TILL NOON

BREAKFAST
BRUNCH
LUNCH
SNACKS

TILL 4 P.M.

BREAKFAST

CROQUES

QUICHES BY PETIT GATEAU

LUXEMBOURG BREAKFAST | 19.5
Croissant, toast, baguette, scrambled eggs, cheese, ham,
homemade jam, butter, fresh orange juice, coffee/tea

After a good croque you never want to go back to a tosti.
Perfectly baked bread with melted Gruyere, ham and
béchamel sauce. The Croque Monsieur is simply wonderful.
The Croque Madame is equally good with a fried egg on top.

QUICHE LUXEMBOURG | 16.5
with truffle, Parmesan and mushrooms

HEARTY BREAKFAST | 14
Two fried eggs, fried mushrooms, tomato,
organic sausage, toast
GRANOLA | 9
Organic yoghurt, homemade granola, banana,
strawberries, grapes, honey

MONSIEUR | 11

FROM NOON

TILL 4 P.M.

QUICHE LORRAINE | 15.5
with bacon and Gruyère

MADAME | 12.5

NOON SPECIALS

THE BEST CROQUETTE!

Veal croquettes have been part of Patisserie Holtkamp’s
selection since 1969. Except for some minor alterations of
the recipe over the years, its basic ingredients remained
unchanged.
By the end of the eighties, at the request of Luxembourg,
the range welcomed a new addition: shrimp croquettes,
now famous throughout the Netherlands, pride and joy of
Holtkamp and Luxembourg!
Shrimp croquettes are a Holtkamp original, initiated
in a joint effort and thanks to the professional advice
of culinary journalist Johannes van Dam, chef John
Halvemaan and distiller Cees van Wees.

Choice of white or wholemeal bread
CLASSIC | 14.5
2 slices of bread, tomato soup, ham,
veal croquette by Holtkamp
VEGGIE | 14.5
2 slices of bread, tomato soup, cheese,
cheese croquette by Holtkamp
DE LUXE | 17
2 slices of bread, tomato soup, Holtkamp
shrimp croquette and smoked salmon
CROISSANT OR TOAST
Cheese & butter | 5
Ham & butter | 5
Homemade jam & butter | 4

EGG DISHES

3 organic eggs with white or wholemeal sandwiches
FRIED / OMELETTE | 9.5
extra Cheese | 1.25
Ham | 1.25
Bacon | 1.25
Fried mushrooms | 1.25
Tomato | 1
Smoked salmon | 4
Avocado | 2
SCRAMBLED EGGS WITH SMOKED SALMON | 14
with chives and toast
SCRAMBLED EGGS WITH FRIED MUSHROOMS | 12.5
with fresh herbs and toast

PIE
APPLE PIE | 5
LEMON MERINGUE PIE | 5.5
PIE OF THE DAY | 5.5
with whipped cream | + 0.75

SALAD BOWLS
ORGANIC | 14
Mixed salad, red quinoa, avocado, cherry tomatoes, carrot,
radish, alfalfa, yuzu dressing
CAESAR | 14.5
Romaine lettuce, bacon, Parmesan, boiled egg, croutons,
anchovies, Caesar dressing

HUMMUS | 11
Hummus with roasted bell pepper, roasted beetroot,
confit tomato and rocket
CARPACCIO | 13.5
Beef carpaccio, truffle mayonnaise, rocket,
Parmesan and pine nuts
BLTCA | 14
Bacon, lettuce, tomato, grilled chicken and avocado spread
NORDIC | 15
Smoked salmon, cucumber, lettuce, capers,
horseradish mayonnaise, pickled onion

SOUPS

BURGERS

HOLTKAMP CROQUETTES
Our croquettes are served with deep fried parsley.
Choice of white or wholemeal bread.
2 VEAL CROQUETTES | 12
with mustard
2 CHEESE CROQUETTES | 12
with mustard

3 SMALL LOBSTER CROQUETTES | 13
with lemon mayonnaise and toast
Fries instead of bread | + 2

AMSTERDAM COLD
PORTION OF AGED BEEMSTER CHEESE | 8
PORTION OF LIVER SAUSAGE | 7

FROM NOON

Please inform us of any food allergies

MIXED NUTS BY GOTJÉ | 5

HOT SNACKS
CHEESE FINGERS 8 pieces | 9
SPRING ROLLS 8 pieces | 9
SPICY SPRING ROLLS 8 pieces | 9
SPICY CHICKEN DRUMSTICKS | 9
with sriracha mayonnaise
FRIES | 6
with mayonnaise

NACHOS CLASSIC | 12
Tortilla chips, corn, beans, tomato, Jalapeño, red onion,
cheddar, crème fraîche, tomato salsa

EXTRA’S
		 Cheddar | + 1
		 Bacon | + 1
		 Make it Double | + 5

VEGGIE BURGER | 18.5
Redefine premium burger,
brioche bun, lettuce, tomato,
pickled onion, feta cheese,
herb mayonnaise, served with fries

MARINATED OLIVES | 5

MIXED PLATTER
Beef stew croquette balls, cheese fingers,
spring rolls and spicy spring rolls
small (2 each) | 9.5
large (4 each) | 18

LUXEMBURGER | 18.5
Organic burger, brioche bun, lettuce,
tomato, pickle, red onion, cocktail
sauce, served with fries

TOMATO SOUP | 8
Soup of fresh pomodori tomatoes with crème fraîche and
fresh basil
ONION SOUP | 9.5
Classic onion soup au gratin with Gruyère

TILL 4 P.M.

2 SHRIMP CROQUETTES | 14.5
with lemon mayonnaise

OPEN SANDWICHES

FARMHOUSE CHEESE | 9.5
Lettuce, confit tomato, cucumber and mustard

AMSTERDAM PLATTER | 16
Beef stew croquette balls, beef sausage (raw), liver sausage,
aged cheese, Amsterdam pickles, mixed nuts
Top it off with a shot of Oude Bols Genever | + 3 pp

PORTION OF BEEF SAUSAGE | 8

with grilled chicken | + 3

TUNA | 11
Homemade tuna salad, rocket and tomato

SNACKS

LOADED FRIES CLASSIC | 13
with bacon crumble, Jalapeño, red onion, tomato, cheddar,
crème fraîche, tomato salsa

HOLTKAMP CROQUETTE BALLS

FONDUE CAMEMBERT | 12
Camembert from the oven with garlic, thyme, bread

BEEF STEW CROQUETTE BALLS | 8
6 pieces, with mustard

PRAWNS | 13.5
Fried prawns with garlic, red pepper, lemon,
served with toast

MEDITERRANEAN VEGETABLES | 8
6 pieces, with green herb mayonnaise

vegetarian

SHRIMP CROQUETTE BALLS | 12.5
6 pieces, with lemon mayonnaise
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