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BEERS
MENU

DRINKS

LOW & NON 
ALCOHOL

Extra’s
Sausage bread 
 “ Vegetarian Butcher” | warm served 3.75
Typical dutch “Worstenbroodje”  
local bakery    3.75
Apple pie 
whipped cream | warm served   4.95
Sweet cake 
varies per moment 3.75

COCKTAILS

Decaan - Low in alcohol 0.4%     4.75

Rector Magnificus - Triple             5.25

Pedel - Blond                          5.25

Alumni - NEIPA                 5.25

Tilburg University Craft Beers

ORDER EASILY WITH THE QR ON THE TABLE

Beers
Tilburg University Decaan 0.4%                 4.75
Jupiler 0.0% 3.20
Hoegaarden Radler 0.0% 3.80
Fanziskaner 0.0% 50cl 6.10
Jopen Non IPA 0.0% 5.70
Leffe Blond 0.0%  4.30
La Trappe Nillis 0.0% 5.40

Wines
Chardonnay  0.0%                          4.90      25.00
Merlot Red 0.0%  4.90      25.00
Sparkling 0.0% 26.50

Mocktails
Sir James Gin Tonic 0.0%  4.75
Sir James Pink Gin Tonic 0.0%  5.00 
Sir James Spritz 0.0% 4.75

Draft Beers
Hertog Jan 25cl/50cl   3.30        6.20
Hertog Jan Weizener 30cl/50cl 4.30        6.70
Tripel Karmeliet     5.30
Leffe Blond  4.80

Rotating Draft Beers
varying by the season

La Trappe Brewery   from  4.85
Stadsbrouwerij013    from  5.35
Beyerd Brewery  from  5.35

Bottled Beers
White
Hoegaarden Wit 4.30
La Trappe Wit 5.00
013 Witte Koning  5.35

Blond
Tilburg University Pedel 5.25
La Trappe Blond  5.00
013 Kruikje Blond 5.50

Triple
Tilburg University Rector Magnificus 5.35
La Trappe Tripel   5.35
013 Tilburgse Heer 5.85

IPA
Tilburg University Alumnus NEIPA 5.25
Jopen Mooie Nel IPA  6.25
Jopen Bier Hop zij met ons (gluten free) 7.00

Dark
La Trappe Dubbel  5.35
013 Op den Ophef  5.85

Fruity
Hoegaarden Rosé beer 3.80
Hoegaarden Radler 3.80
Belle-vue extra Kriek   3.80

Coffee
Coffee 2.80
Espresso  2.80
Double espresso  4.30
Cappuccino 3.20
Café au lait  3.50
Latte macchiato 3.80
Flat white 4.30
Crazy Caramel  4.95
Go Nuts - Amaretto macchiato 4.95
     +  coconut milk  +0.75 
     +  oatmeal milk   +0.75
     +  syrup  +0.75
          Amaretto | caramel | chai | hazelnut | white chocolate

 
Tea
Tea - various flavours  2.80
Fresh mint tea | ginger-orange tea 3.75
combined  +0.50
     +  cinnamon  +0.35 
     +  lime  +0.35
     +  star anise  +0.35
Chai tea latte 4.00

W
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Rosé
Grenache, Monteclain rosé  4.60       24.50

Red
Tempranillo, Green trail Airen    4.60       24.50
Merlot, Drostdy-Hof     4.95       26.00

Sparkling
Porta Leone Frizzante        27.50

White
Sauvignon & Verdejo,
Green trail Airen      4.60       24.50
Chardonnay, Drostdy-Hof    4.95       26.00
Sweet white wine         4.60          

Homemade iced teas
Lemon Basil 5.85
Coconut Lime 5.85
Peach Ginger  5.85
Blackberry Mint 5.85 

Iced Coffees
Liquid beans 4.50
     +  whipped cream +0.75
     +  syrup  +0.75
         Amaretto | caramel | chai | hazelnut | vanilla | white chocolate

