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Menu Served From 11:00a.m. to 4:00p.m.
Tuesday - Sunday

Cafe Closes at 4:30p.m.
Please Allow 15-20 Minutes for Your Order

Soep

Culinary Kok Team
Kyle McCullogh

Jay Cristobal

Het Beleg Van Legion
(Sandwiches)

De Soep Van De Dag 	 $5.95					
Today’s Soup

BLT  $12.50
Applewood Smoked Crispy Bacon, 
Oven Roasted Tomatoes, Wild Arugula, Meyer-Lemon 
Aioli On Brioche Bread, Organic Mixed Field Greens,
Champagne Vinaigrette
Add	Avocado	$1.50

Delft $13.00
Open Face Roast of Beef, Roasted Garlic & Horseradish 
Spread, Topped with Cumin & Old Amsterdam Gouda 
On Thick Sliced Sourdough, Butter Poached Potato 
Gallette, Organic Mixed Field Greens Salade, Citrus 
Vinaigrette

Flanders  $12.50
Sourdough Panini Made With Dutch Brie & Belgian 
Semi-Bittersweet Chocolate, Fresh Basil, Organic Mixed 
Field Greens Salade, Champagne Vinaigrette, 
Seasonal Fruits 

Leuven $12.50
Grilled Summer Vegetables & Mushrooms, 
English Pea & Cream Cheese Spread, On Whole-Wheat 
Panorama Bread, Organic Mixed Field Greens Salade, 
Citrus Vinaigrette

Broodje Kroket $11.95
Veal Croquette Lightly Fried on a Panorama Bun, Butter 
Lettuce, Dill Potato Salade, Condiments

49er’s Hot Dog   $7.95
Panorama Roll, Cole Slaw, Pommes Frites

Kaasmarkt   A.Q
Cheese Plate du Jour	

We Also Offer Rice Bread
For Our Gluten Sensitive Patrons

Salades
Zomer Salade	 $11.85	
Pea Trio -Snap, English & Sprouts, 
Sunburst Squash, Fennel, Orange Segments, 
Jicama, Pine Nuts, Organic Mixed Field Greens, 
Citrus Vinaigrette, Goat Cheese Crostini
Add	Chicken	$2.50

Witlof Salade  	 $12.75
Chopped Organic Belgian Endive & Fuji-Apples, 
Candied Bacon, Toasted Walnuts, Delft Blue-Cheese, 
Dijon Vinaigrette, Crostini
Add	Chicken	$2.50						  

Antwerpen Salade  	 $13.50
Duo Cheese, Puglia Burrata & Mozzarella de Buffalo, 
Fresh Basil, Tutti-Frutti Farms-Heirloom Tomatoes, 
Parmegiano Crostini, Balsamic Reduction, 
Wild Arugula

Vis Gerechten
(Seafood)

Zeeland Vis Bord	 $14.00	
Smoked Eel, Fresh Herring, Smoked Salmon, 
Dill-Potato Salade, Condiments, Black Bread

Garnalen Salade  	 $13.25
California Avocado Topped with Bay Shrimp, Organic 
Iceberg Lettuce & Radicchio, Rainbow Radish, 
Nederlandse Sauce						  

Zalm Taart  	 $12.50
Tart with  Onion Duxelle & Smoked Salmon, Crème 
Fraîche, Radish, Fried Capers, Mizuna Greens, Citrus 
Vinaigrette

Maatjes  	 $8.50
Fresh Herring, Raw Sweet Vidalia Onions, Black Bread

Artichoke & Mushrooms
Or

Spinach & Blue Cheese
Served with an Organic Mixed Field Greens Salade, 

Champagne Vinaigrette

Nederlandse Hapjes
(Dutch Snacks)

Bitterballen  $8.00
Bitterballen, Lightly Fried, Filled With Short Ribs,
Served With Dijon Mustard

Brugge Style Quiches
$12.75


