
LUNCH
A  delicious



LUNCH
12 O’CLOCK - MEAT 	  17,50
Soup of the day, egg dish, beef 

croquette, meat variety and bread

 

12 O’CLOCK - FISH 	  17,50
Fish soup, egg dish, shrimp croquette, 

fish variety and bread

 

12 O’CLOCK - VEGA 	 17,50
Soup of the day, egg dish, vegetable 

croquette, veggie variety and bread

 

CARPACCIO 	  15,50
With Parmesan cheese, salad, pine 

nuts, truffle mayo

SMOKED SALMON 	  15,50
Dill mayonnaise, capers, arugula, herb 

cream cheese

CLUB “DE BERK” 	  14,50
Sandwiches topped with smoked 

chicken, bacon, lettuce, cucumber, 

tomato, truffle mayonnaise

TUNA SALAD 	  13,50
Capers, red onion, lettuce, pickles, 

dill, garden cress 

 

BEEF TENDERLOIN TIPS  15,50 

Teriyaki sauce, red onion, bell pepper, 

mushrooms, bean sprouts 

BRIE	 13,50
Honey, mustard, walnuts, tomato, 

mixed greens, fig

 

GOAT CHEESE 	  13,50
Arugula, sweet cherry tomatoes, 

roasted sesame seeds, guacamole, 

honey, mustard

On a slice of farmhouse bread

Available untill 16:30

CHEESE  	 12,50

HAM / CHEESE 	 12,50

BACON  	 12,50

STUFFED OMELET	 14,00
With onion, mushrooms, tomato, 

ham and cheese. 

EXTRA BACON	 2,00

fried eggs or omelet
On white or brown bread

ITALIAN 	  13,50
Salami, tomato, mozzarella, and Italian herbs 

TUNA MELT 	  13,50
Red pesto, tuna, onion, capers, and cheese

 
MEXICAN 	  13,50
Tomato sauce, spiced minced beef, onion, tomato, cheddar cheese, and nachos

 
VEGETARIAN BAGUETTE 	  13,50
Brie, walnuts, pumpkin seeds, and honey

berk baguette 5 8  C M



Starters

Soup

SOUP OF THE DAY  	 7,50

TOMATO SOUP 	 7,50

CREAMY FISH SOUP	 9,50

and salads
BEEF CARPACCIO 

With Parmesan cheese, salad, pine nuts, and truffle dressing

15,50 

 

SICILIAN TUNA CRUDO 

Fresh raw tuna with grated lemon zest and juice, fruity Sicilian olive oil 

and pistachios, chopped olives, basil, chili, and sea salt flakes

17,50 

 

CARPACCIO SALAD 

With Parmesan cheese, salad, pine nuts, and truffle dressing

17,50 

 

CAESAR SALAD 

Romaine lettuce with crispy chicken tenders, bacon, cherry tomatoes, 

croutons, Parmesan cheese, and Caesar dressing

17,50 

 

GOAT CHEESE SALAD 

Apple, walnuts, goat cheese, and mixed salad greens

16,00 

 

THAI BEEF SALAD 

Our twist on the classic Yam Nua Yang: beef tips with chili, Thai 

dressing, spring onion, lemongrass, cucumber, and mint

17,50 

 

SCAMPI SALAD 

Pan-fried scampi with cherry tomatoes, salad, and cucumber 

17,50

 

OYSTERS (CHOICE OF 3 PREPARATIONS) 

- Red wine vinegar and shallot 

 - Shallot, sumac, and jalapeño (mildly spicy) 

- Gratinated with herb butter and aged cheese

3,75 EACH



TASTE THEMoment



sodas
Cola	 3,50 
Cola Zero   	 3,50 
Fanta Orange  	 3,50 
Fanta Cassis   	 3,50 
Sprite   	 3,50
Tonic   	 3,50
Bitter Lemon  	 3,50
Ice Tea   	 3,50
Ice Tea green  	 3,50
Fristi   	 3,50
Chocolat milk   	 3,50
Tomato juice  	 3,50
Apple juice   	 3,50

