
A
LL

ER
G

EN
S



A
LLERG

EN
S

Shellfish

Sesame

Peanut

Nuts

Mustard

Mollusc

Lupin

Milk

Gluten

Fish

Egg

Celery

Soy

SulphiteWe pride ourselves in being as transparent as possible with the ingredients in our food. 

That’s why we’ve taken the time to look closely at each dish to determine exactly what’s in it, 

and put together this overview so that you can avoid any nasty surprises. But don’t worry, 

our kitchen is always ready to work around allergies should a particular dish catch your eye.

SMOOTHIES & BOWLS

Açai bowl 

Avocado bowl 

Granola bowl 

BREADS & SWEETS

Toast 

Croissant  

	 Chocolate paste   

	 Butter  

Lavendar croissant  

Pancakes    

Eggs Benedict  

	 Smoked salmon    

FULL BREAKFASTS

Every full breakfast contains     

	 Classic      

	 Dutch     	

	 Nordic     

	 Buddha   

BITES 

Grilled bread toast   

Spinach guacamole    

Smoked ham brioche   

STARTERS TO SHARE 

Salad of burnt vegetables   

Fennel and orange salad   

Courgette carpaccio    

Pumpkin hummus   

Leek and old cheese croquettes    

Escabeche of seasonal vegetables   

Marine lasagne    

Mushroom quiche    

MAINS

Grilled celeriac    

Braised aubergine    

Gnocchi with roasted vegetable gravy       

Daily catch   

Parsnip stamppot   

DUTCHIES AND THEIR CHEESE

Dutch cheese    

Cheesecake    

DESSERTS

Chocolate and butter     

Milk brûlée     

Wine pear   

Chia panacotta   

SOUPS

Pumpkin soup   

Pea soup 

GREEN BOWLS

Black rice salad bowl   

Quinoa salad bowl  

Smoked salmon    

BREADS

Eggs Benedict  

	 Smoked salmon    

Short-rib     

Pea pesto      

Aubergine Hummus  

Flammkuchen  

Croquettes on bread vegan     

Croquettes on bread meat 

Croquettes on bread fish   

Gnocchi roasted vegetable gravy 

Bunk burger           

DESSERTS

Bunk cheesecake   

Carrot cake     

Apple pie  

DINNERLUNCHBREAKFAST




