Starters

Tomato soup
Our tomato soup is made with pomodoro tomatoes
combined with a powerful beef broth, finished with bacon
bits, spring onions and a touch of cream

€6.50 small

Mustard soup £€6.50 small

€9.00 large

€9.00 large
It is a staple on our menu. The whole grain mustard seeds

give this soup ist unique bite which is complemented by

the finish of bacon bits and spring onions

Turpbol

€6.00

Our orginal multigrain brown bread is a beautiful eating

experience. Served with our self-made olive oil, butter and

aioli

Jamon Iberico “Pata Negra“ €12.00 50gr.

Prosciutto di Parma €9.50 50 gr.

An Italian dried ham with an authentic top quality

€23.00 100 gr.
A Spanish dry-cured ham with a powerful taste

€18.00 100 gr.

—Kids menu
Pancakes £7.50
A stack of american pancakes topped with
syrup, whipped cream and powdered sugar
Kids box €7.50
A box with fries, a snack, and a toy
Grilled cheese sandwich €4.80
A grilled cheese with ham
€3.50

Sausage roll
Famous , Worstenbroodje”
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Salads
Carpaccio
Topped with bacon, olives, locally aged
cheese and a choice between truffle
mayonnaise and/or pesto sauce

€15.50

Goat cheese €16.00
Balsamic dressing, apple, honey and
walnuts

Fish trio €16.50

Featuring tuna salad, smoked salmon,
cooked gambas honey-mustard dressing,
egg, and wakame

Egg dishes

Natural €8.50
With ham or cheese €9.50
With ham and cheese €10.50
Opa-Pietje style €12.50

With ham, cheese, mushrooms,
onions, and bacon

Croquette (white or dark bread) ——
Beef

Served with mayonnaise and €10.50
whole grain mustard

Shrimp €13.00
Served with chili mayonnaise

Mushroom €12.00

Served with truffle mayonnaisemayonnaise



Clubsandwich
Clubsandwich €11.50
Our club sandwich is made with bread from our local bakery topped with roasted chicken, lettuce,

fried egg, chilli mayonnaise, crisps, bacon, tomato, cucumber and avocado spread

Steak Sandwich
The steak sandwich features steak, caramelised onion, bacon, cheddar cheese, Parmesan cheese,
truffle mayonnaise, arugula served on our local bread, served with crisps

€16.50

Classics (either on white or dark bread)
Carpaccio “Opa Pietje” €12.90
Paper thin beef tenderloin topped with a mix of fresh lettuce covered with bacon bits, green olives, local
aged cheese and truffle mayonnaise and/or pesto sauce.

Drielse Trots ~ pride of Driel €11.50
A mix of locally grown button, Swiss brown, and oyster mushrooms, cooked in truffle oil, garlic, and
bacon. Finished with a topping of fresh arugula

Heet Kiepke ~ hot chicken €12.50
Our chicken is marinated in a spicy sauce and is served with mushrooms, red onion, bell pepper,
pineapple and fried onions.

Italian “Driekske” £10.50
Toasted bread topped with cheese, bacon, tomato, mushrooms, oregano, and italian seasoning.

Pulled Pork 2.0 €11.90
Served alongside fresh greens, a poached egg, and a Hollandaise sauce

French “Smuik“ €10.50
Melted brie served with walnuts, honey and arugula

Gosje Beenham €11.50
Roast ham topped with the secret chef’s sauce

Tuna lovers €11.50
A tuna salad topped with furikake, wakame and apple

Bread platter (three slices of bread with)

Meat €16.90
Carpaccio, “Pata Negra”, and one luxury beef croquette

Fish €16.90
Smokey salmon, tuna, and one famous shrimp croquette

Vegetarian €16.50
Goat cheese, avacado spread and a poached egg, and one mushroom croquette

Dpalele



