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Daily soup    9 
Made with Dutch vegetables 

Pumpkin soup    9  
Coconut | Brussels sprouts | croutons 

Fried chickpeas | kale | avocado     10 
Citrus vinaigrette 

Quinoa | grilled apple | spinach     11 
Walnut vinaigrette 

Roasted tomato | sweet potato | arugula     10 
Pesto vinaigrette 

Black rice | roasted fennel | cress     12.50 
Eggplant aioli 

TOP UPS 

Grilled chicken thigh  2.50  |  Poached egg  1.50  | 
Smoked salmon  3.50  |  Eggplant hummus  1.50  

MAINS

DESSERTS

Eggs Benedict     
(Choice of ham 12, salmon 14.50 or 
avocado 13) Brioche muffin | poached eggs | 
hollandaise 

Short rib    12.50 
Brioche | fried cabbage | black garlic aioli | 
pickles 

Surf & turf club     14 
Sandwich bread | ham | sauerkraut | mackerel | 
mustard mayo | crispy chili mayo 

Flammkuchen     11 
Carrot | burrata | red cabbage | sweet potato | 
kimchi

Croquettes on bread      
Meat 10, prawn 11 or vegan 10SOUPS

GREEN 
BOWLS
Choose a bowl and a top up

BREADS

The freshest ingredients to 
comfort even the hardest of 
party goers. 

Allergic to anything like gluten 
or people? Just let us know.

Gnocchi with roasted vegetable jus     19 
Wild mushroom | sage butter | beetroot

Bunk burger (beef or vegan)    15.50 
Old Dutch cheese | jalapeño mayo | 
onion rings | sweet potato fries

Bunk cheesecake    8.50 
Limited availability 

Carrot cake     5.50 
Whipped cream 

Apple pie     5.50 
Whipped cream