     +  Grand Marnier | rum  +2.20

Coffee on the Rocks  3.50
Iced espresso tonic  4.50

Espresso Martini  9.75
Pornstar Martini  9.75

Special coffee
Irish coffee 7.00
Spanish coffee  7.00
Italian coffee 7.00

Chocolate milk
‘Tony Chocolonely’ hot chocolate  4.25
or Choco coffee   4.65
     +  caramel whipped cream +0.95 
     +  marshmallows and
           whipped cream +0.95

Juices and milk
Milk 2.20
Fresh orange juice  4.50
Smoothie | seasonal fruit | varies 5.00
Apple juice | Tomato juice  3.00

Soda bottle
Coca Cola | Zero 3.00
Fanta | Cassis | Sprite  3.00
Fuze Tea | Green 3.00
Tonic | Bitter Lemon  3.00  
Rivella Light | Gingerale 3.00
Chaufontaine Still | Sparkling (0.25cl) 3.00  
Chaufontaine Still | Sparkling (0.75cl) 6.25
Ginger beer  3.90



 

MAIN COURSES

Beef burger | pulled pork | red cheddar | relish | 
brioche bun | fresh fries                      17.50

Avocado burger | pickled red onion | spicy 
tomato salsa | brioche bun | fresh fries            17.50

Penne aglio e olio | roasted garlic | parsley | 
cherry tomatoes                      15.50

Fish and chips | ravigote | salad 16.50

Chicken satay skewer | satay sauce | pickled
red cabbage | fried onions | cassave | 
fresh fries    17.50

Quiche with vegetables | fresh salad | 
rettich 16.50

DESSERTS

Dame blanche | vanilla ice cream | chocolate 
sauce | whipped cream      7.50 

Brownie | salted caramel | 
vanilla ice cream         7.50

LUNCH
TILL 5:00 PM

DINER
AFTER 5:00 PM

A variety of the best bites 
for the two of you! 
+ extra person
Can also be ordered vegetarian

ESPLANADE 
COCKTAILBOARD

17.00
+8.50

ORDER EASILY WITH THE QR ON THE TABLE
VEGETARIAN DISH                                  VEGAN DISH

PLEASE LET US KNOW IF YOU HAVE AN ALLERGY 
SCAN THE QR CODE FOR AN OVERVIEW OF THE ALLERGENS PER DISH 

LUNCH DINER
GRILLED SANDWICHES
On thick white bread

Classic | ham | cheese 6.40
Classic | cheese 6.40
Mozzarella | tomato | basil pesto 8.80
Pulled chicken | cheese | spring onions |
BBQ sauce                      8.80
Mushroom shawarma | vegan cheese | 
fried onions    8.80
Vegan Tuna melt | vegan cheese  8.80

EGGS
Served with two slices of dark farmers bread

Omelet             9.70
     +  cheese, ham, fried onions 
            or bacon (per item)            +1.50
     +  smoked salmon | green herbs   +5.00
     +  farmer style           +4.50

3 fried eggs            9.70
     +  cheese, ham, fried onions, bacon 
            or fried mushrooms (per item) +1.50
     +  smoked salmon | green peas | 
            plant based yoghurt | herbs      +5.50
     +  mushrooms | green herbs           +4.50

POKÉ BOWL
Generously filled Poké Bowl

Edamame | radish | cucumber | avocado | wakame 
| broad beans | pickled red cabbage | sesame soja 
dressing | wasabi mayonnaise | fried onions
     Pearl couscous or rice                 13.00

     +  fried chicken thighs  +3.25
     +  smoked salmon  +4.75
     + fried falafel balls  +3.00
     + fried cauliflower  +3.25

SALADS 14.70

Served with bread and hummus

Smoked salmon | hummus green peas | 
green herbs oil | avocado              +3.00

