
Caesar salad  
anchovies, crispy chicken, parmesan and croutons

Roasted pumpkin
goat cheese, orzo, pomegranate and crispy chickpeas

16

15

BURCHT BURGER 
bacon, cheddar and fried onion | hummus and 
tortilla

19

Beef croquette dog  
yellow mustard, mayo and pickled onion

12

Vegetable croquette dog  
yellow mustard, mayo and pickled onion

12

Soup of the day  
rustic bread and hummus

8

Fries from ZUYD  
with mayonnaise

5

Fries from Zuyd spicy tex  
comeback sauce, sour cream and tex-mex spices

7

PASTRAMI 
Gouda cheddar

9

TUNA MELT 
capers and gouda cheddar

11

Oyster mushroom  
feta, medjool dates and spicy honey

10

Salads

Warm dishes

Toasties

Holy Frappe 
espresso, vanilla ice cream, whipped cream and caramel

9

American Chocolate Cake 
tonka bean cream and hazelnut ice cream

Stewed pear panna cotta  
cinnamon ice cream and stewed pear

Pastel de Nata 
limoncello sorbet and strawberries

Apple Junk 
brandy-soaked raisins, creamy ice cream, whipped 
cream and caramel

Say Cheese 
fig compote, nut bread and grapes

Coffee with Bonbons  
coffee of your choice | 2 bonbons

desserts

7

12

9

9

9

11
with bread and hummus

Perfect Accompaniment 
International Coffee  
Irish, French, Italian or Spanish coffee with whipped cream

8

port 
Kopke fine ruby porto

5

Lunch from 10:00 AM to 5:00 PM

Whether you’re looking for a quick bite or a 
leisurely meal, our lunch menu has you 

covered.Our staff will be happy to assist you 
with the allergens menu

+2

+3

high tea

Enjoy your meal!

Come and enjoy our flavorful 5-course high 
tea! 
Soup of the day, 3 assorted rustic breads with toppings, a 
mini Burcht burger, homemade pastries, scones with jam 
and cream & to finish, one of our desserts | Includes tea 
from Betjeman & Barton | fresh mint and ginger

Available daily by reservation
(Reserve at least 1 day in advance until 10:00 PM)



Catch of the Day  
daily changing with seasonal products

Venison Steak with wild game pepper sauce
hutspot, grilled nectarine and rich game jus

Smokey ribs 
crispy potato, charred baby corn and lime dip

Porcini Arancini  
pecorino, red cabbage and lovage cream

Shrimp toast 
prawns, stuffed zucchini and choron sauce

Brussels Sprout Rösti  
uiencompote, truffelaardappel en piccalilly

Steak  
With haricots verts and gratin dauphinois, choice 
of:	 chimichurri with braised beef	
	 blue cheese sauce with onion compote
	 pepper sauce with duxelles

Little Caesar 
anchovies, pickled onions and croutons

Roasted Vegetables  
seasonal

Purple Mashed Potatoes 
onion compote and pepper sauce

Fries from Zuyd   
with mayonnaise

5

Fries from Zuyd Spicy Texas  
comeback sauce, sour cream and tex-mex spices

Focaccia 
picasso butter & beet hummus, labneh and za’atar

CARPACCIO  
parmesan, balsamic mayo and arugula

Soup of the Day   
be surprised by our seasonal soup

Caesar Salad  
anchovies, crispy chicken, parmesan cheese and 
croutons

Tuna tarta
passion fruit vinaigrette, furikake and cucumber

7

Dinner from 5:00 PM to 10:00 PM

vegetarian vegan

9

Oyster  
mignonette and lemon (per piece)

4

14

12

8

12

10

16

14

12

Burcht burger 
bacon, cheddar and fried onion | hummus and tortilla

19

21

23

21

19

22

19

25

7

6

6

7

CHERRYLICIOUS 
cherries, strawberry, yogurt and honey

6

5

Beetroot beef tartare  
taleggio, wasabi and fig dressing

Tuna tartare 
passion fruit vinaigrette, furikake and cucumber

12

16

CARPACCIO 
parmesan, balsamic mayo and sunflower seeds

Porchetta with wild mushrooms  
chestnut, bock beer mayonnaise and cherry tomato

14

14

SUNNY SIDE UP 
3 fried eggs, lettuce, bacon and mayo

Salmon frittata 
feta, labneh, herb salad and toast

13

14

Starters

To Share Main Courses

On the Side

Shakes

Rustic bread 

Egg dishes

Croquette-dog, choice of one of 
the 4 topped rustic breads & soup of the day

*some dishes with a small surcharge

burcht lunch €15

+2

+2

+4

+2

+4

+3

+6

GINGER BOOSTER 
ginger, pineapple, mango and turmeric

Focaccia 
picasso butter or beet hummus, labneh and za’atar

special
Tasty Tower 
tuna tartare, beetroot steak tartare and porchetta 
(to be ordered per 2 persons)

18

Three-Course Menu
Sun–Thu €29, Fri–Sat €35 | some dishes with a 
small surcharge | Our staff will be happy to 

assist you with the allergens menu

+6

special

Roasted Pumpkin  
goat cheese, orzo, pomegranate and crispy chickpeas

Beetroot Steak Tartare  
taleggio, wasabi and fig dressing

Game Pâté  
cranberry compote, Amsterdam onions and brioche 
toast

Porchetta with wild mushrooms  
chestnut, bock beer mayonnaise and cherry tomato


