
DRINKS

SOUPS

The seasonal soup du Chef     ALWAYS VEGETARIAN! 6.75

STARTERS DINNER – AFTER 05:00 PM

Carpaccio
arugula | sundried tomatoes | truffle mayonnaise | croutons   9.75

 
Crunchy cauliflower  
corn ribs | radish | chervil mayonnaise   11.50

 
Goat cheese  
beetroot | mushrooms | Walnuts | onion compote 9.75

 

MAINCOURSES DINNER – AFTER 05:00 PM

Black Angus burger 
cheddar | onion compote | tomatoes | lettuce | jalapeño-sauce | brioche bun | fries 16.50

 
Black Angus burger pulled pork
cheddar | onions | tomatoes | lettuce | BBQ-sauce | brioche bun | fries     18.50

 
Mushroom ravioli 
porcini mushrooms sauce | old cheese 16.50

 
Potato rösti  
ratatouille | aubergine | goat cheese | mushroom gravy    14.50

 
Chicken thigh satay 
satay sauce | Atjar ketimun | fried onions | cassava | fries of yellow rice  16.00

 
Rendang yellow beetroot  
bread beans | pappadum | yellow rice  15.50

 
Crunchy mushrooms 
brioche bread | sauerkraut | pickle | chipotle mayonnaise | fries  16.50

 

DESSERTS DINNER – AFTER 05:00 PM

Dame blanche vanilla ice-cream | chocolate sauce | whipped cream  6.50

 
Vegan Brownie | orange reduction | vegan chocolate sorbet    8.25

 
Coffee sundae  6.50

SALADS              Small 13.50     Large 15.50

SALADS ARE SERVED WITH BREAD 
AND HUMMUS WITH BEETROOT 

Smoked salmon | spinach | radish | Roasted 
chickpeas | carrot cream vadouvan 
mayonnaise  + 2.50

Goat cheese | beetroot | chervil | granny 
smith apple | walnuts   

Carpaccio | old cheese | croutons 
| truffle mayonnaise | rucola 

Cauliflower bites | mushrooms | Corn-ribs | 
chipotle mayonnaise   

SPECIALS 

CHOICE OF A FLAGUETTE, BAGUETTE 
WHITE/DARK, FARMERSBREAD 
OR GLUTEN-FREE BREAD

Fillet americain | old cheese |
truffle mayonnaise 8.75

“Bourgondiër” beef croquettes  |
mustard 9.25

“Cas&Kas” vegan croquettes | 
truffle mayonnaise    10.50

Smoked salmon | roasted chickpeas | 
furikake | wasabi mayonnaise 11.25

Tuna salad | vadouvan mayonnaise | 
fried capers   8.00

Goat cheese cream | ratatouille | 
beetroot |  lovage herbs    10.75

 
Pulled pork | coleslaw | red peppers | 
BBQ-sauce    10.00

Crunchy mushrooms | pickle | onion 
compote| chipotle mayonnaise    9.75

Carpaccio | truffle mayonnaise |
old cheese | sundried tomatoes  10.75

 V E G E T A R I A N  D I S H 
P L E A S E  L E T  U S  K N O W  I F  Y O U 
H AV E  A N  A L L E R G Y .

GRILLED SANDWICHES 

ON THICK WHITE BREAD

Classic | ham | cheese 5.85

Classic | cheese   5.85

Pulled pork | onion compote | coleslaw | 
chipotle mayonnaise   8.20

Smoked salmon | horseradish | carrot 
cream | vadouvan mayonnaise    9.20

Vegan cheese | roasted seasonal 
vegetables   8.20

Goat cheese | beetroot | mushrooms | 
chervil      8.20

EGGS

Omelet served with 2  slices of 
farmers bread   8.95

   + cheese, ham, fried onions 
        fried mushrooms or bacon (per item) 1.25

   + smoked salmon | carrot cream 5.00

   + roasted seasonal vegetables     3.50

Fried egg | 3 eggs served with 
2 slices of farmers bread     8.95

   + cheese, ham, fried onions 
        fried mushrooms or bacon (per item) 1.25

   + smoked salmon | carrot cream   5.00

   + roasted seasonal vegetables     3.50

POKÉ BOWL

Poké bowl with edamame beans, radish, 
cucumber, avocado, wakame, broad beans 
 and Pickled vegetables.    

