
FOOD & DRINKS

BRANDSØN

EN



COCKTAILS

OUR FAVORITE APERITIFS

MOCKTAILS
Pornstar martini  13.5 
42 Below vodka, vanille, 
passievrucht & Prosecco

Espresso martini  12.5
42 Below vodka, Kahlua & espresso

Negroni  12.5 
Bombay Saphire,
Martini Rubino & Campari

Paloma  12.5 
Cazadores tequila, limoen, 
grapefruit & soda

Mojito  12.5 
42 Below, Bacardi blanca, limoen,
Munt, suiker & soda

Lazy red cheeks  12.5
42 below vodka, framboos & lime

Moscow Mule  12.5 
42 Below vodka, Fever Tree gingerbeer, 
limoen & munt

Nogroni  10.5
Martini Vibrante, 0.0 % Gin, 
spiced grape syrup & cranberry

Virgin pornstar martini  11.5
Vanille, 0.0 % vodka, passievrucht & lime

Virgin Mojito  9
0.0 % Fluère,  soda, suiker, 
munt & limoen

Virgin Martini spritz  9.5
Martini vibrante, Fever Tree tonic
& grapefruit

Virgin paloma  10.5 
0.0% Fluère, grapefruit & soda

Virgin Lazy red cheeks  9
Cranberry, framboos, limoen, suiker, 
mint & soda

Copperhead dry gin & tonic  13
Sinaasappel, 0.0 % gin 
& Fever Tree tonic

GIN & TONIC
Renais  14
Citroen, druif & Fever Tree tonic

Bombay Sapphire  10.5
Lime, sinaasappel & Fever Tree tonic 

Copperhead Scarfes  16
Appel & Fever Tree tonic

Copperhead  16
Sinaasappel, rood fruit & Fever Tree tonic

Monkey 47  15
Grapefruit & Fever Tree tonic

Hendrick’s  12
Komkommer & Fever Tree tonic

SPRITZES
Aperol Spritz  8.5

Martini Spritz  8.5

Limoncello Spritz  8.5

Hugo spritz  9
Lillet spritz  8.5

Crémant d’Alsace | Bernard Schneider - brut  11

Prosecco rosé | Le Couchon  8.5

Portonic | witte port, tonic & limoen  8.5

Le grand fizz | Grey Goose vodka, St. Germain, lime & soda  10.5

Toki highball | Suntory toki whiskey, soda & grapefruit  14.5 

Ricard | water & ijs  7



OYSTER BAR

CHARCUTERIE

Starters to share we recommend 2 to 3 dishes per person

Zeeland creuse oyster  5 | 27.5
per piece | half dozen
Tasting of 3 Oysters  17
classic, eastern & champagne foam

Gillardeau N3  6.5 | 35
per piece | half dozen
Tasting of 3 Oysters  21.5
classic, eastern & champagne foam

Jamon Ibérico | pata negra 48 mnd  16	
Mortadella | gran sigillo pistacchio  7.5 	
Chorizo | cular  9.5

Caviar Berlin | blini’s & crème fraîche  29

Tuna tartare | red pepper, ponzu, wakame, yellow curry cream & wasabi  12
Gamba Ceviche | strawberry, cucumber, coriander & red pepper  12.5
Beef tataki | ponzu, mango, pak choi, yellow curry cream, nori  12.5
Soft Shell Crab | tempura & hoisin sauce  12.5
Lobster Roll | lobster, brioche, lime & mayonnaise  dayprice
Steak tartare | quail egg, frisée & toaste  12.5 
Beetroot | red & yellow beet, goat cheese, walnut, orange & balsamic  9.5
Boneless Iberico Ribs | Thai marinade  16.5
Gambas | 3 pieces, aioli & Pernod  13.5
Foie Gras | pâté, brioche & apricot  17.5
Sourdough Bread | butter  4.5
Chorizo croquettes | 3 pieces, lemon-garlic mayonnaise  9.8
Polenta | truffle mayonnaise, parmesan & chives  11.5
Stracciatella | figs, tomato & basil cream  12.5
Pickled Vegetables | Kesbeke, gherkin & onion  5.5



MAIN COURSES

SIDES

DESSERTS

DESSERT WINE

Dorade | 900 gr | 2 pers  65
antiboise, baby potatoes & beurre blanc saffron served “on the bone”
Tuna  29
carrot cream, fennel, curry, sugar snap peas, antiboise & puffed noodles
Whole lobster   dayprice
gratin, sauce béarnaise, carrot & celeriac
Gnocchi  26.5
spinach, stracciatella, pine nuts, olive crumble & sage butter
Cote à los | 800 gr | 2 pers  89 
dry aged, bearnaise & jus de veau
supplement foie gras  12.5 
Rack of lamb  35
artichoke, chimichurri, pearl couscous, lemon, mint, carrot & pomegranate
Entrecôte | 200 gr  32.5
Sweet potato crème, spinach, peas, bacon & béarnaise
supplement foie gras  12.5

