


LUNCH

UNTIL 4 PM

SOURDOUGH BREAD

SHORTRIB 19
slow-braised beef shortrib, green salad, red onion
& Sweet Baby Ray’s barbecue sauce

BACON AND EGG 17
crispy bacon, fried egg & avocado

WILD SALMON 19
wild sockeye salmon, herbed créme fraiche,
fennel, chives & pomegranate

EGGPLANT 16 &
baba ganoush, eggplant caviar,
crispy chickpeas & herb salad

PAPA’S FAVORITES

FLATBREAD GOAT CHEESE 15 V
goat cheese, honey, pickled carrots & walnut

FLATBREAD STEAK TARTUFO 19
sirloin steak, Parmesan cheese, roasted red pepper,
mascarpone, caramelized onion & truffle

CLUB SANDWICH 19
smoked pulled chicken, bacon, tomato, pickle,
egg salad, mustard mayonnaise & crispy chips

FARMER’S SANDWICH 11
grilled ham, melted cheese & spicy mayo

“Sharing tales of great adventures in
the company of good food and friends,
are the best memories made.

Papa’s Houses brings those tales to
life with a culinary journey
inspired by days on the lake, hikes in
the wild and feasts with new friends.

Our adventure inspired kitchen brings

pure products, great meat and sustainable

fish prepared with passion and love.”




ALL DAY

BURGERS & MEAT

HEMINGWAY BURGER 25 ™

ACCORDING TO TRADITIONAL HEMINGWAY RECIPE
simmental burger (200 gr), bacon, lettuce, pickle,
tomato, fried onion rings, cocktail sauce,

& Frites vit Zuyd

CALIFORNIA STYLE BURGER 24 &
REDEFINE MEAT burger, vegan bun, tomato,
marinated pointed cabbage, avocado,

& Frites vit Zuyd

STEAK FRITES (200 GR) 26 ™
Premium Dutch skirt steak, herb butter
& Frites vit Zuyd

SALADS & SOUP

CHICKEN CAESAR SALAD 18
grilled chicken thighs, romaine lettuce, Parmesan cheese,
croutons, capers, anchovies & egg

GAMBA CAESAR SALAD 22
prawns, romaine lettuce, Parmesan cheese, croutons,
capers, anchovies & egg

SOUP OF THE DAY 11

SIDES

FRITES UIT ZUYD 7 V
mayonnaise

TRUFFLE FRIES 9
truffle, Parmesan cheese & truffle mayonnaise

BIMI 6 &
marinated bimi

BUTTER LETTUCE 4 V
Dutch butterhead lettuce, shallots, chives & chervil

V = Vegetarian & = Vegan
Dietary requirements or an allergy? Ask for the alternative!

Please note: some of our cheeses are made with animal rennet. Ask our staff for more information.



DINNER

FROM 5 PM

STARTERS

KINGFISH CEVICHE 18
kingfish, citrus dressing, fennel, watercress & jalapefio

ARTICHOKE 15 &
grilled artichoke, roasted red pepper & aioli dip

BLACK TIGER PRAWNS 19
tiger prawns, garlic oil, piri piri & bread

SHORTRIB 19
slow-braised beef shortrib, sautéed garlic chives and ramps,
roasted quinoa, radish & chive oil

BURRATA 17 V
burrata, green pepper salsa, charred spring onion,
blanched onion & mustard seed

ASIAN BEEF 18
marinated Asian beef, sweet potato purée,
mango salsa & lotus root chips

MAINS

GRILLED POINTED CABBAGE 20 V
grilled and marinated pointed cabbage,
green salad & smoked egg yolk

SIGNATURE RIB-EYE - TIRA DE ANCHO 37 /72 "™
premium Dutch Rib-Eye, chimichurri, Frites vit Zuyd
250 gr | 500 gr (ideal for sharing)

STICKY WILD SALMON 27
wild sockeye salmon, sticky teriyaki, sesame, baby bok choy,
bean sprouts, cuttlefish cracker, edamame & jasmine rice

DORADE FILET 30
butterflied dorade fillet, green chimichurri, green salad
& grilled caramelized lime

LAMB RACK 35
grilled lamb rack in a green crust of Parmesan and herbs,
crispy fried eggplant & eggplant caviar

BEEF TENDERLOIN SATAY 27
beef tenderloin satay (225 gr), teriyaki, coconut rice,
sweet and sour cucumber, & prawn crackers

CHICKEN THIGH SATAY 22
chicken thigh satay (225 gr), satay sauce, coconut rice,
sweet and sour cucumber, & prawn crackers

“¥® = Our sustainable beef comes from dual purpose
cattle breeds, they provide both milk and meat. Our burger comes from
Simmental cattle, raised freely in the Alps. Our steak comes from

the Netherlands and is known for the exceptional quality and flavor.



ALL DAY

DESSERTS

PISTACHIO AFFOGATO 5 &

vegan pistachio ice cream & espresso

VANILLA AFFOGATO 5

vanilla ice cream & espresso

FLAMED CHEESECAKE 11

New York baked cheesecake & American cookie dough ice cream

CHOCOLATE DESSERT 11
molten chocolate cake, Bastogne crumble,
vanilla ice cream & chocolate tuile

PANNA COTTA 10

panna cotta, raspberry sauce & mixed berries

DESSERT COCKTAILS

ESPRESSO MARTINI 12

espresso, Tia Maria & vodka

SCROPINO 10
lemon sorbet, vodka & cava