         
Pearl couscous  or rice                             12.75

   +  fried chicken thighs                            15.75

   + smoked salmon                                     17.75

                   + crunchy cauliflower          16.25

BORREL & BITES

Gyoza | soy sauce | 6 pieces   7,75

 

‘Bitterballen’ | mustard | 10 pieces  6.50

 

Luxury mixed snacks
chili sauce | mayonnaise | 8 pieces 8.25

 

Luxury mixed vegetarian snacks 
chilli sauce | mayonnaise | 8 pieces 8.25

 

“Cas&Kas”  ‘bitterbal’ | per piece   1.20

 

“Bourgondiër” ‘bitterbal’ | per piece 1.20

Crunchy mushrooms | chipotle sauce | 
6 pieces  8.25

Mix of cheese soufflés  
vadouvan mayonnaise  | 8 pieces 8.25

 

Cocktail board for 2 persons  
also available in vegetarian version  16.50

 

Portion of fresh fries | mayonnaise  4.00

 

Loaded fries | rich vegetarian topping  6.50

 

Crunchy cauliflower bites | 6 pieces  7.25

 

Falafel balls | 10 pieces  6.25

 

+ loaded fries Instead of regular fries 3.00

 Wifi
ASK OUR STAFF FOR 

THE PASSWORD
OR LOOK AT OUR TV 

SCREEN

 QR
ORDER EASILY WITH 

THE QR ON THE TABLE

Jantje burger with red sauce, fried onion and fries  9.25

Jantje burger with red sauce and fried onion 6.00 

Jantje vegetarian with red sauce, fried onion and fries  9.25

Jantje vegetarian with red sauce and fried onion  6.00



FOOD

COFFEE

Coffee 2.65

Espresso   2.65

Double espresso  4.20

Cappuccino  3.00

Café au lait  3.25

Latte macchiato  3.50

Flat White 4.50

Crazy Caramel  4.75

Go Nuts - Amaretto macchiato 4.75

        + soya milk 0.70

        + oatmeal milk 0.70

        + Syrup
        caramel | Amaretto | chai 0.70

TEA

Tea - various flavours 2.65

Fresh mint tea / ginger-orange  tea 3.50 
combined  + 0.50

        + cinnamon / lime / star anise 0.35

Chai tea Latte  3.85

SPECIAL COFFEES

Irish Coffee  6.75

Spanish Coffee  6.75

Italian Coffee  6.75

ICED COFFEE

A 100% organic syrup enriched with the 
best Arabica coffee beans.