Fresh orange juice	 4,75
Rivella   	 3,50
Ginger Ale   	 3,50
Ginger Ale with mint	 4,00
Ginger beer	 4,20
Lemonade Pink Grapefruit/mint	 4,50
Syrup kids	 0,75 
Milk   	 3,00
Still water	 2,80
Sparkling water	 2,80
Still water 0,75l.	 4,75
Sparkling water 0,75l.	 4,75

wine champagne
WHITE WINE
Chardonnay
Sauvignon Blanc
Sweet white wine
Kir	

ROSE WINE
Rosé

RED WINE
Merlot
Reserve Malbec

SPARKLING
Cava Brut
Cava Rosé	
Platino Pink Moscato
Kir Royale	
Aperol Spritz  

5,50	 24,50
5,50	 24,50
5,50	 24,50
5,50	 -

5,50	 24,50

5,50	 24,50
6,00	 30,00

6,50	 29,50
6,50	 29,50
5,00	 23,50
7,50	 -
7,75	 -

DEUTZ BRUT 
Elegant and full-bodied, with aromas 
of toast, marzipan, apple, and pear. 
Silky texture with a fruity finish.
40,- 0,375l. / 78,50 0,75l. 
 
DEUTZ ROSÉ 
Intense pink with fine mousse. Fresh 
and expressive, featuring cherry, 
blackberry, and pomegranate, with a 
finish of strawberry and raspberry. 95.- 
 
THIENOT X PENFOLDS ROSÉ 
Salmon pink in color. Aromas of red 
fruit, grapefruit, and violets. Exotic, 
fresh, and slightly spicy on the finish. 
92,50 
 
RATHFINNY ROSÉ 
English sparkling wine. Light pink 
with aromas of orange, peach, 
strawberry, and citrus. Refreshing 
and elegant.- 78,50

Bottles only!

ACCADEMIA 	 24,50
SPARKLING ROSÉ  (Alcoholfree)
Fresh and fruity with floral notes. 
Delicately sweet, with a lovely balance 
between freshness and sweetness.

hot drinks
Coffee 	  3,00 
Coffee XXL 	  5,00 
Cappuccino 	  3,50 
Espresso 	  3,00 
Oat or soy milk supplement 	  0,30 
Double Espresso 	  4,00 
Latte Macchiato 	  3,95 
Café au Lait 	  3,95 
Flat White 	  4,25 
Espresso Macchiato 	  3,10 
Decaf 	  3,00 
Tea 	  3,00 
Fresh Mint Tea 	  3,85 
Fresh Ginger Tea 	  3,85 

Hot Chocolate 	  3,75
Hot Chocolate 	 4,25
with Whipped Cream 	   
Flavored Syrup for Coffee 	  0,75 
Irish Coffee 	  8,50 
French Coffee 	  8,50 
Italian Coffee 	  8,50 
Spanish Coffee 	  8,50 
Dutch Coffee 	  8,50 
Caribbean Coffee 	  8,50 
Mexican Coffee 	  8,50 
Baileys Coffee 	  8,50 
Iced Coffee 	  8,50



