DRINKS
Pure apple juice | pure orange juice 		

2,65

Bitter Lemon | Cassis | Orange | 7-Up | Tonic Water 2,65
Sourcy Mineral Water | still or sparkling		

2,65

Chocolate Milk | Fristi		

2,65

Pepsi | Pepsi max		

2,65

Ice Tea | sparkling or green tea 		

2,65

Rivella		2,65

0.0% BEERS

Freshly Squeezed Orange Juice		

Amstel Radler 0.0%

2,85

Heineken 0.0%

2,75

IPA 0.0%

4,00

From brewery De Streek

COCKTAILS
A Stoom Kiss

7,25

Jet Fighter

7,25

Premium Twist

7,25

[young jenever with bitter lemon] A fresh,
summery mix with a slight acidic flavour.

A delicious fresh combination
of young jenever and tonic.

Aperol Spritz

			 7,25

Gin and Tonic			 6,95
Mocktail

[a refreshing non-alcoholic cocktail] With
grape juice, red syrup, honey and lemon.

Cordial		1,70
Ginger Ale		

2,65

Bionade Elderberry | Bionade Orange & Ginger

2,65

Milk | Buttermilk		

2,10

BEERS

Great as an appetiser or in between!

With red wine, bitter lemon,
lemon slices and lots of ices.

3,70

5,10

We have various liqueurs [Sambuca, Drambuie, Malibu,
Passoa, Limoncello, Safari, Cointreau, Crème de Cassis,
Frangelico, Calvados], whisk(e)ys, and foreign distilled
[Cognac, Bacardi, Vodka, Campari].

Amstel Draught Beer 25 cl

2,75

Amstel Draught Beer 18 cl

2,35

Texel Skuumkoppe - Draught

4,10

Special Draught Beer

4,10

A selection of beer

4,00

Amstel Radler 2%

2,85

Old Mout Cider passionfruit & apple

4,10

From local brewery Helderse Jongens

We have a selection of bottled beers such as Affligem Blond/Double/
Tripel, IPA, white beer and rosé beer. Please ask a member of our staff.

Port | Sherry | Vermouth | Jenever | Vieux		

3,60

WINES

Bottle

Glass

SPARKLING

Bottle

Glass

ROSÉ		

Prosecco Frizzante, Follador [Italy]

22,50

4,50

Cava Brut Reserva, MVSA [Spain]

25,00

5,00

Soft, fruity and slightly sparkling wine.
Made from the Glera grape. A perfect aperitif.

Traditional sparkling wine with ripe notes of peach,
brioche and almond. Made from native Spanish Xarello,
Parellada and Macabeo grapes.

Grenache, Monterre [France]		

4,10

Pinot Grigio Blush, Il Rifugio [Italy]

4,10

Pink, diamond-like colour with a pleasant
dry but fruity bouquet.

This pale pink wine has a fresh flavour of red fruit.
It is slightly creamy and spicy and is deliciously
smooth with an invigorating finish.

20,85

RED

WHITE [DRY]
Non-alcoholic wine [Italy]		

3,75

Grüner Veltliner, Weingut Allram [Austria]

5,00

Dry, juicy and refreshing with a strong taste of fruit and
a nice concentration. The characteristic ‘spice’ of the
Grüner Veltliner is subtly present in the aftertaste.

25,00

Verdejo, Campo Bio Blanco Organic [Spain] 22,50
A soft wine with an aromatic character.
Round, ripe and with a fruity aftertaste.

Pinot Grigio, Colori di Italia, Pasqua [Italy]
Pale yellow with a fresh, fruity scent. The flavour
is dry with lots of juice, lively and a great choice for
different occasions.

Sauvignon Blanc, Monterre [Frace]
A smooth dry wine with intense aromas of
lime, passionfruit and grapefruit. A pure
sauvignon blanc.

Chardonnay, Monterre [France]
Light yellow, diamond-like colour with a
pleasant dry but fruity bouquet.