Fresh fries | mayonaise  6.5

Caesarsalad  | croutons, egg & parmesan  8.5

Sweet potato fries | mayonaise  7.5

Peas | bacon & spinach  9
Sautéed baby potatoes  7.5

Selection of 5 cheeses | apple syrup & nut bread  17.5
Lime cheesecake | blueberry sorbet & raspberry  13.5
Sabayon | vanilla ice cream, pistachio & peach  14.5
Sweet of the day | changing selection  9.5
Frangelico affogato | espresso, vanilla ice cream & hazelnut  11.5 

Bordeaux - Sauternes | honey, apricot & saffron  8.5
Mosel - Auslese - Riesling | peach, slate, orange-blossom  12
Piëmonte - Moscato d’Asti | muscat grape, peach foam & rose petals  7.5
Pineau des Charentes | walnut, fig & cognac barrel  7.5



LUNCH CLASSICS     12.00 - 16.00 UUR

Brandsøn burger  24
bacon, pickle, tomato chutney, Old Amsterdam cheese & fries

Tuna salad  22
ponzu, baby potatoes, haricots verts, red onion & quail egg

Burrata salad  19.5
strawberry, tomato, basil, pistachio & balsamic 
(supplement iberico pata negra 7,-)

Beef tataki salad  21
asparagus, pak choi, mango, red pepper, ponzu & nori

Eggs benedict  19
poached egg, brioche, guacamole, bacon & béarnaise

Eggs royal  19
poached egg, brioche, guacamole, smoked salmon & béarnaise

Toast cannibal  16.5
steak tartare préparé, egg & onion

Salmon toast  16.5
smoked salmon & cream cheese

French toast  13,5
red berries & powdered sugar

ALLERGY OR SPECIAL DIETARY REQUIREMENTS? PLEASE CONSULT OUR STAFF, 
WE ARE HAPPY TO ACCOMMODATE YOUR NEEDS WITH PLEASURE. 

ALL ITEMS ON THIS MENU ARE PREPARED IN A KITCHEN 
WHERE NUTS, GLUTEN AND OTHER ALLERGENS ARE PRESENT.



Port Likeur

Rum

Agave

Vermouth

Brandy

Grappa

Whisk(e)y

Kopke Colheita 
Kopke Tawny 10YO 
Kopke Tawny|Ruby
Kopke white

Tia Maria
Amaretto Lazzaroni
Limoncello Lazzaroni
Cointreau
Campari
Frangelico Kahlua
Drambuie
Kahlua
Frangelico
Grand Marnier 
Licor 43
Bailey’s
Isolabella Sambuca
D.O.M. Benedictine
Poire Williams Eau de Vie
Southern Comfort
Heering cherry
Fernet-Branca

Zacapa solera
Bacardi Carta oro
Bacardi Carta negra
Bacardi Anjo cuatro
Bacardi Blanca

Mezcal Tecuán
Parton Silver
Patron Anejo
Cazadores blanco

Martini Rubino
Martini Blanco
Martini Vibrante 0.0%

Armagnac XO
Martell VSOP
Courvoisier VSOP
Menard VSOP
Remy Martin XO
Remy Martin VSOP
Busnel Calvados VSOP
Armagnac VSOP

Marcati Amarone
Marcati Riserva
Nonino Merlot

Royal Brackla 12 y
Laphroaig 10y
Deveron 12y
Lagavulin 16Y
Grant’s 
Jack Daniel’s
Balvenie 12y
Bulleit 95 rye
Bulleit Bourbon
Jim Beam
Buffalo Trace
Deveron 12Y
Monkey Shoulder
Gentleman Jack
Aberfeldy 12y
Jameson
Hibiki Suntory 
Toki Suntory



BEERS
BEER ON DRAFT 
Swinckels Superieur Pilsener 20 cl | 5.3 % |    3.5

La Trappe Tripel | 8 % |    6.5

La Trappe Blond | 6.5 % |    6.5

La Trappe Witte Trappist | 5.5 % |    6.5

BEER BY THE BOTTLE 

Weihenstephaner | 5.4 % |    5.5

La Trappe Isid’Or | 7.5 % |    7.6

Cornet Oaked Blond | 8.5 % |    8.5

Fourchette Multi-Grain Tripel | 7.5 % |    8
Uiltje Session IPA | 3.6 % |    8
Uiltje NEIPA | 5.6 % |    8
Rodenbach Fruitage | 3.9 % |   5

NON ALCOHOLIC BEER 
Swinckels |    4
La Trappe Epos lichtblond |    6.5

Bavaria Radler |    4.5

Rodenbach Fruitage |    5
VandeStreek IPA | 0,2 % |    7.5

Brandsøn after-work apero!
Your out-of-office starts now

 6 Zeeuwse Creuse Oesters & 2 glazen Le Couchon bubblesque 

17,5  

Ma t/m vrijdag van 16 tot 18 uur 
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