Liquid beans 4.25

        + whipped cream 0.60

        + caramel / chai / Amaretto 0.70

     
        + rum / Grand Marnier  2.00

Vanilla iced Coffee  4.95

Coffee on the rocks  3.25

     
Iced espresso Tonic  4.25

T H E  TA ST I EST  CHO C OL AT E  M I L K

‘Tony Chocolonely’ hot chocolate 4.00

        + caramel and whipped cream 0.95

        + marshmallows and
             whipped cream 0.95

Choco coffee 4.45

        + caramel and whipped cream 0.95

        + marshmallows and
             whipped cream 0.95

JUICES AND MILK  

Milk 2.00

Fresh orange juice 4.25

Smoothie | seasonal fruit 4.90

Bottle apple juice/ tomato juice 2.90

Kumasi Sappi 4.90

Kumasi Gassi  4.90

 Lo Bros Kombucha Ginger & Lemon 5.50

SODA BOTTLE

Coca Cola / Zero 2.80

Fanta / Fanta Cassis / Sprite  2.80

Fuze Tea / Fuze Tea Green  2.80

Tonic / Bitter Lemon / 
Rivella Light / Gingerale 2.80

Chaud Fontaine Blue / Red 2.80

Ginger beer 3.70 

EXTRA

Vegetarian sausage bread 3.60

 
Sweet delicacy 3.60

 
‘Prinsheerlijk’ apple pie   
(hot or cold)            4.95

  
American pancakes | apple compote | 
maple syrup        5.25

DRAFT BEERS

Hertog Jan  25cl / 50cl 3.00  5.80

Hertog Jan Weizener   30cl / 50cl 4.00 6.50 

Hertog Jan Seasonal tap   4.75

Leffe Blond   4.50

Stadsbrouwerij 013 vanaf 5.75

rotating tap  

La Trappe vanaf 5.25

rotating tap   

The ‘Do you have anything 
tasty on tap’ tap   5.25

Victoria Heavy blond  5.25

ASK AN EMPLOYEE ABOUT OUR 
CHANGING BEERS
 
BOTTLED BEER

WHITE

Hoegaarden wit  3.75

La Trappe Wit  5.00

Witte Koning   5.25

BLONDE

La Trappe Blond  5.00

013 Kruikje Blond  5.50

Delirium Tremens   5.85

TRIPLE 

Stadsbrouwerij 013
Tilburgse heer  5.85

La Trappe Tripel  5.25

IPA

Jopen Mooie Nel IPA  6.25

Goose Midway Session IPA  5.75

Handlanger a merciless double IPA   7.40

Brouwerij ‘t IJ IPA   6.25

Jopen beer Hop zij met ons (gluten free)   7.00

DARK

Stadsbrouwerij 013  Mooi de klos  6.25

Stadsbrouwerij 013  op den ophef  5.75

La Trappe Quadrupel  5.85

La Trappe Dubbel   5.25
  A take   away drink?

 

We proudly train young people with a distance from the labor 
market within Esplanade, part of Bonheur Horeca Groep, to become 
skilled catering employees with a recognized MBO diploma. We do 
this in collaboration with the Extraordinary Learning and Working 
Foundation (also known in the region as Prins Heerlijk).

FRUITY

Hoegaarden Rosé beer   3.60

Hoegaarden Radler   3.60

Belle-vue extra kriek   3.60

TILBURG UNIVERSITY CRAFT BEER

           Decaan  - low in alcohol  4.75

           Pedel - Blonde  5.25

           Rector Magnificus - triple  5.25

NON ALCOHOLIC BEER

Jupiler 0.0  3.00

Hoegaarden radler 0.0  3.60

Franziskaner 0.0     0.5ltr  6.00

Jopen Non  IPA  5.50

Leffe Blond 0.0   4.00

La trappe Nillis 0.0   5.25

NON ALCOHOLIC WINE   

Chardonnay 4.80 25.00

Syrah Red  4.80 25.00

Sparkling  26.50

NON ALCOHOLIC GIN

Seedlip | lemon | ginger   8.50

WINES

WHITE   

Sauvignon & Verdejo
Green trail Airen  4.25 23.00

Chardonnay, Drostdy-Hof  4.75 25.50

ROSÉ   

Grenache, Monteclain rosé  4.25 23.00

RED   

Tempranillo, Green trail Airen  4.25 23.00

Merlot, Drostdy-Hof   4.75 25.50

PROSECCO   

Porta Leone Frizzante  - 27.50

Delivery or pick up?
Order easily at www.esplanadetilburg.nl.

Choose from the menu, choose your delivery time 
and pay directly and easily via iDEAL.

Ordering and pick up possible from Monday to Friday between 09:30 
AM and 07:00 PM. Delivery only between 09:30 AM and 11:30 AM.


