
Do you have any dietary requirements and/or allergies? 
Tell us! We are happy to assist you.

BREAKFAST (until 11:00 am)

2 CROISSANTS fruit jam, farmers butter and fresh orange juice  € 7,95
DE LUXE croissant, farmers bread, cheese, boiled egg, fresh orange 
juice, curd and unlimited coffee or tea € 13,00

FARMERS BREAD 
OLD CHEESE farmers bread with old ‘Beemster’ cheese, plum compote
and mustard mayonnaise  € 7,50
LACQUERED PORK BELLY from Baambrugge, Amsterdam pickles, 
little gem and Thousand Island mayonnaise  € 10,00
MACKEREL SALAD ciabatta, granny smith, sweet and sour vegetables 
and mustard seed € 10,75

SALADS (served with bread and butter)

BURRATA tomato, verveine, spinach, anchovies and pine nuts € 15,50
CAESAR slow cooked chicken thigh, egg, crouton, red onion, Parmesan
cheese and anchoviesdressing € 17,00

COLD DISHES
GAZPACHO melon, feta cheese, pomegrenate, mint, curd, lime 
and cucumber € 14,50
TABOULEH artichoke, eggplant, zucchini, fennel, basil, olive, walnut
and pane carasau €  16,50

WARM DISHES 
TOMATO SOUP roasted peppers and crème fraîche € 7,50
SOUP OF THE MONTH (our hosts/hostesses are happy to inform you) € 8,50
RAGOUT mushrooms and slow cooked chicken with a fresh sweet 
and sour vegetable salad € 13,50
NORTHSEA FISH large serving of soup with mussels, pollack, potato, 
fennel, rouille and croutons  € 18,00

DESSERT
COTTAGE CHEESE light mousse with salted crumble and cherries 
in syrup € 6,50
BREAD PUDDING brioche bread with rum, vanilla, raisins 
and VOC-spices € 7,00

THE LITTLE VISITOR
FRISIAN SUGAR BREAD jam and butter € 4,75
BUN FRANKFURTER mustard mayonnaise  € 5,00
CURRANT BUN with ‘Beemster’ cheese and butter € 5,25
WHITE AND BROWN BUN chocolate sprinkles, peanut butter,  
jam and butter € 5,75



HOT DRINKS
The history of coffee is inextricably linked to the Netherlands. Coffee has long been
produced in Arabia and Ethiopia. The first transport of coffee to the Ne-therlands took
place in 1660. This was mainly for resale to England, where coffee drinking was becoming
more popular. Coffee consumption in the mainlaind of Europe only really got going
after 1690. In 1711, the first Java coffee arrived in the Netherlands. Out-side of Arabia and
Ethiopia, Indonesia became the first region where coffee was cultivated on a large scale.

D.E. Dutch Master Blend Rijksmuseum
The first coffee blend that Douwe Egberts presented exclusively for the Rijksmuseum
was inspired by the emergence of the Dutch coffee culture with a blend of Ethiopian and
Sumatran coffee beans. Douwe Egberts has now introduced a delicious coffee blend that
also incorporates the newer coffee-producing regions that followed. A blend consisting of
quality coffee beans from Indonesia (Sumatra) and South America (Colombia and Brazil).

Coffee € 2,75
Espresso / Ristretto € 2,65
Double espresso € 3,95
Espresso macchiato € 3,00
Latte € 3,15
Cappuccino € 3,00
Latte macchiato € 3,15
Tea € 2,50
Fresh mint tea € 3,40
Hot chocolate € 2,90
Whipped cream € 0,55

PASTRIES
BROWNIE dark chocolate with various nuts and cranberries € 3,95
MUFFIN syrup waffle and salted caramel € 2,95

PASTRIES FROM ‘HOLTKAMP’
APPLE CAKE with raisins, currants and a pinch of cinnamon sugar € 4,75
CAKE OF THE MONTH (our hosts/hostesses are happy to inform you) € 5,25

SOFT DRINKS 
Coca Cola / Coca Cola Light € 2,90
Fanta Orange / Fanta Cassis € 2,90
Sprite € 2,90
Kinley Bitter lemon / Kinley Tonic € 2,90
Rivella / Nestea € 2,90
Fristi / Chocomel € 2,90
Earth Water still 33 cl / Earth Water sparkling 33 cl € 2,65
Earth Water still 75 cl / Earth Water sparkling 75 cl € 5,25

Do you have any dietary requirements and/or allergies? 
Tell us! We are happy to assist you.