strong
PORT / SHERRY / VERMOUT
Kopke port white / Ruby / Tawny	 5,00 

Vista Alegre 10yr	 7,50 

Sherry Dry | Medium Dry	 4,00

Martini White | Red	 4,50

PASTIS
Ricard	 5,50

Pernod	 5,50

DOMESTIC SPIRITS
Young Jenever	 4,00

Old Jenever    	 4,25

Ketel 1 Matuur    	 4,25

Berry Jenever    	 4,25

Vieux     	 3,60

Schrobbelèr    	 4,00

Grain  wine	 4,00

Berenburger   	 4,00

Jägermeister    	 4,00

DIGESTIFS
Chateau du Breuil Calvados VS	 6,50

Chateau du Breuil Calvados VSOP	 7,50 

Rémy Martin VSOP	 8,00

Rémy Martin XO	 20,50

Hennesy VS	 7,25

Hennesy VSOp	 9,00

Hennesy XO	 20,50

Joseph Guy VS Cognac	 6,50

Courvoisier VS	 6,50

Grappa	 5,75

FOREIGN SPIRITS
Ketel one Vodka	 5,50

Ketel one Vodka 0,70L 	 72,50

Belvedere Vodka	 7,75

Belvedere Vodka  0,70L    	 107,65

Belvedere Vodka 1,75L	 218,75

Campari	 5,00

Tequila “Silver”   	 5,00 

RUM
Bacardi Blanca	 5,25

Bacardi Razz	 5,25

Malibu Caribbean Rum	 5,25

Captain Morgan Spiced Rum	 5,25

The Kraken Spiced Black Rum   	 7,25

LIQUEURS
Amaretto | Tia Maria | Grand Marnier 

Baileys | Cointreau | Sambuca | 

Boswandeling | D.O.M. Bénédictine | 

Passoa Safari | Limoncello | Kahlúa | 

Licor 43 | Drambuie | Frangelico   5,50    

Apfelkorn   4,50

PORT 	 12,50

TASTING

RUM	 14,50

TASTING

WHISKEY	 16,50

TASTING

TASTING!

WHISKEY
Ballentines	 5,25

Jameson	 5,50

Johnny Walker Red    	 5,25

Johnny Walker Black  	 7,75

Glenmorangie Original Single Malt	 8,25 

Glenmorangie Port Oaks “Quinta Ruban”	 11,25 

Glenmorangie Sherry Oaks “Lasanta”	 10,95

Glenmorangie Nectar d’Or Single Malt  	 12,80

Glenmorangie “Extremely Rare” Single Malt” 	 15,80

The Arran Malt	 9,75

Paul John Indian Single Malt   	 9,75

Tomatin Single Malt    	 9,75

Nikka Japanese Pure Malt  	 9,75

King Car “Conductor” Taiwanese Single malt	 11,25

Tahmdu “Speyside” Single Malt	 9,70

Chivas Regal	 6,50

Glenfiddich 	 6,50

Jack Daniel’s  	 6,50



MEAT
BEEF SHORT-RIBS 	 28,50
Canadian grain-fed beef, full of flavor 

with a tender texture

SPARERIBS  	 24,50
Marinated pork ribs glazed with a hot 

& sweet sauce

HEREFORD RUMPSTEAK  	24,50

BURGUNDIAN 	 24,50
CHICKEN  
Roasted vegetables with rosemary, 

thyme, and garlic

BERK BURGER 	 17,50
CLASSIC   	
Beef burger on bread with bacon, 

cheese, burger sauce, lettuce, and 

pickled onion

INDONESIAN 	 18,50
CHICKEN SKEWERS 	
With satay sauce. Served with a choice 

of bread or fries

ESPETADA KIP   	 19,50
Skewered grilled chicken thigh with 

honey, lime, and ginger

BEEF TENDERLOIN TIPS 	 19,50
With teriyaki sauce, onion, bell 

pepper, mushrooms, and bean sprouts

FISH S I D E S

VEGETARIAN

CRUNCHY SWEET 
POTATO FRIES

5,50

FRIES WITH SNACK	 6,50
Choose from: frikandel, croquette or 

cheese soufflé

MINI PANCAKES	 6,00
Decorate them yourself!