22,50

20,00

4,50
4,50

4,10

Blauer Zweigelt, Weingut Allram [Austria]

21,90

Carmenère, Chiloé [Chile]

24,95

Rioja Crianza, Coto Vintage [Spain]

22,95

Merlot, Monterre [France]

20,35

4,10

Shiraz, Cabernet Springbok [South Africa] 20,35

4,10

Smooth, full and round with aromas of red-purple summer
fruit such as blackberry, blueberry and raspberry.
A light, elegant red wine.

Ruby red with intense aromas of forest fruit complemented
by subtle, spicy notes. Spicy and supple, full and fresh.

This Rioja is made from 100% tempranillo grapes and has
aged inside American oak barrels for 6 years. The result is
a full wine with lots of red fruit, spices and notes of tobacco.

An honest, accessible red wine with many
fruit aromas in bouquet and flavour.

A full, rich dark red wine with aromas of blackberries
and cherries. A soft and mild finish.

20,00

4,10

DESSERTWINE		
Pedro Ximenez, El Candado [Spain]		

Contains notes of nuts, raisins, figs, dates and chocolate.
It is intensely sweet and has a beautifully complex scent.
		

4,30

WHITE [SWEET]

Sankt Amadeus-Mainzer
20,00
Domherr Kabinett [Germany]		
Matured grapes give this wine its floral bouquet
with a soft finish. This slightly sweet German wine
is fruity and spiced.

4,10

Red Muscadel, Rietvallei Robertson [South Africa] 4,30
A bouquet of grapes, raisins, and orange peel. A powerful and sweet
flavour, well balanced with the crispness.

HOT DRINKS

SPECIAL COFFEE

Espresso		2,40

Toffee Coffee		

3,40

Double espresso		

3,65

A tasty latte macchiato with caramel and
whipped cream, and a twist of caramel flakes.

Espresso Macchiato		

2,40

Salted Caramel down		

3,40

Caffè crème/coffee		

2,40

A surprising combination of sea salt,
coffee and caramel.

Latte Macchiato		

2,90

Stooms Cafe Brûlée		

3,40

Caffè Latte		

2,60

A tasty latte macchiato with a touch of
hazelnut and vanilla.

Flat white		

2,70

Vanilla Ice

3,40

Decaf coffee		

2,40

Tea [in a strainer]		

2,45

Fresh Mint Tea

		

2,70

Fresh Ginger Tea		

2,70

Hot Chocolate | dark, milk, or white 		

2,65

… add whipped cream		

3,10

We can also make any of our coffees
‘to go’ for your convenience.

Brewing coffee

Cappuccino		2,50

A refreshing temptation of coffee,
ice cream and milk. Served cold.

is an art!

Babyccino		
1,80
Chai Latte		

2,55

Dirty Chai Latte - Chai Latte with espresso		

2,70

SWEET TREATS
A selection of cakes (to enjoy with your
coffee or tea). Please ask a member of
our staff or have a look at our
cake display!

You are drinking a special
home-made cup of coffee:
carbon-neutral, organic,
fairtrade, top quality,
100% Arabica, Single
origin roast.

LUNCHMENU
SANDWICHES

Available on white, extra dark or light spelt bread.

Luxury Bread Board 		

11,75

With a wide range of bread, some delicacies from our
local butcher shop Duijzer, tuna salad, warm bites and
delicious spreads.

Rustic Bread (v)		
6,00
Bread board with delicious spreads.

Gravad Laks [thinly sliced salmon]		

9,50

Tuna salad 		

8,50

Carpaccio [beef loin]

9,50

Served with lettuce, capers, spring onion,
coarse mustard, dill and king prawns.

With apple, capers, red onion, olives and shallots.

An Italian-Dutch creation with salad,
coriander pesto, pine nuts, Gruyere [cheese]
and sun dried tomatoes.

Healthy Lunch with salad		
7,00
Country ham, mature cheese, tomato, cucumber and a boiled egg.

