
Homemade PASTRAMI 19 

CHICKEN BUN 18 

SPRING SALAD V 16

LOTTI'S BURGER

BEETROOT BURGER V

CATCH OF THE DAY 

PICANHA ANGUS 

IBERICO CROQUETAS 12
 

CRISPY CHICKEN SALAD 19 

ThREE OYSTERS 11
 

BURRATA V 15 

CRAB BRIOCHE 18 

SOUP OF THE DAY Vg 12 

ASPARAGUS ON SOURDOUGH V 16 

DUTCH KINGFISH CEVICHE 16
 

Ultimate grilled CHEESE V 17 

 

chipotle mayo, lime 

focaccia, gruyère cheese,
Kesbeke Amsterdam pickles

grilled chicken filet, chipotle
mayo, bell pepper, avocado,
bacon, coriander

red endives, romaine, soft goat
cheese, orange dressing, toasted
quinoa, citrus

 

little gem, coleslaw, thinly shaved
parmesan, lemon dressing

ask our team, served with
sourdough 

Lima bean & pea mash, feta,
miso tahini dressing

Zeeuwse creuse, confit lemon &
chilli oil, mignonette

butter-toasted brioche, crab salad,
grapefruit, apple, chives 

 

Inca tomato mix, basil oil,
lemon zest, parmesan crisp

sourdough, mozzarella, gruyère,
emmentaler, parmesan, cheddar,
homemade ketchup 

 
soup of the day + small

sandwich or salad

Ask our team

coconut milk, sweet potato mash, lime,
chilli oil 

 toasted brioche bun, angus patty, smoked cheese, little gem, chorizo jam....................19

brioche bun, homemade beetroot patty, chipotle mayo, smoked cheese, little gem, jalapeño.19

chipotle mussels sauce, bimi..............................................................26

homemade chimichurri.........................................................................29

 

BITeS

sIDES

BIgGY

sANDWICHES

sOUP & SALADS LUNCH COMBO 15 

We do our best to serve up dishes using seasonal and locally sourced produce where
possible. For any additional info on allergens please ask one of our friendly team

MIXED LEAVES SALAD VG 6 FRIES VG 

GRILLED BIMI VG 9

GRILLED CORN RIBS VG 8 6
add on shaved parmesan +2

SWEET POTATO FRIES VG 7 

bbq sauce, cajun spicekumquat 




