
Mixed nuts

Olives
 
Bread with spreads

Gratinated herb bread
Oven gratinated • herb infused • served with spreads

Bitterballs (6 pieces)
Musterd

Cheese sticks 
Chile sauce 

Mixed fried snacks (12 pieces)

Chicken karaage
Soy sauce

Gyoza
Soy sauce • sesame dip

Cauliflower wings 
Sriracha butter • blue cheese dip

Gamba’s
In spicy oil with bread

Calamari rings
Mango salsa • lime mayonnaise 
 
Oven baked nachos 
Tomato salsa • jalapeno’s • guacamole • 
cheddar • crème fraîche + Pulled chicken 3.75

Sharing platter
Cured ham • Dutch sausage • nuts • olives • 
cheese sticks • bitterballs • 2 local cheeses 
 

6.00

6.00

8.50

13.50

9.95

9.50

16.50

14.00

9.75

9.85

14.50

14.50

14.50

28.55

BAR BITES.



CLASSICS
Euromast fried eggs on bread 
Choice of: cheese • ham • bacon • 
roast beef

12 o’clock special 
Soup • croquette • fried egg with 
ham and cheese • sourdough bread

Croquettes 
(beef • shrimp • vegetable)
Fries or bread

Pastrami club sandwich
Tomato • cucumber • pickle • 
fried egg • Cajun mayonnaise

Smoked salmon club sandwich 
Tomato • cucumber • pickle • 
fried egg • tzatziki 

Falafal burger 
Veggie burger • Hoeksche Waard 
yellow peas • onion salsa • tomato 
• pickle 
 
Sole fish
Dutch shrimp • white grapes • 
white wine sauce • coleslaw • fries

SANDWICHES
Smoked bavette 
Aged Rotterdam cheese • mustard •
truffle mayonnaise

Vitello 
Red onion • capers • mesclun • 
shrimp mayonnaise

Lobster salad 
Mango salsa • chive mayonnaise

Gravad lax salmon bagel 
Cream cheese • radish • 
edamame • cress

Camembert
Figs • honey • pistachio pesto 

SALADS
Caesar Salad 
Chicken thigh • romaine lettuce • egg •
onion • tomato • croutons • anchovies • 
Parmesan • Caesar dressing

Burrata salade  
Rocket • red onion • mixed tomatoes • 
mango salsa • herb oil
+ Salmon gravad lax 5.00

LUNCH

THE EUROMAST BURGER

15.25

17.50

from 15.25

17.50

17.50

18.25

25.50

21.95

17.50

15.50

17.50

17.50

16.25

23.25

23.25

Burger • onion salsa • Rotterdam cheese • tomato • pickle

A Rotterdam classic, with love for the future.
Prepared according to the principles of “Het Nieuwe Nassen”: 
local, less meat, and more impact.



DINER
STARTERS

Carpaccio 
Aged Rotterdam cheese • rocket •
seed mix • olive oil

Smoked bavette steak tartare
Herb oil • fried capers • crispy pain 
qnip • horseradish mayonnaise
 
Vitello 
Fried shrimp • capers • crostini • 
shrimp mayonnaise

Gravad lax 
Pineapple pearls • dill oil • coral tuile 
 
Charred mackerel 
Mango salsa • apple gel • 
lobster mayonnaise 

Leek mosaic 
Soy caviar • herb oil • 
red curry prawn crackers 

Zucchini 
Hoeksche Waard yellow pea hummus • 
edamame • radish • garden peas

SOUP

Bouillabaisse 
Rouille

Pear and parsnip soup 
Herb oil • croutons

MAIN COURSES

Entrecôte 175 grams 
Green asparagus • potato medley •
salsa romesco

Pork collar 
Red onion cream • grilled peach • 
sweet and sour carrot • piccalilly foam

Lamb fillet 
Pistachio crust • marinated Brussels 
sprouts • parsnip cream • Texel beer jus

Haddock Roulade 
Baby carrots • edamame • 
passion fruit beurre blanc

Schrimp 
Sugar snaps • green peas • fennel • 
cherry tomato • shellfish sauce

Saffron Risotto 
Mixed tomatoes • feta • mini zucchini 
 

SIDE DISHES

Fries 
+ Truffle mayonnaise • parmesan 2.00 
Salad 
Vegetables
 

17.25

17.50

16.50

17.50

16.75

14.50

14.50

11.50

9.50

29.50

24.50

31.50

28.50

27.50

24.50

4.75

4.50
6.00



DESSERTS

Vegan chocolate mousse
Red berries • blood orange sorbet

Matcha crème brûlée
Raspberry gel • passion fruit ice cream 

Peach Panna Cotta
Citrus gel • mango tuille

Mango Tartlet
Pistachio ice cream

Cheese Platter
5 types of local cheese • walnuts • 
fig compote

Friandries Chocolates, 3 Flavours

CHEF’S MENU
Would you like to be surprised by our chef?
Try the Chef’s Menu

3 courses
4 courses (including soup)
4 courses (entremet)
5 courses

To complement your menu, we offer a wine 
pairing that perfectly matches your dish(es).

2 glasses
3 glasses
4 glasses

We also offer a smaller wine pairing: 
the “BOB” arrangement.

2 glasses
3 glasses
4 glasses

DESSERT WINES

Santa Cristo
Aragón, Moscatel, Spain

Klawer Cellars
Olifantsrivier, Shiraz, South Africa

SPECIAL COFFEE 

Euromast Coffee/Tea
We serve a coffee or tea of your
choice with a selection of delicacies

Specialty Coffee
Dutch • Irish • French • Spanish • Italian

10.50

10.50

10.50

12.50

18.00

7.50

48.50
53.50
58.00
61.50

14.50
21.75

29.00

9.00
 13.50 
 18.00

7.50

7.50

8.25

9.95


