
MEnu Lunch
10:00 - 16:30

Tuna salad     7,00
with capers, red onion and paprika

 

Carpaccio     8,50
classical recipe with tru�e mayonnaise

Goat cheese     7,50
with honey, walnuts and sun dried tomatoes   

Vitello Tonato    8,50
Roast veal with tuna mayonnaise

Pastrami     8,75
with sauerkraut and mustard mayonnaise

Warm Ham     8,00
on iceberg lettuce with mustard honey sauce

Warm meat     7,50
of sliced   veal with peanut sauce

Salmon on toast    9,25
Smoked salmon on toast with horseradish sauce

Club Sandwich Cheers    9,75
Smoked chicken, fried egg, bacon, and cheese

Club Sandwich salmon              10,75
With chive cream cheese, red onion and capers

Fried egg                (from) 6,50
3 slices of bread with three eggs and a choice of
cheese, ham, cheese or ham.

Croquettes on bread   7,00
2 croquettes on bread with mustard mayonnaise

Toast      3,75
with choice of cheese, ham or ham and cheese

Toast Tuna Melt    4,50
Tosti met melted tuna

Cheers burger     14,50
Fresh homemade citizen 200g
Black Angus beef with fried onions,
bacon, melted cheese dutch and french fries. 

Hot SpEcials

Homemade onion soup   5,50

Homemade weekly soup   5,50
Always a special soup of the week

Cheers complete    3,75
Scrambled egg, bread, ham and cheese, jam
with co�ee or tea.
Cappucino, Latte, Latte Macchiato + 1 -
Fresh orange juice + 1 -

Croissant with jam    2,-
Croissant ham/cheese   2,50

Fresh yoghurt with cruesli   3,50
Fresh yoghurt with fresh fruit  4,50

Autumn salad Cheers    9,50
Fresh home made with roasted pumpkin,
baked mushrooms, goat cheese and walnuts
  

09:00 - 11:30

Beef Teriyaki     8,50
steak in teriyaki sauce and oriental vegetables 

Spicy chicken    7,75
Spicy chicken breast, chili sauce and vegetables

Salad

Breakfast

Soup

BrEad

PancakEs
Natural     5,50
Cheese/bacon    6,50
     

 

choice of
 white or darkbread

Chicken saté      15,75
Sate of 200 grams of chicken breast, pickles 
tjampoer seroendeng, fried onions, salad,
crackers served with fries

Steak on bread     15,75
round steak with herb butter, gravy and
fresh bread
  
  


