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brouwerijhoop
#brouwerijhoop  #hoopbier

Curious about what we have planned this year? Check 
our socials. We also provide tours through our brewery 
and you can come to us with groups. Do you want to enjoy 
a HOOP beer at home? Then come to our store. And show 
yourself with a beer from HOOP and tag us on socials:

Do you like HOOP beer? Then make sure that 
HOOP beer becomes and remains visible. Scan 
the QR code and share your opinion about one 
of our beers on www.untappd.com

Rank us 
on UnTappd! 

already 10 
years a lot to do

DINNER



MENU DEAL
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hoop’s HIGH BEER

FINGER FOOD
HOOP’S BITTERBALLEN	 8
House-made bitterballen with Bleke Nelis
and Zaanse Mustard Tripel | Zaanse mustard | 6 pieces

BUENOS NACHOS  V	 13
Cheddar | guacamole | jalapeños | sour cream |
pickled onions 
Loaded with pulled chicken	 + 4.5

WARM CHICKEN GRILL SAUSAGE  Curry mayonnaise	 9

DUTCH SHARING PLATTER	 15
Ossenworst | young cheese | aged cheese |
Amsterdam pickled onions | bitterballen | cheese sticks 

MIXED FINGER FOOD	 15
Chili sauce | mayonnaise | 12 pieces 

CHICKEN KARAAGE  Hoop’s spicy dip | 6 pieces	 9 

TRUFFLE CROQUETTES  V	 10
Lime dressing | arugula | 6 pieces 

CHICKEN DUMPLINGS Yakitori sauce | 6 pieces	 8

TEMPURA SHRIMP Chili sauce | 6 pieces	 8

CHEESE STICKS  V  Chili sauce | 6 pieces	 8

specials
CARNIVOOR PLATTER  Brewer’s Choice	 34
Fried onion rings | sweet & sour salad | garlic sauce 

HALF ROTISSERIE CHICKEN	 20
Naturel:  garlic sauce | small salad 
Spicy:     Zaanse sambal | small salad 

SPARE RIBS       26	 XXL       29
Homemade glaze | sweet & sour vegetables |
garlic sauce  Beer tip: Bleke Nelis

BEEF TENDER CUT	 26
Wok-fried vegetables | Asian sauce | sesame seeds
Beer tip: Sweet Spring Bison Grass Bock

SALMON & PRAWN SHASHLIK 	 23
Yakitori glaze | onion crumble | wok-fried vegetables
Beer tip: Wit Woudtje

TRUFFLE RAVIOLI V Cream sauce | arugula	 21

BURRATA SALAD V	 18
Cherry tomatoes | cucumber | onion | mixed lettuce |
cucumber–mint dressing

CARPACCIO SALAD (truffle or pesto)	 19
Cherry tomatoes | cucumber | onion | mixed lettuce |
Parmesan cheese | seed mix

desserts
BIERAMISU	 8
Tiramisu bites | cacao porter | white chocolate sauce 

SCOTTISH CRUNCH	 8
Meringue | vanilla ice cream | whipped cream | caramel sauce

STROOPWAFEL CHEESECAKE	 8
Pecan-caramel ice cream | whipped cream

TROPICAL HANGOP 	 8
Pineapple compote | pistachio crumble

HOMEMADE LIMONCELLO	 5

starters
BEER-SPENT GRAIN BREAD V	 6  
Made with spent grain from our own brewery | aioli and 
sage-lemon butter

SOUP OF THE WEEK	 8

TACO BIRRIA	 11
Fourteen-hour braised beef | pickled onions |  
sriracha | sour cream | crispy onion crumble 
Beer tip: Labo44

BEER-CURED SALMON	 12
IPA dressing | sweet & sour vegetables | fried capers | 
arugula

HOT HONEY CHICKEN WINGS	 9
Queen Bee® honey marinade | Hoop’s spicy dip
Beer tip: Queen Bee®

CARPACCIO (truffle or pesto)      12                        XXL	 18	
Arugula | seed mix | Parmesan cheese 

BURRATA V
Pesto | arugula | cherry tomatoes | crostini	 12

STEAK TARTARE	 11
Truffle mayonnaise | capers | crostini 
Beer tip: Bullebier

burgers
DUTCH PIGGALILLY BURGER	 23
From pig farm ’t Zwien in Drenthe
Chorizo | piccalilly mayonnaise | pickled onions |
cheddar | tomato | lettuce | Kesbeke pickle
Beer tip: Kaper Tropical IPA

CLASSIC BURGER	 20
Caramelized beer onion sauce | aged cheese |
bacon | tomato | lettuce | fried onion rings

ZAANSE SAMBAL CHICKEN BURGER	 20
Lime mayonnaise | sweet & sour Thai vegetables |
lettuce | padrón pepper

ZAANSE MUSTARD BURGER	 20
Mustard caviar | aged cheese | beer onions | tomato |
lettuce | Kesbeke pickle 
Beer tip: Zaanse Mosterd Tripel

FALAFEL FEVER BURGER V	 20
Jalapeño mayonnaise | pickled onions | tomato |  
lettuce | padrón pepper

CAPTAINS CATCH FISH BURGER	 20
White fish & salmon burger | lime mayonnaise |
wakame | lettuce | calamari 

HOPPY MEAL
CHOOSE YOUR DISH:
croquette & fries | mini burger & fries | cheese sticks & 
fries | chicken nuggets & fries | mini pancakes

CHOOSE YOUR DRINK:
fruit juice | Fristi | chocolate milk | lemonade | water

CHOOSE YOUR DESSERT:
popsicle | scoop of vanilla ice cream

PREFER A SMALL MAIN COURSE?	 9	

KIDS MENU WITH 
SUPRISE                   12.5

GO FOR A FOUR-COURSE DINNER 
WITH A MATCHING BEER FOR 

EACH COURSE. A REAL HIGH BEER 
EXPERIENCE!

A true experience for the true craft 
beer lover or the curious beer drinker. 

Reserve your table from two people. 
p.p. € 42.50

three courses for 
only € 34.50

From SUNDAY THROUGH THURSDAY, 
you can choose a starter from the 
STARTERS MENU, a BURGER  

or HALF A CHICKEN of your choice, 
and a DESSERT.

 You only pay € 34.50 p.p.

MENU DEAL
ENGLISH