Houmous (v)		
8,75
With lettuce, avocado, mixed seeds and tomato.

Club Sandwich 		

10,50

A Bit of Everything 		

10,50

With lettuce, chicken, garlic aioli, tomato, pancetta,
Old Amsterdam cheese and egg.

Soup of the day served with two slices of bread one topped with carpaccio and coriander pesto,
the other with a Van Dobben croquette

Sandwich of the Week

Price of the day

[please ask a member of our staff].

/

/

/

/

till
5 pm

/

/

/

/

OUR CLASSICS

Children’s
Menu

Pancake 		

5,00

Hotdog		
9,50
Fries and Frikandel		

6,00

Fried steak strips		

10,50

Frietjes and Kroket		

6,00

Classic Toastie 		

4,50

Fish and Chips		

6,00

Italian Toastie 		

5,50

2 Van Dobben meat croquettes 		

8,75

2 Van Dobben vegetable croquettes (v)		

8,50

Fried Eggs “Uitsmijter” 		

7,00

Classic Stoom Burger 		 15,75
Made of 100% pure Texel beef, served with pancetta,
Old Amsterdam cheese, barbecue sauce, salad and chips.

Classic Fish & Chips 		

Fresh battered cod served with remoulade sauce, salad and chips.

15,75

WARM SANDWICHES / OPTIONS
Available on white, extra dark or light spelt bread.

With powdered sugar and syrup.

With bacon, onions, cornichons, jalapeños, tomato and mustard.

With mushrooms, onion, sesame soy.

With country ham and / or country cheese and tomato ketchup.

With mozzarella, tomato, basil and pine nuts.

With mustard mayonnaise.

With mustard mayonnaise .

Minced meat hot dog, served with mayonnaise and apple sauce.

Meat croquette, served with mayonnaise and apple sauce.

Fresh cod bits, served with mayonnaise and apple sauce.

SALADS

Lunch or appetiser

Main course

Our salads are served with
rustic bread and garlic aioli.

Beef Salad with spicy steak strips

11,50

15,50

Gravad Laks Salad

11,75

15,75

Tomato Soup (v)		
6,50
Halloumi Salad (v)

10,50

14,50

3 Free-range eggs (sunny side up) with country cheese
and / or country ham and / or carpaccio.

SOUP

With cashew nuts, mushrooms and
sun-dried tomatoes.

[thinly sliced salmon] With king prawns, crayfish,
capers, red onion and tomato.

With cream, chives, bread and garlic butter.

Soup of the Day 		

6,50

Fish Soup 		

8,50

With bread and garlic butter [please ask a member of our staff].

With bread and garlic aioli.

If you have any allergies please
speak to a member of our staff!

With ginger mayonnaise, nuts,
pomegranate and pumpkin.

For a selection of dessert cakes
please have a look at our cake display!

/

/

/

/

DINNERMENU

/

from 5 pm

/

/

/

/

/

APPETISERS

During spring and summer we
stock our fish tank with fresh fish
With a wide range of bread, some delicacies from our
local butcher shop Duijzer, tuna salad, warm bites and
everyweekend! Feel free to come
delicious spreads.
and take a look! Our chefs would
Rustic Bread (v)		
6,00
Bread board with delicious spreads.
be happy to explain more.
Luxury Bread Board 		

11,75

Trio of Fish 		

10,75

Marinated Cod		

10,50

With gravad laks (thinly sliced salmon), tuna and king prawn skewers.

Served with potato, bacon and saffron mayonnaise.

SOUP

Tomato Soup (v)		
6,50
Carpaccio		
9,75
With cream, chives, bread and garlic butter.
An Italian-Dutch creation with salad, coriander pesto,
pine nuts, Gruyere cheese and sun dried tomatoes.

2 spicey Spring Rolls 		

9,75

With organic Polderhoen chicken, served with spicy sauce and salad.

Wild Mushroom Croquette (v)		
8,25
With truffle mayonnaise and nuts.

