
  



B R E A D  S P E C I A L T I E S  

On fresh white or wholewheat bread 

F R I E D  E G G S  O R  O M E L E T T E  13,5  

Ham, cheese, bacon or tomato (supplement per extra ingredient: 

0.75) 

E G G S  B E N E D I C T   14,0  

Brioche, sautéed mushrooms, balsamic, thyme, hollandaise 

foam (supplement Pata Negra: 5.5) 

A V O C A D O  S M A S H   14,0  

Poached egg, sautéed mushrooms, arugula, pine nuts, pickled 

radish, feta (  possible) 

P U L L E D  C H I C K E N  15,5  

Chimichurri mayonnaise, lollo bianco lettuce, chili pepper, 

pickled cucumber, red cabbage 

F O C A C C I A  W I T H  S M O K E D  S A L M O N  15,0  

Pickled red onion, lemon mayonnaise, dill 

F O C A C C I A  W I T H  T U N A  M E L T  15,0  

Red onion, red chili, capers, cheddar, spring onion 

B E E F  C R O Q U E T T E S  13,5  

Potato salad, mustard (  possible) 

M A R I N A T E D  T E M P E H   13,5  

Sriracha mayonnaise, preserved shimeji mushrooms, radish, 

cucumber, daikon 

B E E F  C A R P A C C I O  15,5  

Parmesan cheese, truffle mayonnaise, pine nuts, arugula  



F L A M M K U C H E N  

Fresh from our stone oven 

S M O K E D  S A L M O N  &  D I L L  15,5  

Smoked salmon, lemon mayonnaise, red onion, capers, arugula 

A S P A R A G U S  F L A M A N D E  15,5  

Asparagus, ham, bacon, boiled egg, herb oil, black pepper (  

possible)  

F I G  &  G O A T  C H E E S E  14,5  

Fig compote, goat cheese, balsamic, red onion (  possible) 

 

S A L A D S  
C A E S A R  S A L A D  17 ,0  

Romaine lettuce, sautéed chicken thigh, anchovies, Parmesan 

cheese, boiled egg, croutons 

E I B E R  S A L A D   15,0  

Mixed baby leaves, Dutch baby potatoes, green beans, house-

pickled vegetables, summer dressing 

 
 

S O U P S  
T H A I  C O C O N U T  S O U P  11 ,0  

Bean sprouts, spring onion, red chili, coriander, shimeji 

mushrooms 

C L A S S I C  T O M A T O  S O U P  9,0  

Crème fraîche, basil (  possible) 

  
= Vegetarian (possible) = vegan (possible) 



V A L K  C L A S S I C S  
D U T C H  B E E F  B U R G E R  22,5  

Cheddar, bacon, onion textures, chimichurri mayonnaise, 

tomato, lettuce, pickles, fries from Zuyd 

C H I C K E N  T H I G H  S A T A Y  23,0  

Chinese cabbage, green beans, serundeng, cassava, satay 

sauce, fries from Zuyd 

P O R K  S C H N I T Z E L  23,5  

Pepper sauce, seasonal vegetables, fries from Zuyd 

P A N - F R I E D  S A L M O N  F I L L E T  26,0             

Roasted sweet potato cream, seasonal vegetables, citrus 

antiboise 

 

F O R  T H E  K I D S  
C H I L D R E N ’ S  S A N D W I C H  (  p o s s i b l e )    4,5  

Cheese, ham, jam or peanut butter, cucumber, tomato 

C R O Q U E  E N F A N T  (  p o s s i b l e )   7,0  

Ham, cheese, ketchup, tomato, cucumber 

 
 

Ask about our Valk Kids Menu for warm dishes. 

 

Do you have an allergy or dietary requirement? 

Please ask one of our staff members for the allergen menu. 

 

= vegetarian (possible) = vegan (possible) 


	BREAD SPECIALTIES
	FRIED EGGS OR OMELETTE/
	13,5
	EGGS BENEDICT /
	14,0
	AVOCADO SMASH /
	14,0
	15,5
	FOCACCIA WITH SMOKED SALMON
	15,0
	FOCACCIA WITH TUNA MELT
	15,0
	BEEF CROQUETTES
	13,5
	MARINATED TEMPEH /
	13,5
	BEEF CARPACCIO
	15,5

	FLAMMKUCHEN
	SMOKED SALMON & DILL
	15,5
	ASPARAGUS FLAMANDE
	15,5
	FIG & GOAT CHEESE/
	14,5

	SALADS
	CAESAR SALAD
	17,0
	EIBER SALAD /
	15,0

	SOUPS
	THAI COCONUT SOUP/
	11,0
	CLASSIC TOMATO SOUP/
	9,0

	VALK CLASSICS
	DUTCH BEEF BURGER
	22,5
	CHICKEN THIGH SATAY
	23,0
	PORK SCHNITZEL
	23,5
	PAN-FRIED SALMON FILLET
	26,0           

	FOR THE KIDS
	CHILDREN’S SANDWICH (/ possible)  
	4,5
	CROQUE ENFANT (/ possible) 
	7,0