FRESH ENERGY
Milk or buttermilk € 2,35
Tomato juice € 2,90
Apple juice € 2,90
Orange juice € 3,95

DRAFT BEER  25cl  50cl
HEINEKEN € 3,15 € 6,30
SEASONAL BEER € 3,95 € 7,90

BOTTLED BEER
AMSTEL MALT 0% ALCOHOL € 3,40
AMSTEL RADLER 0% ALCOHOL € 3,40

WHITE WINES  GLASS  BOTTLE
SAUVIGNON BLANC ‘ROUND HOUSE’ € 4,50 € 22,50
Stellenbosch, South-Africa
MILTON PARK CHARDONNAY € 5,75 € 27,50
Thorn-Clarke, Angaston, Barossa Valley, South Australia

ROSÉ WINE
PINOT GRIGIO ‘BLUSH’ € 4,50 € 22,50
Cavit, Trentino, Italy

RED WINES
MERLOT ‘JEAN D’AOSQUE’ € 4,50 € 22,50
Languedoc Domaine Jeanjean, France
LOS CONDES ‘TEMPRANILLO OAK AGED’ € 5,50 € 27,50
Catalunya D.O., Bodegas Ramon Roqueta, Manresa, Spain

SPARKLING WINES
CAVA ‘SELECCIÓ’ BRUT € 8,50 € 37,50
Cellers de l’Arboç, Catalunya-Spain

DUTCH SPIRITS 
JONGE WEES Dutch gin € 3,00
REMBRANDT KOREWIJN Dutch gin € 3,50
PURE MALT 3-year cask aged € 6,00
VERY OLD AMSTERDAM GENEVER € 4,00
GIN TONIC with ‘Van Wees’ gin € 8,50
LIQUEURS FROM ‘VAN WEES’ different flavours € 6,00
WODKA double u ‘Van Wees’ € 4,00
WHISKEY blue flagg ‘Van Wees’ € 6,00
RHUM Bali ‘Van Wees’ € 4,00



<

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, 
vanmenno bakers and de Wit butcher.

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. Our staff uniforms have been 
designed by Alexander van Slobbe, a well-
known fashion designer for ladies label 
orson + bodil, which has an outstanding 
reputation. For Het Café, he has specifically 
designed uniforms that are inspired by the 
great cafés of yesteryear.

COCKTAIL SNACKS (from 3:00 pm)

RIJKSMUSEUM luxury mixed nuts from ‘Gotjé’ € 4,50
OLIVE MIX € 5,50
BITE-SIZE VEAL CROQUETTES from ‘Patisserie Holtkamp’ 
with Abraham’s mustard (6 pieces) € 6,50
RAW SMOKED BEEF SAUSAGE from ‘Slagerij de Wit’ with pickles € 7,50
DRIED SAUSAGE from ‘Brandt & Levie’ € 8,50
MINI CHEESE CROQUETTES from ‘Patisserie Holtkamp’ (3 pieces) € 8,50

TASTING
CHEESE PLATTER various Dutch cheeses, fruit loaf and 
plum compote € 12,50
DUTCH CHARCUTERIE dried fennel sausage, Amsterdam coppa, rilette 
of pig, liver sausage, piccalilly and cornichons € 14,50

TASTING FROM THE COCKTAIL MENU for 2 people, consisting of: € 23,50
- Bite-size veal croquettes, raw smoked beef sausage, olives, 
  luxury mixed nuts and farmers bread 
- Additional charge per person € 11,50
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