TOSTI KIDS	 4,00 

TOMATO SOUP	 4,50

PASTA	 7,50
With tomato sauce and sweet cherry 
tomatoes

FISH & CHIPS	 9,50
With chips and battered fish pieces

SPARERIBS 	 11,50
Voor the little eater

KIDS

ROASTED VEGETABLES     	 19,50
With burrata and a relish of bell pepper, papaya, pineapple, white cabbage, 

ginger, chili, balsamic, and olive oil

BRICKNIC DISH	 19,50
A changing dish, beautifully prepared in a small clay oven

FISH & CHIPS	  18,50
Chips, fried fish fillet, calamari, and 

tempura shrimp. Served with tartar 

sauce

CATCH OF THE DAY	 24,50
Served whole with assorted tomatoes, 

lemon, garlic, thyme, and roasted 

vegetables

GAMBAS	 23,50
Deliciously indulgent, served in a 

traditional pan-style preparation



BUTTER APPLE CRUMBLE TART 	 5,00

FRENCH CHOCOLAT TART 	 5,00

CARROT CAKE GLUTENFREE 	 5,25

STICKY TOFFEE CAKE 	 5,00

PECAN TOFFEE MERINGUE CAKE GLUTENFREE 	 5,00

SWEETNESS

DAME BLANCHE 	 9,50
Vanilla ice cream with warm chocolate sauce

CRÈME BRÛLÉE WITH VANILLA ICE CREAM	 9,50

AFFOGATO MOCHA ICE CREAM	 5,00
Served with espresso

WAFFLE WITH WHIPPED CREAM 	 6,50

WAFFLE WITH STRAWBERRIES, 	 10,50
VANILLA ICE CREAM AND WHIPPED CREAM

FIZZY SUMMER FRUIT SORBET	 10,50

CHEESE PLATTER	 14,50
A delicious selection of cheeses with a bread roll featuring nuts, 

raisins, and fig

DESSERTS

HEERLIJK SEIZOENSDESSERT 	 11,50
Marinated strawberries, vanilla parfait, merengue, 

whipped cream, lemon balm and vanilla sauce.

DINNER COCKTAIL
Perfect way to end your meal with an after-dinner cocktail.

ESPRESSO MARTINI       	 11,50

ESPRESSO MARTINI 0.0	 10,50

A F T E R



Bites &
CHATS



FINGERFOOD
BREAD WITH DIPPERS	 7,50

ITALIAN BRUSCHETTA  	  8,50
Assorted bruschetta with aioli, tomato, and olive tapenade

GRATINATED CAMEMBERT  	 11,50
With chili, honey, and toasted bread

MAMMOTH OLIVES	 4,50

VEGETARIAN SPRING ROLLS  	 8,00
With chili sauce 6 pieces

CRISPY SHRIMP	 9,00
With chili dip

SCAMPI  AL AJILLO	 14,50
With olive oil, garlic, and chili

BITTERBALLEN  	 9,00
With musterd 10 pieces

SNACK PLATTER  	 10,00
Fried snacks with chili sauce 12 pieces

MINI FRIKANDEL CLASSIC  	 7,50
With mayonnaise and curry sauce 8 pieces

CALAMARES ENHARINADO  	 9,00
Nice and crunchy!

MINI RENDANG CROQUETTES 	 9,50

CRUNCHY CAULIFLOWER BITES	 8,50 
Served with a dip

PICKLED MINI FRIKANDEL	 8,50
With Amsterdam onions, pickles, fried onions, mayonnaise, and curry sauce

CHEESE FINGERS  	 8,75
With hot sauce 9 pieces

FINGER FOOD PLATTER FOR 2	 28,50
A delicious selection of charcuterie, including fish, meat, and cheese

M I X  &  M A T C H !

NACHOS	 11,50
Topped with cheddar cheese, minced 

beef, onions, cherry tomatoes, and 

jalapeños. Served with guacamole, 

crème fraîche, and salsa dip. Also 

available without beef!

VEGETARIAN NACHOS	 11,50
Topped with cheddar cheese, 

mushrooms, beans, onions, cherry 

tomatoes, and jalapeños. Served 

with guacamole, crème fraîche, and 

salsa dip.

NACHOS


