
  

DISH OF THE MONTH
THE BEAUTY OF A DINER MENU IS THAT EVERY DISH IS
AN INSTANT CLASSIC. WE WILL BE HIGHLIGHTING
YOUR FAVORITES IN THE UPCOMING MONTHS.

P L E A S E  I N F O R M  U S  O F  A N Y  A L L E R G I E S  A N D / O R  D I E TA R Y  R E S T R I C T I O N S  B E F O R E  O R D E R I N G .
Y O U  M AY  O R D E R  O N E  D I S H  P E R  P E R S O N  AT  A  T I M E .  T H E R E  I S  N O  S H A M E  I N  O R D E R I N G  S E C O N D S !

   

 

  

   

 

   

LOOKS L IKE YOU 
NEED A  DRINK

PASTRY & DESS ERTS

 

BREAKFAST COCKTAILS

BLOODY MARY  € 9,5
ketel one vodka / tomato juice / lime

ORANGE MIMOSA € 9,5
cointreau / prosecco / orange juice

GIN & GINGER ALE € 9,5
loopuyt gin / ginger ale 

SEABREEZE € 9,5
ketel one vodka / cranberry juice

BEER

MAES draft / 25cl
 

€ 3,1
MAES draft / 33cl € 3,9

BRAND SEASONAL bottle

 
€ 5,–

HEINEKEN 0,0% bottle

 

€ 3,5

 

WINE
 G L A S S  /  B O T T L E

WHITE  € 4,6 / € 24,–
RED  € 4,6 / € 24,–
PROSECCO  € 6,5 / € 32,5

SODA’S

COCA COLA / ZERO € 2,9
FANTA / SPRITE / BITTER LEMON € 2,9
GINGER ALE / TONIC / CASSIS € 2,9
CHAUDFONTAINE BLUE / RED € 2,8
FUZE TEA  € 2,9
mango camomille / peach hibiscus

 
FRESH & HEALTHY

ORANGE JUICE              € 4,–
APPLE JUICE                 € 4,5
MIXED JUICE **              € 4,5
orange juice / strawberry / banana

THE HULK ** € 4,5
apple / mint / celery / lime

FRESHLY MADE ICED TEA  € 4,–
HANDMADE LEMONADE  € 4,–

** ADD YOGHURT FOR SMOOTHIE          + € 1,–

TEA

CLIPPER TEA € 2,6
acai berry / green / earl grey / breakfast blend 

red bush

FRESH TEA € 3,–
mint / ginger / orange-ginger / lemon-ginger

EXTRA HOT-WATER € 1,–

COFFEES BY MAN MET BRIL KOFFIE

JOE BY JARMUSCH FILTERBREW € 3,5
FREE REFILL *

ESPRESSO € 2,6
DOUBLE ESPRESSO € 3,2
AMERICANO € 3,–
CAPPUCCINO € 3,6
LATTE € 3,6
LATTE MACCHIATO € 4,–
CORTADO € 3,9
FLAT WHITE € 3,9
EXTRA SHOT € 1,2
OAT MILK                                        + € 0,5
ICED LATTE  € 4,2
ICED ESPRESSO € 3,6
CHAI LATTE € 4,–

*  R E F I L L  S E R V E D  B O T T O M L E S S  I N  C O M B I N AT I O N
  W I T H  A  F O O D  O R D E R

I T  I S  N O T  P O S S I B L E  T O  P A Y  S E P A R A T E L Y .
W E  K I N D L Y  A S K  T H A T  Y O U  S E T T L E  T H E  B I L L
A M O N G S T  Y O U R S E L V E S .
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CHOCOLATE CHIP COOKIE double chocolate chip € 4,–

CHEESECAKE served in a mason jar with seasonal topping € 4,–

BANANA BREAD banana. good. bread. goood. € 5,–

V E G A  = V E G A N  =

granola / soy yoghurt / strawberry sauce / fresh fruit

açai / banana / coconut cream / granola / coconut
shavings / fresh fruit

€ 10,–

€ 10,5

BREAKFAST  BOWLS
T H E  C O R N E R S T O N E  O F  A N Y  N U T R I T I O U S  B R E A K F A S T

AÇAI BOWL

OVEN BAKED GRANOLA

CLASS IC  LUNCH D ISHES
W E  W O U L N D N ’ T  B E  M U C H  O F  A  D I N E R  W I T H O U T  T H E S E  O N  T H E  M E N U

bacon / brioche bun / cheese omelette / tomato
salsa / chipotle mayo / vega option with avocado mash

€ 10,–BREAKFAST BUN

beef or vega patty / brioche bun / sunny side up /
egg / lettuce / tomato / pickles / pickled red onion /
cheddar cheese  / maple mustard sauce / chipotle
mayo / served with cajun potatoes

€ 15,5BY JARMUSCH BURGER

pulled chicken / waf�e / pickled red onion / maple
syrup / relish

€ 12,5CHICKEN & WAFFLES

scrambled eggs / cheddar cheese / rice & beans /
pickled red onion / chipotle mayo / tomato salsa /
served with tortilla cheese chips / vegan option
with mushrooms & grilled seasonal veggies

€ 13,–BREAKFAST BURRITO

PANCAKES
3  PA N C A K E S  S E R V E D  A M E R I C A N  S T Y L E

W I T H  M A P L E  S Y R U P  A N D  B U T T E R

SC R AMBLED EGGS
3  S C R A M B L E D  E G G S  S E R V E D

WITH TOAST AND RELISH 

PLAIN

CHEESE

CHICKEN SAUSAGE

SALMON

SEASONAL GRILLED VEGGIES

BACON

HAM & CHEESE

€ 9,–

€ 11,–

€ 12,–

€ 12,5

€ 13,–

€ 13,–

€ 13,5

PLAIN

BANANA

RHUBARB VANILLA COMPOTE

BLUEBERRY

CHOCOLATE CHIPS

BACON

€ 7,–

€ 9,–

€ 10,–

€ 10,–

€ 10,–

€ 11,–


