WIJN | WINE

WITTE WIJN | WHITE WINE

(FR)
(Im
(IL)

(SP)
(FR)
(DE)

Chardonnay Réserve | Ludovic Pouzol 6.75I35
Soave | Brigaldara 8|42
Viognier/Sauvignon | Galil Mountain White 9.5|52.5

Verdejo Blanco | Cueva del Chaman 34.5
Chablis “Villages” | Domaine Goulley 75
Riesling Trocken | Weingut Kranz Rheinpfalz 445

ROSE WIJN | ROSE WINE

(FR) Grenache Rosé | Ludovic Pouzol 6.75|35
RODE WIJN | RED WINE

(FR) Merlot | Ludovic Pouzol 6.75|35
(T Montepulciano d’Abruzzo “Burbero” | Venea 65|34
(SP) Garnacha Tintorera | Cueva del Chaman 7.5140
(PT) Quinta do Vallado | Duoro 8.5|147.5
(FR) Patrimonio | Yves Leccia (Corsica) 75
(FR) Saint-Estéphe | Chateau Tronquoy - Lalande 85
(IT) Chianti Classico “Belcanto” | Nittardi 59.5

MOUSSERRENDE WIJN | SPARKLING WINE

(SP)
(F)
(F)

Cava Brut | Oriol Rossel 9|54
Champagne | Leclerc Briant Brut Réserve 795
Champagne | Leclerc Briant Rosé 955

GIN & TONICS

Six O'clock London Dry
Fever Tree Premium Indian Tonic
served with: Lemon 12,5

Six O’clock Sloe
Fever Tree Pink Grapefruit Tonic
served with: Grapefruit 125

Six O’clock Damson
Fever Tree Premium Indian Tonic
served with: Lemon & Rosemary 125

Doragrossa Mediterraneo Bergamotto
Fever Tree Mediterranean Tonic
served with: Lime & Kaffier Leaf 13

Vording's Dry
Fever Tree Premium Indian Tonic
served with: Cinnamon & Orange 14

Hermit Dutch Coastal
Fever Tree Mediterranean Tonic
served with: Orange 15

N\
STOCKS & BONDS
N/

B RASSERIE A N D B AR

LUNCH

12:00 - 17:00

GEBAK | CAKES

Cheesecake
CHEESECAKE

Appeltaart
APPLE PIE

KOFFIE & CAKE 8.5

Combine a cake
with a coffee or tea of your
choice

Whipped Cream \
Coffee Flavouring +0.5

BROODJES | SANDWICHES

The Kip Club
CHICKEN CLUB SANDWICH

Chicken Thigh | Lettuce | Tomato
Cheese | Bacon | Fried Egg | S&B Sauce | Chips

The Veggie Club
VEGETARIAN CLUB SANDWICH

Cream of Avocado | Lettuce | Tomato
Cheese | Fried Egg | S&B Sauce | Chips

Bagel Zalm
SALMON BAGEL

Cold-Smoked Salmon | Lettuce
Avocado Paste | Cream Cheese

Haagsche Croquetten
BEEF CROQUETTES

2 Croquettes on Bread | Mustard | Salad

12-uurtje
CLASSIC DUTCH LUNCHEON

Soup of the Day | Croquette on Bread
Fried Egg or Omelette on Bread

Uitsmijter
EGGS ON TOAST

Fried Egg or Omelette on Toasted Bread
+ Bacon, Ham, Cheese, Spinach, Mushrooms, Tomato

55
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Soep van de Dag
SOUP OF THE DAY

HOOFDGERECHTEN | MAINS

Stocks & Bonds Burger
CHEESEBURGER

Brioche Bun | MRIJ Beef Patty | Cheese | Bacon
Tomato | Pickles | Onion | Fries

Veggie Burger
VEGETARIAN CHEESEBURGER

Brioche Bun | Beyond Meat Patty | Cheese
Vegan Bacon | Tomato | Pickles | Onion | Fries

Kogelbiefstuk
RUMPSTEAK

Seasonal Vegetables| Pepper Sauce | Fries

Linguine alla Norma
PASTA ALLA NORMA

Linguine| Aubergine | Tomato | Feta | Grana Padano

SALADES | SALADS

Caesar Salade
CAESAR SALAD

Chicken Thigh | Romaine Lettuce | Poached Egg
Bacon | Croutons | Caesar Dressing

Salade Nicoise
NIGOISE SALAD

Tuna | Tomato | Green Beans | Egg | Lemon-Mayo

£33

24
& @ Portie Friet
%@g ,\\/\}j\\\ PORTION OF FRIES

\

Focaccia
HOMEMADE FOCACCIA, OVENFRESH

\ Thick Cut Fries | Mayo

Extra Virgin Olive Oil | Herb Butter

Kleine Salade
SMALL SEASONAL SALAD

NAGERECHT | DESSERT

APPELTAART | APLE PIE
CHEESECAKE | CHEESECAKE
TIRAMISU WITH A TWIST | LIMONCELLO TIRAMISU

MOELLEUX AU CHOCOLAT | CHOCOLATE LAVACAKE

FRUIT MET SORBET IJS | FRUIT WITH SORBET

9.5

25

25

32

22

17

17

BIJGERECHTEN | SIDES

55

55

55

DRANKJES | DRINKS

WARME DRANKEN | WARM DRINKS

Lungo | Espresso

Espresso Macchiato | Cappuccino
Latte Macchiato

Espresso Doppio | Flat White
Ice-Coffee

TeaCultures Tea
Fresh Mint | Ginger Tea

Hot Chocolate
+ Whipped Cream

FRISDRANKEN | SOFTDRINKS

Coca Cola | Coca Cola Zero

Fanta Orange | Sprite

Fuze Tea Sparkling Lemon | Green
Orange- | Tomato- | Apple-juice
Fever Tree Tonic | Ginger Ale
Ginger Beer | Bitter Lemon

Hotel Indigo Water 0.2

still | sparkling

Hotel Indigo Water 0.71

still | sparkling

BIEREN | BEERS

VAN DE TAP | DRAFT

Heineken Pilsner 0.2|
Heineken Pilsner 0.5I

Texels Skuumkoppe 0.2I
Texels Skuumkoppe 0.5l

FLES | BOTTLED

Affligem Blond | Tripel

LOCAL BEER OF THE MOMENT
Maris Lager

Helles Export 5.2% alc.
Scheveningen | The Hague
balanced, refreshing and fruity

ALCOHOLVRHI | ALCOHOL-FREE

Heineken 0.0%
Brand IPA 0.0%

Please inform our staff about any food allergies or intolerances. Our staff will advise you of any allergens present in our ingredients.
We cannot guarantee that any food or beverage item sold is free from traces of allergens.
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