Soup of the Day 		

6,50

Fish Soup 		

8,50

With bread and garlic butter [please ask a member of our staff team].

With bread and garlic aioli.

Salads

Halloumi (v)		
9,25
With couscous, beetroot and houmous.

A Bit of Everything		
A Stoom Tasting of different dishes [2 people].

21,50

Lunch or appetiser

Beef Salad with spicy steak strips

11,50

15,50

Gravad Laks Salad

11,75

15,75

Halloumi Salad (v)

10,50

14,50

With cashew nuts, mushrooms and
sun-dried tomatoes.

Every month we have a different
three-course theatre menu with
a choice of meat, fish or vegetarian
and, if you wish, a suitable
wine arrangement!
If you have any allergies please speak
to a member of our staff!

Main course

Our salads are served with
rustic bread and garlic aioli.

[thinly sliced salmon] With king prawns, crayfish,
capers, red onion and tomato.

With ginger mayonnaise, nuts,
pomegranate and pumpkin.

Please ask a member of our staff
for wine suggestions!

MAIN COURSES

DESSERTS

OUR CLASSICS
Stoom Burger 		

Made of 100% pure Texel beef, served with pancetta,
Old Amsterdam cheese, barbecue sauce.

Fish & Chips		
Fresh battered cod served with remoulade sauce.

Trio of Fish		
A tasting of three types of fish [please ask a member of
our staff team] with crayfish and beurre blanc sauce.

Skewer of Marinated Chicken Thighs		
Served with atjar [sweet & sour pickled vegetables],
emping [Indonesian crackers] and satay peanut sauce.

15,75
15,75
21,50

Vanilla Ice Cream 		

6,00

Creme Brûlée of biscoff 		

7,75

Trio of Chocolate 		

7,75

Syrup Waffle Parfait 		

7,75

With chocolate sauce and whipped cream.

With salted caramel ice cream.

With chocolate brownie, white chocolate mousse and chocolate.

With blackberry compote and cinnamon cream.

15,75

For those who cannot choose: Grand Dessert

11,00

Children’s Ice Cream		

6,00

Tasting of different desserts.

Fun cup filled with vanilla ice cream and whipped cream.

OUR FAVOURITES

For a selection of dessert cakes
please have a look at our cake display!

Round Steak (200 grams)		
20,50

With fried oyster mushrooms, onions, bacon and pepper.

Gently cooked Parelhoen Chicken 		

17,50

Crispy Fried Halibut 		

20,75

Served with a Kriek beer sauce and sauerkraut in bacon.

With marinated crayfish and watercress.

Cheese Fondue (v)		
16,50
With a skewer of vegetables, bread and sweet potato.

Ricotta, Rocket and Tomato Ravioli (v) 		

With butter, pine nuts, sun-dried tomatoes and Gruyere cheese.

Our classics and Favourites
are served with salad and
chunky chips.

We have several delicious
dessert wines and port for
you to enjoy!

15,50

Coffee for dessert?
SPECIAL COFFEE (ALCOHOLIC)

Irish Coffee [Jameson]		
7,15
Dutch Coffee [Jenever]		
7,15
Spanish Coffee [Tia Maria or likeur 43]		7,15
French Coffee [Grand Marnier]		
7,15
Italian Coffee [Amaretto]		
7,15

SNACKS
Luxury bread board 		

11,75

Rustic Bread		

6,00

Cheese with a mustard dip 		

8,95

With a wide range of bread, some delicacies from our
local butcher shop Duijzer, tuna salad, warm bites and
delicious spreads.

Bread board with delicious spreads.

Bitterballen		
6,90
With a mustard dip [10 pieces].

Various appetisers 		

6,90

Cheese straws 		

7,90

Cheesy Nachos 		

5,80

Spicy mini spring rolls		

7,90

Cheese Soufflés 		

6,90

And dips [10 pieces].

With Thai chilli sauce [8 pieces].

With jalapeno peppers.

If you have any allergies
please speak to a member
of our staff!

