
Acqua Panna   0,25cl 
Acqua Panna  0,75cl
San Pellegrino      0,25cl
San Pellegrino  0,75cl
San Pellegrino
Aranciata rossa - clementina - limonata
Freshly Squeezed Orange Juice
Coca Cola / Coca Cola Zero
Fanta / Cassis / Sprite 
Fuze tea 
Sparkling - green - peach
Royal Bliss 
Bitter lemon - tonic water - ginger ale - ginger beer
Apple Juice 
Fristi / Chocolate Milk
Red Bull

Coffee
Cappucino
Espresso
Espresso Macchiato
Double espresso
Double espresso Macchiato
Flat White
Café au Lait
Latte Macchiato
Iced Latte
Matcha Latte
Iced Matcha
Chai Latte 
Tea (various flavors) 
Fresh Mint Tea 
Fresh Ginger & Lemon Tea 
Hot Chocolate with Whipped Cream  

3.5
7.9
3.5
7.9
3.9

4.5
3.5
3.5
3.7

3.8

3.8
3.8
3.8

3.2
3.3 | 4.6
3
3.2
4.1
4.3
4.4
3.8
3.9
5.1
5
6.2
4.7
3
3.9
4
4.5
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Extra shot of espresso
Oat and Coconut Milk 
Flavoured Syrups

1.5
0.8
0.8

Are you looking for a business 
lunch at the office, on-location 

catering, or a group lunch or 
dinner here at The Gallery Kitchen?

Ask us about the possibilities.

Catering
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Mimosa
Prosecco - Fresh Orange Juice

Espresso Martini
Vodka - Espresso - Kahlúa

Aperol Spritz
Aperol - Prosecco, 
Sparkling Water - Orange

Gin & Tonic
Gin - tonic - lemon

 6.2

 28.5

 6.9

 32

Nore | Chardonnay | France
Delightfully smooth taste with 
a light hint of honey

Nore | Viognier | France  
Full-bodied flavor with a distinctive, 
crisp undertone. Notes of peach, 
apricot and spring flowers
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 6.2

 28.5

 6.9
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Monterio Tinto | Tempranillo | Spain 
Creamy, full-bodied red wine 
with a rich fruity aroma

Nore | Merlot | France
Fresh and fruity aroma, 
deep red color, with a powerful 
and smooth finish
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Nore | Grenache | France
The Nore Rosé has a very light 
color. Its taste is sublime, dry and 
delicate

Nore | Sweet | France
Soft and smooth, lightly honeyed 
aroma

Prosecco Frizzante  
Deliciously fresh and pure 
with a pleasant fizz
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Hawaiian
Passion fruit - pineapple - coconut 
-  mango

Berry Bomb
Acai - berries - apple - blackberries

Lovely Green
Spinach - broccoli -  avocado -  
wheatgrass

Clockwork Orange
Carrot - beetroot - ginger - celery

6.9

6.9

6.9

6.9

Draft
Hertog Jan  25cl
Hertog Jan   50cl
Leffe Blond  25cl 

Bottled
Hertog Jan (Non-alcoholic) 0,0% 
Leffe Brown 
La Chouffe 
Tripel Karmeliet
Hoegaarden Radler
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Oven-baked salmon – sautéed 
vegetables – remoulade – fries

Fish & Chips
Fried hake fillet – salad – 
remoulade – fries

Beef Teriyaki
Sliced steak – sautéed vegetables – 
soy sauce – fried onion – 
spring onion – fries

Satay
Chicken fillet – salad – peanut sauce – fries

 The Cheeseburger 
Beef burger – cheddar – fried onion – 
lettuce – tomato – pickle – fries
Add: bacon 1.1

Pasta gamba’s
Black tiger prawns – mildly spicy 
tomato cream sauce – spring 
onion – parmesan cheese

Pasta Bolognese
Minced beef – tomato sauce 
– parmesan cheese

Pasta carbonara
Crispy bacon – cream – 
egg – parmesan cheese

 Pasta Burrata
Burrata – mildly spicy tomato 
cream sauce – spring onion

 Melanzane
Eggplant – mozzarella – parmesan 
cheese – homemade tomato sauce
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24.7
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17