Goat cheese | apricot | balsamic dressing | 
mixed nuts

Carpaccio | Parmesan cheese | truffle
mayonnaise | arugula

Couscous | edamame | pomegranate | fried 
halloumi

Caesar | avocado | croutons | 5-minute egg | 
Parmesan cheese

Niçoise vegetarian | vegan tuna | haricot verts | 
cherry tomatoes | red onion | 5-minute egg

SPECIALS
Served with cornbread, dark farmers bread 
or gluten free bread (+1.25)

Very old Dutch cheese | arugula | honey 
mustard mayonnaise | fig chutney  9.75

Vegetarian niçoise | vegan tuna | haricot verts 
| cherry tomatoes | pickled red onion | 
5-minute egg    9.75

Smoked salmon | pickled onion | wakame | 
guacamole                    12.50

Carpaccio | truffle mayonnaise | Parmesan 
cheese | arugula                    12.00

Muhammara | arugula | sundried tomatoes | 
olives | sriracha mayonnaise                   11.00

“Bourgondiër” beef croquettes | 2 pcs | 
mustard      9.70

“Cas & Kas” croquettes | 2 pcs |  truffle 
mayonnaise                    11.30

“Zuiderzwam” oyster mushroom 
croquettes | 2 pcs | mayonnaise with a 
hint of coffee                    12.00

Classic  “12 uurtje” | 3 slices of bread | ham 
| cheese | 5-minute egg | croquette of your 
choice | tomato soup                                    14.00

Vegetarian  “12 uurtje” | 3 slices of bread | 
hummus | green peas | cheese | 5-minute egg | 
croquette of your choice | tomato soup    14.00

FLAMMKUCHEN

Classic | Emmentaler cheese | red onions | 
parsley                      11.75
     + bacon  +1.50

Goat cheese | sundried tomatoes | arugula | 
walnuts | honey                    14.50

Pulled chicken | sundried tomatoes | spring 
onion | Emmentaler | BBQ sauce                   14.50

Vegan tuna | capers | olives | red onion      15.00

BITES

‘Bitterballs’ | mustard | 10 pcs 6.50

Luxury mixed snacks | chili sauce |
mayonnaise | 8 pcs 8.25

Luxury mixed vegetarian snacks | chili 
sauce | mayonnaise | 8 pcs   8.25

“Cas & Kas bitterballs” | 6 pcs 7.50

“Bourgondiër bitterballs” | 6 pcs 7.50

Gyoza | vegetables | soy sauce | 6 pcs 8.25

Cauliflower bites | truffle mayonnaise | 
8 pcs  7.50

Falafel balls | herb mayonnaise | 8 pcs  6.50

Mix of cheese soufflés | herb 
mayonnaise | 8 pcs 8.25

Portion of fresh fries | vegan 
mayonnaise  4.00

Loaded fries | cheddar | grilled vegetables | 
bell peppers | jalapeño peppers | BBQ 
sauce  7.00

Loaded fries | cheddar | pulled non pork  | 
bell peppers | spring onions | BBQ sauce   9.50

Nachos | cheddar | crème fraîche | tomato
salsa | guacamole 8.50

Nachos | cheddar | pulled non pork | crème
fraîche | spring onions | BBQ sauce              10.50

SOUP

The seasonal soup du Chef               7.25

Tomato soup | croutons | spring onions      7.25

Bread with two kind of spreads                  5.75

STARTERS

Salad Carpaccio | Parmesan cheese | truffle
mayonnaise | arugula 14.50

Salad Smoked salmon | hummus green peas | 
green herbs oil | avocado 16.50

Salad Caesar | avocado | croutons | 5-minute 
egg | Parmesan cheese                   14.50

Broodje Jantje (+ fresh fries 3.25) 6.00 

Broodje Jantje vegetarian (+ fresh fries 3.25)  6.00

ORDER ALL DAY!

ORDER ALL DAY!

ORDER ALL DAY!

ORDER ALL DAY!


