
LUNCH

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 

Falafel burger 
Veggie burger • Hoeksche Waard  
(local) yellow peas • onion salsa •  
tomato • pickle 
 
Sole fish
Dutch shrimps • white grapes • 
coleslaw • white wine sauce • fries

Smoked bavette 
Aged Rotterdam cheese • mustard •
truffle mayonnaise 

Vitello 
Red onion • capers • mesclun • 
prawn mayonnaise

Lobster salad 
Mango salsa • chive mayonnaise

Bagel with gravad lax (salmon) 
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 salad  
Rocket • red onion • mixed tomatoes • 
mango salsa • herb oil
+ Gravadlax (salmon) 5.00

SOUP

Bouillabaisse 
Rouille

Pear and parsnip soup 
Herb oil • croutons
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SIGNATURE CLASSIC: EUROMAST BURGER 21.95
Burger • onion salsa • Rotterdam cheese • tomato • pickle

Prepared with love for the future, according to the principles of “Het Nieuwe Nassen”
This is a Rotterdam initiative for healthier and more sustainable food. 
Just as tasty as any other burger, but with less meat and more vegetables.

12.00 PM - 5.00 PM

SANDWICHES



DINNER
STARTERS

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

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

Gravadlax (salmon) 
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 
Hummus of yellow peas from the Hoeksche 
Waard • edamame • radish • garden peas

SALADS

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

Burrata salad  
Rocket • red onion • mixed 
tomatoes • mango salsa • herb oil
+ Gravadlax (salmon) 5.00

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 rouleaux 
Baby carrots • edamame • 
passion fruit beurre blanc

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

Saffron Risotto 
Mixed tomatoes • feta • mini zucchini

SOUP

Bouillabaisse 
Rouille

Pear and parsnip soup 
Herb oil • croutons

SIDE DISHES

Fries
+ Truffle mayonnaise • Parmesan 2.00 
Salad
Vegetables 
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5.00 PM - 9.30 PM



3 courses
4 courses with soup
4 courses with entremet
5 courses

To complement your menu, we offer a wine 

pairing that perfectly matches your dishes.

2 glasses
3 glasses
4 glasses

We also offer a smaller wine pairing: 

the “BOB” arrangement.

2 glasses
3 glasses
4 glasses

48.50
53.50
58.00
61.50

14.50
21.75

29.00

9.00
13.50
18.00

Would you like to be surprised by our chef?

CHEFS MENU



DESSERTS
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

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 sweet treats

Special Coffee
Dutch • Irish • French • Spanish • Italian
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DRINKS 
DRAFT BEERS 
Heineken 25 cl 
Heineken 50 cl  
Texels Skuumkoppe 30 cl 
Noordt blond 25 cl

BOTTLED BEERS
Heineken 0.0% 
Affligem Blond 0.0% 
Affligem Belgium White 
Affligem Tripel 
Amstel Radler 0.0% 
Seasonal beer 
  
COCKTAILS
Pornstar Martini  
Vanilla vodka • Passoã • lime •

passion fruit

Amaretto Sour 
Amaretto • lemon juice • 

sugar syrup 

Aperol Spritz 
Aperol • cavan • orange • 

sparkling water

Limoncello Spritz 
Limoncello • cava • sparkling 

water • lemon

Bartender’s choice 
Ask about the special

MOCKTAILS
Pornstar Martini 0.0  
Passion fruit • mango • sparkling water

Tropical sunset  
Passion fruit • mango • sparkling water

Bartender’s choice 0.0 
Ask about the special

ALCOHOLIC
Port
Tawny • Ruby • White 
Sherry 
Dry
Martini 
Bianco • Rosso

DOMESTIC SPIRITS
Jonge Jenever 
Bessen Jenever
Vieux  
 

IMPORTED SPIRITS
Bobby’s Gin • Hendricks Gin •
Bombay Sapphire Gin • Limoncello

Dutch Head Raw Rum • Amaretto •
Smirnoff vodka  • Bailey’s • Tia Maria •
Licor 43 • Grand Marnier • Frangelico •
Cointreau • Campari • D.O.M. Bénédictine •
Drambuie • Sambuca  • Southern Comfort