16.9

15.5

15.5

16.5

16.5

FINGERFOOD

 Scampi piri piri
Prawns -  garlic, chili - 
olive oil - toasted bread

 Bruschetta
Toasted baguette -  tomato - garlic - 
red onion - olive oil - basil

 Vegetarian Gyoza (6 pcs)
Served with spicy sambal sauce

 Cheese Sticks (6 pcs)
Aged cheese - chili sauce

Beef Bitterballen (6 pcs)
100% beef, with mustard

Crispy Chicken (6 pcs)
Crunchy chicken bites with chili sauce

Truffle Fries
Parmesan - truffle mayo - 
spring onion

Fries with Mayo

Small Mixed Salad

12
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Steak salade
Sliced steak – lettuce – cucumber – 
red onion – red chili – fried onion – 
teriyaki dressing

 Burrata
Creamy burrata – lettuce – basil – 
tomato – pine nuts – olive oil – 
balsamic vinegar Tip: add prosciutto 2.0

Warm Goat Cheese
Warm goat cheese – lettuce – tomato – 
apple – walnuts – honey – fresh dressing

Carpaccio
Thinly sliced beef tenderloin – arugula – 
pine nuts – Parmesan cheese
Choice of basil dressing or truffle 
mayonnaise

 Caesar
Crispy chicken – romaine lettuce – 
Parmesan cheese – tomato – croutons – 
boiled egg – Caesar dressing

Salmon Salad
Grilled salmon fillet – lettuce – feta – 
red onion – tomato – cucumber – 
balsamic vinegar – citrus dressing
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 Club Gallery 

Smoked chicken - bacon -  

lettuce - tomato - cucumber - 

samba sauce

 Avo toast
Avocado - hummus - 
tomato - grilled aubergine -

rocket -  olive oil

Steak toast 

Sliced steak - teriyaki sauce - 

truffle mayo -  Parmesan, rocket - 

spring onion

Carpaccio
Thinly sliced beef tenderloin - 
rocket - pine nuts - Parmesan 
Choice of basil dressing

or truffle mayo

 Roast Beef Sandwich
Roast beef - aged cheese - 
rocket - truffle mayo - 
pine nuts

Warm Ham
Warm ham - lettuce - 
caramelized onions - homemade 
honey mustard dressing

Burrata toast 

 also available vegetarian

Romige burrata - Prosciutto - tomaat - 
aceto balsamico - olijfolie – 
pijnboompitten - verse basilicum

Beef Croquettes (2 pcs)

100% beef, served with 

bread and mustard

Brie Sandwich

Creamy brie - honey - 

walnuts - lettuce

Smoked Salmon Toast

Smoked salmon -  avocado - 

cream cheese - rocket - 

red onion - capers

Tuna Salad
Fresh tuna salad with apple -
onion - mayo - rocket
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Mortadella Pistachio
Mortadella - truffle stracciatella - 
pistachio - rocket - olive oil

Prosciutto Classico
Prosciutto - mozzarella - sundried 
tomato - pesto - rocket

Veggie Lepinja
Grilled eggplant - mozzarella - 
hummus - sundried 
tomato -rocket

Chicken Caesar
Breaded chicken - romaine lettuce - 
tomato - parmesan cheese - 
caesar dressing
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Gallery Breakfast I
Croissant – slices of bread - jam - 
chocolate spread - butter - 
fresh orange juice

 Gallery Breakfast II
Croissant – slices of bread - scrambled 
eggs - ham - cheese - jam - chocolate 
spread - butter - fresh orange juice
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Grilled Cheese

Ham & Cheese

Chicken & Cheese
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 Shakshuka feta
Eggs – tomato – bell pepper 
feta – fresh herbs – 
toasted bread

Make your own egg

Fried eggs / omelet / scrambled eggs

 Farmer’s omelet 
Mushrooms - bell pepper - onion

+ Cheese/bacon/ham 
+ Mushrooms/spinach 
+ Roast beef/chicken fillet/avocado 
+ Smoked salmon 
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Served with homemade  
croutons and bread 

Tomato Soup   

Creamy Mushroom & Truffle SoupS
o

u
p
s

7.5
7.9

Lava Cake
Warm chocolate cake with vanilla 
ice cream and whipped cream

Warm Apple Pie
Served with cinnamon ice cream 
and whipped cream

 Daily Cakes & Pastries – Ask about our 
selection of freshly made cakes and tarts in 
the display

D
e
ss

e
rt

s

8.5

8.5


