
DRINKS
Hot drinks starting from	 3,7

SPECIALS
Caramel macchiato	 6,5
Chai Latte	 6
Dirty Chai Latte	 7
Matcha	 7
Iced Caramel coffee	 7,5
Special coffee with alcohol	 9,5
Irish / French / Italian / Spanish / Fryske

ADD-ONS
+Fresh whipped cream	 1
+Oatmilk	 0,5
+Extra shot espresso	 1,5

SODA’S, LEMONADES & 
JUICES
Soda’s starting from	 4

Fever Tree Ginger Ale	 5,5
Fever Tree Ginger Beer	 5,5
Fever Tree Indian Tonic	 5,5
Fever Tree Pink Grapefruit	 5,5

Fresh Orange Juice	 6
Big Tom Tomato Juice	 5,5

Passion Sensation	 6,5
passion fruit with club soda

Watermelon Wave	 6,5
watermelon with club soda

Cloudy Lemonade	 6,5
Sicilian lemons & club soda

Cold Brew Lemonade	 7,5
coffee, sugarwater & club soda

Pure Cucumber	 6,5
refreshing cucumber syrup with club soda

Iced Pineapple Lemonade	 6,5
Home made Iced Tea	 6,5
Iced Lemon-Mint Lemonade	 6,5
Iced Berry-Lavender Lemonade	 6,5

Jug Home Made Lemonade (0,75L)	 9,5

Coldbrew Lavender Tonic	 9,5
lavender extract with Indian Tonic & cold brew

Perfect Sunset	 9,5
lime juice, watermelon & Pink Grapefruit

BEERS
Heineken 0,25L	 4,5
Heineken 0,50L	 9
Paulaner Hefe Weissbier 0,33L	 6,5
Affligem Blond	 6,5
Affligem Tripel	 6,5
Desperados	 6,5
Sol	 6,5
Texels Skuumkoppe	 6,5
Heineken 0,0%	 5
Amstel Radler 0,0%	 5
Amstel Rose 0,0%	 5,5

WINES & SPUMANTE  
BY THE GLASS
	 GLASS / BOTTLE
Chardonnay - La Belle Angèle (FR)	 7,5 / 33
Pinot Grigio - Villa San Martino ‘le Rive’ (IT)	 7,5 / 33
Verdejo - Pasos de la Capula (ESP)	 7,5 / 33
Sauvignon Blanc - Mount Riley (NZA)	 9 / 40
Merlot - Cielo (IT)	 7,5 / 33
Rioja - Lagar de Bornos (ESP)	 9 / 38
Rose - Muri Puglia (IT)	 7,5 / 33
Rose - Bernardus (FR)	 9 / 40

Mimosa prosecco & Fresh Orange Juice	 8
Prosecco Cielo (IT)	 8 / 37
Mumm Brut 0.75L	 20 / 100

WINE SPECIALS
WHITE
Riesling - Van Volxem (DUI)	 37
Viognier - Langmeil Three Gardens (AUS)	 39
Chenin Blanc - Stellenrust (ZA)	 42
Pinot Blanc - Wolfberger (FR)	 37
Rueda - Ossian (ESP)	 75
Chablis - Domain d’Elise (FR)	 45
Meursault - Les Vireuils (FR)	 75
Puligny Montrachet - Francois Caillon 2022	 125

ROSE
Mirada (ESP)	 38

RED
Cabernet Sauvignon - Fish Wives Club (ZA)	 37
Barolo - Prunotto (IT)	 75

BERNARDUS COLLECTION 
Rose 0.75L | 1.5L | 3.0L	 40 / 110 / 245
Sauvignon Blanc 0.75L | 1.5L	 55 / 125
Chardonnay 0.75L | 1.5L	 55 / 125
Pinot Noir 0,75L	 65

SPUMANTE
Mumm Rose 0.75L	 125
Perrier Jouet Brut 0.75L	 125
Perrier Jouet Blanc de Blanc 0.75L 	 155
Perrier Jouet Belle Epoque 0.75L	 350
Dom Perignon 2013 Luminous 0.75L | 1.5L	 395 / 795
Dom Perignon 2009 Rose 0.75L	 695OUR MENU



EARLY (UNTIL 11:30)
“Early birds bowl” – our all-time classic	 12
yogurt, granola, fruit, sea buckthorn & honey

Avocado Toast & Poached Egg	 12
(+ smoked salmon/bacon +3)

The Andalusian	 16
toast, tomato, olive oil, Pata Negra

BLOOMINGDALE – NEW COASTAL CUISINE
Imagine a journey along the world’s coasts. Inspired by the richness of the sea and its 
hinterlands, imagine the diversity in preparation and flavor this brings. There’s hardly 
more freedom to be found in a kitchen — almost like cooking on the beach. This cuisine 
combines our fresh, relaxed approach with the popular flavors and styles of beach 
restaurants worldwide.

DISCOVER OUR NEW COASTAL CUISINE

Team Bloomingdale

SWEETS (ALL DAY)
Dutch Apple Crumble Pie	 5,5
(+ whipped cream +1)

“Dutch Classic Coupe”	 10
vanilla ice cream, Dutch strawberries & whipped cream

Café Glacé	 9 
Illy meets IJscuypje

SALADS (FROM 11:30 – 16:30)
Eastern	 24
Gado Gado style with Pepesan Ikan & king prawn

Caesar (vegetarian available)	 21
whole romaine lettuce, parmesan, crispy chicken,  
smoked Caesar dressing, capers, pickled onion

TOASTED BREAD (FROM 11:30 – 16:30)
Katsu Sando (Japanese toastie)	 15
breaded chicken, cabbage, tonkatsu sauce

Stracciatella 	 14
tomato relish, buffalo cream, capers, pesto

Carpaccio	  14
with fried capers, parmesan & truffle mayonnaise

“Beach Ball”	 15
spiced Dutch meatball, spicy mustard & rich gravy

THE ALL-TIME CLASSICS  
(FROM 11:30 – 16:30)
Double Smashed Burger	 22
with Guajillo pepper (non-spicy), pickles,  
farm house cheddar, bacon & fries

Butterflied Seabass “from the grill”	 27
French-style with lemon butter

Steak Frites	 32
grilled steak, served with salad, fries,  
mayonnaise & Bordelaise sauce

BITES (FROM 11:30)
Bread & Dips	 9

Radish & Herb Salt	 6

Pata Negra (80g)	 23
with Toast & Tomato 

Garlic Shrimp “Pil Pil” & Toast	 14

Bitterballen (6 pcs) & Savora Mustard	 9

Nachos & Cheese, Jalapeño & Sour Cream	 17

Frites de Mer “Frito Misto”	 16
with saffron mayonnaise

Korean Sticky Chicken	 14
with kimchi butter & chili

COASTAL EXPERIENCE
(FROM 11:30)

OYSTERS “IRISH”MOR
smoked shiso & soy vinaigrette

5

CHAMPAGNE WISHES & CAVIAR DREAMS
Osietra “Petrossian Paris” (30g tin)

with a bottle of Perrier Jouet Brut Champagne

200

OUR MENU


