
*SOME OF OUR DISHES HAVE A PRICE SUPPLEMENT
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SPICY COCONUT CURRY SOUP        
with udon noodles, spring onion, tofu, and naan bread 

COUSCOUS WITH SLICED SMOKED LAMB 
with harrisa mayonnaise and grilled veggies

BARRA WITH CHICKEN TIKKA MASALA 
with sweet and sour cucumber, roasted peanuts, 
and a mango mousse 

STARTER: PAPA’S IPA GLAZED PORK BELLY    
Low & slow cooked with grilled little gem and
cassave chips

MAIN: PINTADE ROULEAUX        
Guinea fowl with wild mushroom risotto, fine veggies, 
and a traditional poultry gravy

MAIN: CAPPELETTI SALMON A SPINACI       
with scampi sauce, steamed leek, and fennel salad 
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SANDWICHES

FLATBREAD STEAK SANDWICH 15
with Pecorino, roasted bell pepper, pesto, 
caramelized onion, and chimichurri mayonnaise

PAPA’S CLASSIC LUNCH 16  
Bread with tuna salad, Dutch croquette on  
a brioche bun, and the seasonal soup 

CALIFORNIA STYLE BURGER   19
From REDEFINE MEAT. Our Burgers are made from non-GMO, 
plant-based ingredients and are antibiotic and cholesterol free.

REDEFINE MEAT on a brioche bun with truffle 
mayonnaise, tomato, marinated red cabbage, 
caramelized onion, and Frites uit Zuyd

LUNCH SPECIALS
Check our board or ask for the specials

BREAD   6,5
Pull apart bread with aioli and pesto verde

FRITES UIT ZUYD  5,5
Fries with mayonnaise

LOADED FRIES 6,5
Frites uit Zuyd with Parmesan and truffle mayonnaise

CRUNCHY CHICKEN BITES   9,5
with fries, cucumber, and apple sauce

KIDS SANDWICH 6
Grilled sandwich with cheese or ham and cheese

TOMATO SOUP      6
with focaccia

FARMER’S SANDWICH 8
Grilled ham and cheese sandwich

KROKETTEN BRIOCHE  9
2 Dutch croquettes on brioche buns with  
mustard mayonnaise

HOMEMADE TUNA SANDWICH  12
Tuna salad on brown farmer’s bread

EGGS FLORENTINE 11,5
on a brioche bun with poached egg, spinach, 
portobello, and Hollandaise Sauce

SMOKED RIB EYE  15
on focaccia bread, with grilled mushrooms, 
Amsterdam pickles, red onion compote, and 
truffle mayonnaise

PAPA’S TACO’S 13
with pulled beef, avocado smash, 
and picco de gallo

PEKING DUCK 15 
with Eastern pancakes, cucumber, spring onion, 
hoisin sauce, and lotus chips

LUNCH
PAPA’S FAVORITES

SIDES

GRAVLAX SALMON SALAD      15
with fennel salad, sweet and sour radish, 
dill mayonnaise, and mustard seeds

BURRATA SALAD             16,5
with marinated pumpkin, figs, walnut, raspberry, 
and aceto balsamico

SOUP OF THE SEASON  
Ask our staff for the soup of the season

SALADS & HEALTHY FOOD YOUNGSTERS
(k ind  o f . . . )  (up to 12 yrs)

until 4 p.m.

HEMINGWAY BURGER (200 GR)         19
& FRIES                 
with bacon, lettuce, sweet pickle relish, tomato,
onion rings, coleslaw, and cocktail sauce.
Burger according to Hemingway’s traditional recipe

BITES, PIES & SWEETS               
Check the drinks menu

 = VEGETARIAN   Vegan or an al lergy? Ask for the al ternat ive!



SIDES YOUNGSTERS  (up to 12 yrs)
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BREAD     6
Pull apart bread with aioli and pesto verde 

FRITES UIT ZUYD  5,5
Fries with mayonnaise

LOADED FRIES    6,5
Frites uit Zuyd with Parmesan and truffle mayonnaise

MIXED SALAD   4,5

MINI CARPACCIO with pesto, 7,5
Parmesan cheese and pine nuts 

TOMATO SOUP    with focaccia 6

BAKED SALMON with fries and aple sauce 13,5

MINI HEMINGWAY BURGER 13,5
with fries and apple sauce

MAC ‘N CHEESE 13,5

ASIAN BEEF  
with Asian marinade, spring onion, spicy mayonnaise, 
garlic crumble, and lotus chips

BURRATA SALAD
with marinated pumpkin, fresh figs, duqqa, and aceto 
balsamico

JACKFRUIT “PAPA” DUM 
Papadum with pulled jackfruit, soy sauce, 
sweet and sour radish, sereh, and fried onion

BAVETTE STEAK (180 GR)          
with violet potato, pumpkin, and Hollandaise Sauce 

GURNARD  
with gnocchi, forest mushrooms, winter carrot, 
lemon beurre blanc, and herb oil

CATCH OF THE SEASON  
Check our board or ask for the specials 

CALIFORNIA STYLE BURGER 
From REDEFINE MEAT. Our Burgers are made from non-GMO, plant-based 
ingredients and are antibiotic and cholesterol free.

REDEFINE MEAT on a brioche bun with truffle mayonnaise, 
tomato, marinated red cabbage, caramelized onion, 
grilled corn on the cob, and Frites uit Zuyd

COQUILLE 
with cauliflower cream with sepia, serrano ham, 
and truffle foam

GRAVLAX SALMON  
with dill mayonnaise, mustard seeds, 
red cabbage juice, and radish

STARTER SPECIAL
Check our board or ask for the specials

HEMINGWAY BURGER & FRIES (225 GR)  
with bacon, lettuce, sweet pickle relish, tomato,
onion rings, coleslaw, and cocktail sauce.
Burger according to Hemingway’s traditional recipe

OUR SIGNATURE MEAT 
Check our board or ask for the specials 

CELERIAC STEAK    
with chestnut cream, boletus, beetroot, spinach, and 
beurre noisette with hazelnut

STARTERS

MAINS 22*

15

DINNER

3-COURSE MENU 41 P.P.

from 5 p.m.

(+ 4)*

(+ 1,5)*

(+ 2,5)*

*Some of our dishes have a price supplement

Compose your 3-course menu by choosing from our starters, mains, and desserts.
*Some of our dishes have a price supplement.

 = VEGETARIAN   Vegan or an al lergy? Ask for the al ternat ive!



DESSERTS SPECIAL COFFEES

CRÈME BRÛLÉE 
from tonka beans with hazelnut ice cream and 
chocolate flake 

LIME PIE  
with lime ganache, meringue and raspberry sherbet  

INSIDE OUT 
‘Deconstructed Apple Pie’ with caramelized apple, biscuit 
crumble, and cinnamon ice cream

AMERICAN CHOCOLATE COOKIE  
Chocolate chip cookie, mascarpone and dulce de leche 
ice cream

IRISH COFFEE  
with whiskey, brown sugar and whipped cream

SPANISH COFFEE  
with Cuarenta y Tres and whipped cream

FRENCH COFFEE  
with Grand Marnier and whipped cream

ITALIAN COFFEE   
with Amaretto and whipped cream

CARIBBEAN COFFEE  
with dark rum, brown sugar and whipped cream

CAFFE CORRETTO  
Espresso with a Molinari Sambuca shot

99

AFTER

A
FT

ER

3,5YOUNGSTERS (up to 12 yrs)
Sprim Fruits ice in different flavours 


