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

SANDWICHES

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

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

LUNCH SPECIALS
Check our board or ask for the specials

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

on a brioche bun with avocado smash, tomato, 
caramelized onion, mango chutney and sweet 
potato fries

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

FRITES UIT ZUYD 5,5
with mayonnaise

SWEET POTATO FRIES      6
with chili mayonnaise

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

KIDS SANDWICH 5,5
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  11,5 
Tuna salad on brown farmer’s bread

CROSTINI BUFFELMOZZARELLA 15
with beetroot hummus, roasted bell pepper,
avocado, red chicory, and aceto balsamic

CARPACCIO SANDWICH 14
on brown farmer’s bread with capers, 
pine nuts, and truffle mayonnaise

CRISPY SHRIMP STEAMED BUN 15 
with mango relish, cucumber, spring onions,
and sriracha mayonnaise

CLUB SANDWICH 15 
with pulled chicken, bacon, sweet pickle relish,
tomato, and mustard mayonnaise

PAPA’S FAVORITES

SIDES

SALMON “PAPA” DUM       14
with wakame, soy beans and wasabi mayonnaise

GOAT CHEESE SALAD       15
with sweet-and-sour beets, fresh figs, honey 
nut mix and pomegranate syrup

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)

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

until 4 p.m.

LUNCH

BITES, PIES & SWEETS               
Check the drinks menu



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

TOMATO SOUP    with focaccia  6

BAKED SALMON with fries and apple sauce 13,5

MINI HEMINGWAY BURGER 13,5
with fries and apple sauce

MAC ‘N CHEESE   13,5

SIDES YOUNGSTERS  (up to 12 yrs)

BREAD     6
Pull apart bread with aioli and pesto verde

FRITES UIT ZUYD    5,5
with mayonnaise

SWEET POTATO FRIES  6
with chili mayonnaise

MIXED SALAD   4,5

BEEF TATAKI 
with spring onion, red pepper, and teriyaki sauce

BURRATA SALAD
with green gazpacho, roasted bell pepper, and focaccia

STARTER SPECIAL
Check our board or ask for the specials

RIB EYE (275 GR)         
with chimichurri, grilled corn cob, coleslaw, 
and sweet potato fries 

GRILLED SEA BASS FILLET  
with Tagliolini al Nero di Seppia, grilled green 
asparagus, beurre blanc, and a herb salad

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

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

on a brioche bun with avocado smash, tomato, 
caramelized onion, mango chutney, grilled corn cob, 
and sweet potato fries

CARPACCIO  
with Grana Padano, pine nuts, and truffle mayonnaise  

CEVICHE SALMON  
with tiger milk, mango salsa, and basil oil

PATA NEGRA 
with crostini and truffle mayonnaise 

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

BEET RAVIOLI    
Beetroot ravioli with ricotta, king bolete,
and foam of Parmigiano

STARTERS

MAINS 22*

15

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

3-GANGEN MENU 41 P.P.

from 5 p.m.

(+ 6,5)*

(+ 2,5)*

*Some of our dishes have a price supplement

DINNER
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DESSERTS SPECIAL COFFEES

CRÈME BRÛLÉE 
made of vanilla with white peach-prosecco sorbet 
ice cream and a Dutch ‘kletskop’ 

7 MILES  
A discovery of 7 flavours in one glass

STICKY TOFFEE PUDDING 
with sea salt caramel, popcorn and toffee ice cream

AMERICAN CHEESECAKE  
with red fruit and forest fruit ice cream

IRISH COFFEE  
with whiskey, brown sugar and whipped cream

SPANISH COFFEE  
with Cuarenta y Tres and whipped creamm

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

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

AFTER