DIGESTIFS
Calvados
Courvoisier VS 
Courvoisier VSOP 

WHISKY
Jameson 
Jack Daniel’s 
Johnnie Walker Black Label 
Glenfiddich 12 yrs
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Mixed nuts

Olives
 
Bread with spreads

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

Bitterballs (6 pieces)
Mustard

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 • jalapeño • guacamole • 
cheddar • crème fraîche + Pulled chicken 3.75

Sharing platter
Cured ham • Dutch sausage • nuts • olives • 
cheese sticks • bitterballs • 2 local cheeses 
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BAR BITES
12.00  PM - 9.30 PM



WINES
WHITE
LIGHT, FRESH AND FRUITY
BOTTLE WHITE WINES

Eymann Bio 
Pfalz, Germany

Riesling

La Casa de Bio Carmen
La Mancha, Spain

Verdejo

AROMATIC
WHITE WINES

Diwald Bio 
Wagram, Austria

Grüner Veltliner 

Domaine Fellines
Languedoc, France

Picpoul de Pinet

FULL-BODIED, CLASSIC, AND/OR
OAK-AGED WHITE WINES

Les Bertholets 
Languedoc-Roussillon, France

Viognier Reserva 

Les Aubes
Pays d’Oc, France

Chardonnay Grande Reserve

DESSERT WINE

Santa Cristo
Aragón, Spain

Moscatel

RED
LIGHT, FRESH AND FRUITY
BOTTLE RED WINES

Les Jamelles
Pays d’Oc, France

Pinot Noir

Le Croquant
Languedoc-Roussillon, France

Malbec

AROMATIC
RED WINES

Radacini
Codru, Moldavia

Vintage Cabernet-Sauvignon

Torre del Falasco
Veneto, Italy

Valpolicella Ripasso

FULL-BODIED, CLASSIC, AND/OR
OAK-AGED RED WINES

Covilla
Rioja, Spain

Tempranillo Crianza

Aubert&Mathieu Bio
Languedoc-Roussillon, France

Syrah

DESSERT WINE

Klawer Cellars
Olifantsrivier, South Africa

Shiraz

bottle
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43.50
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DRINKS
HOT DRINKS
Coffee 
Espresso 
Double espresso 
Cappuccino 
Café latte  
Latte macchiato  
Special coffee
Dutch • Irish • French • Spanish • Italian

Euromast coffee or tea
We serve a cup of coffee or tea of your 

choice with a selection of sweets

Tea 
Various blends

Fresh mint or ginger tea 
Hot chocolate 
Ice coffee 
Caramel 
Whipped cream topping 

COLD DRINKS
Coca-Cola 
Regular • Zero

Sprite 
Fanta 
Orange • Cassis

Bitter Lemon  
Tonic 
Ginger Beer  
Fuze Tea 
Sparkling • Green • Peach

Schulp fruit juice BIO 
Apple • apple-strawberry

Purezza premium table water 350ml 
Still • sparkling

Purezza premium table water 750ml 
Still • sparkling

Fresh orange juice
Chocomel 
Fristi 
Milk 

PASTRIES
Dudok apple pie
Various seasonal pastries
Please feel free to ask about today’s pastries

HOUSE WINES

SPARKLING
Xenius, Spain, 
Cava brut

Yannick Prévoteau, France 
Héritage Champagne brut 
  

WHITE
Nius, Spain
Sauvignon blanc

Sanziana, Romania 
Pinot Grigio

Sanziana, Romania 
Chardonnay

SWEET
Klostor Spätlese, Germany 
Riesling • Silvaner 

ROSÉ 
Colline Du Parc, France 
Grenache

  
RED
Sanziana, Romania 
Merlot

Pedales, Spain 
Tempranillo

Integro, Italy 
Primitivo

NON-ALCOHOLIC
Kolonne Null, Germany 
Riesling

Fritz Müller, Germany 
Brut • non-alcoholic
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glass • bottle

7.25 • 39.50
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7.25 • 39.50

7.25 • 39.50
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