSE 
Pinot Grigio ‘Blush’ Cavit, Trentino, Italy   6.5 | 32

RED 
Merlot ‘Le Dropt’ IGP Atlantique, 2020   6.5 | 32

Rosso Piceno ‘Viabore’ Carminucci, Italy, 2020   6.5 | 32

SPARKELING 
Cava ‘Selección’ Brut Cellers de l’Arboç, Cataluña-Spain   8 | 42.5 

Jonge Wees young Genever   5.25 

Rembrandt Korewijn Dutch gin   5.75 
Very Old Amsterdams’ Genever   5.75

Rhum Bali ‘Van Wees’   6.25 
Clusius Tulip Vodka handmade from tulip bulbs   6.75 
Liqours ‘Van Wees’ several flavours   7.5 
Whisky Blue Flag ‘Van Wees’   7.75
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Do you have any dietary requirements and/or allergies?  Tell us! We are happy to assist you.

vegetarian

vegan

TILL 11:00 O’CLOCKRIJKS breakfast  sourdough bread, aged Stolwijker cheese, croissant,  

homemade jam, farmer’s butter, egg ‘en cocotte,’ seasonal fruit and orange juice   16 

Small breakfast  croissant, homemade jam, farmer’s butter and orange juice 9.5

Granola  red fruits, yogurt and nuts   13
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Choucroute sauerkraut, roseval potatoes, smoked sausage, kassler rib,  

pork belly and coarse mustard   19.5

Mushroom Ragout  puff pastry, lovage and green salad   14.5

Gieser Wildeman Stewed Pear  Champagne, Crème de Cassis, almond, meringue and cream 7.5
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FROM 11:00 O’CLOCK

FROM 11:00 O’CLOCK

Still Life  roasted parsnip soup, sourdough bread, aged Stolwijker cheese and seasonal fruit   17

Roasted beetroot salad  black lentils, dolce latte, figs,  

pomegranate and pine nuts   16.5 

Roasted Parsnip soup (option  ) pancetta, rosemary and goat cheese crostini   13.5

Pumpkin Red Lentil soup  coconut yogurt, chili, coriander and roti paratha   13.5 
Aged Stolwijker cheese  sourdough bread, pointed cabbage, watercress,  

pickles from Amsterdam   9.5 

Bratwurst sourdough bread, beer gravy, onion, apple and red pointed cabbage  14.75

RIJKS Snack Platter mature Stolwijker cheese, pork rillettes, Amsterdam pickles, sourdough 

crackers and Holtkamp veal bitterballen (6 pieces)   18.5

Holtkamp veal bitterballen mustard   6 pieces 10 | 12 pieces 19 

Roasted pumpkin   feta dip with crostini   8.5

Taggiasca olives    garlic and thyme   6.5 
Bread platter  sourdough bread, farmer’s butter and garlic   9
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Homemade brownie  dark chocolate, mixed nuts and cranberries   5.25

Cheesecake by Holtkamp, buttery crust, Danish cream cheese and marmalade   6.5 

Apple crumble   by Holtkamp, crunchy crust, Dutch apples, currants, raisins,  

almond paste and cinnamon   5.5   (whipped cream +0.75)

Holtkamp cake of the month:  we are happy to inform you   6.5

Vegan brownie   seaweed, zucchini, cocoa powder, coffee glaze and pumpkin seeds   5.5 

Coconut lime macaroon   (gluten-free)   4.25
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At Het Café we only use the best local 
ingredients sourced in the Netherlands. 
Honest and pure. Dutch cuisine is certainly 
not dull and boring, on the contrary, it is 
exciting. We draw our inspiration from our 
environment, culture and history.

We have specifically chosen the best Dutch 
suppliers such as the Heineken brewery, 
master blender Jacobs D.E. Holtkamp 
patisserie, A. van Wees de Ooievaar 
distillery and vanmenno bakery.

Studio Linse’s interior design is referred to 
as “the design of nothing”. The ton sur ton 
palette matches perfectly to the wonderful 
architecture of Cuypers.

All of the furniture is by Dutch designers 
Friso Kramer, Martin Visser, Gerrit Rietveld, 
Kho Liang Ie, Maartje Steenkamp and Wim 
Rietveld. 

HET CAFÉ

:DANKI
Would you like to appreciate the Café team? Scan the QR code
and choose your amount you’d like to give!

for the little 
detectives

7.25

RIJKS box   raisin bun,experimental 

drink, organic raisins, fruit, candies, petri 

dish, magnifying glass and mini pencil  7.25 

+ add on: 4pcs. chicken nuggets     4

Muffin    5 

‘Brabants worstenbroodje’  
Dutch sausage roll from ‘n Dungense 

dame’ and curry ketchup   7 
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