english
menu

DINnER
Starters
Bread with aïoli and herb butter V
Zaanse mustardsoup with croutons and
spring onion V
Supplement of home smoked salmon

6.50
+1.00

see chalkboard

Carpaccio with truffle mayonnaise,
Grana Padano, arugula, tomato, pumpkin
seeds and sourdough bread

11.50

salads

Sashimi of tuna and salmon with wakame,
soy and sesame seed

13.00

Beet cocktail with arugula,
marinated tomato, goat cheese cream
and radicchio V

8.50

Butcher’s choice: Tipo di Parma, Coppa
di Parma and a varying dried sausage

9.50

hoop specials

Caesar with chicken, Beemster cheese,
bacon and anchovy dressing
Salad of the month

10.50

With matching vegetables and french fries
15.50

see chalkboard

Ribeye (200 gram) with herb butter
Supplement ‘surf & turf’: giant gamba
Catch of the day

hoop classics
With matching vegetables and french fries
HOOP Burger on brioche bread with
bacon, cheese, butter lettuce, tomato,
pickle and red onion relish

16.00

Fish & Chips with ravigotte sauce

17.50

Chicken from the spit cooked with
our Hoop-rub

18.50

desserts

21.50
+5.50

see chalkboard

Slow cooked spareribs with
spicy tomato salsa

21.00

Grilled fillet of beef on skewers
with fresh yoghurt-cumin sauce

19.00

Cannelloni filled with ricotta and
spinach with a herb béchamel sauce
and fresh arugula salad V

17.50

Beyond Burger (vegan) on brioche bread
with red mustard mayonnaise, jalapeños,
fried onion, butter lettuce, tomato, pickle
and red onion relish V

16.50

7.50

Three local chocolate bonbons

3.00

Chocolate Dream: three layers of
chocolate mousse (milk, pure and white)
with coffee ice cream

Vanilla ice cream with whipped cream

5.00

Lemon meringue parfait

7.50

Applecrumble with cookie ice cream,
beer syrup and whipped cream

7.50

Cheesecake with lemon sorbet ice cream
and whipped cream

7.50

Do you have a food allergy? Let us know.

Soup of the day

5.00

Home smoked salmon with dill-lemon
mayonnaise, fried capers, lamb’s lettuce
and grilled sourdough bread

