
Welcome to Strandzuid, our team is ready to serve you!

Want to take matters in your own hands? 

Use the QR-code app and set your own pace.

Scan – Choose – Order



Eggs

Warm apple crumble pie   6.00
From bakery Holtkamp | 

whipped cream 

Pie of the week      6.95
From bakery Holtkamp | 

whipped cream 

Ask our staff

Vegan pastry    7.50
From bakery Holtkamp 

Ask our staff

Pastries

Caesar    15.50
Little gem | lettuce | grilled chicken | 

anchovies | bacon | croutons | 

Parmesan | egg | Ceasardressing 

Mexican vega | Chef's special   14.50

barbacoa
Jackfruit | black rice | avocado | 

crème fraîche | crispy tortilla | 

tomato salsa 

Gamba salad    15.50
Vegetable noodles | wakame | mango | 

seaweed crumble | lime mayonnaise

Salad

Tomato soup Chef's special     8.00

with pesto 
Homemade tomato soup | 

pesto | Farmer’s bread

Strandzuid Chef's special                                19.50

smokey cheeseburger
Beef | bacon | cheddar | smokey 

BBQ sauce | brioche bun | fries from 

Frietboutique 

Optional vegetarian - kimchi burger

Pasta truffle vegan    19.50
Mushroom | eggplant |

strozzapreti pasta from De Pastafabriek | 

baby spinach | cherry tomato | 

vegan creamy truffle sauce

Warm

Homemade Chef's special   9.50

tuna sandwich
Marinated onion | egg |

brown seed bun from 

Vlaamsch Broodhuys 

Homemade ribeye   12.50
Beef | pickled cabbage | cucumber | 

crispy onion | truffle mayonnaise | 

brown seed bun from 

Vlaamsch Broodhuys

Pinsa burrata caprese vega              12.50
Tomato | pesto |tomato crumble | 

arugula 

Optional vegan - vegan cheese

Kroketten       9.50
Two Oma Bobs beef croquettes | 

Farmer’s bread | mustard 

Pulled chicken sandwich              12.50 
Pulled chicken | hoisin sauce | bean 

sprouts | bok choy | sesame 

mayonnaise | bread

Meatball sandwich                14.00
Gravy | mustard mayonnaise |

crispy onion | bread 

Sandwich

Rundertataki Chef's special   14.00
Beef | pickled red cabbage | 

crispy seaweed | herb salad | 

sesame mayonnaise

Seabass tartare      14.00
Seabass | avocado | herb salad | 

crispy tortilla | lime mayonnaise

Tomato tartare  vega        14.00

& burrata
Tomato | burrata | avocado | 

crostini | balsamic glaze 

Appetizers

Caesar    15.50
Little gem | lettuce | grilled chicken | 

anchovies | bacon | croutons | 

Parmesan | egg | Ceasardressing 

Mexican vega | Chef's special   14.50

barbacoa
Jackfruit | black rice | avocado | 

crème fraîche | crispy tortilla | 

tomato salsa 

Gamba salad    15.50
Vegetable noodles | wakame | mango | 

seaweed crumble | lime mayonnaise

Salad

Grilled veal ribeye Josper  29.50
Baked potatoes | onion | mushroom | 

roasted cauliflower | garlic butter | 

jus de veau

Fried halibut     26.50
Pearl couscous | curry | peas | 

asparagus | dill cream sauce
Wine tip: Maison Barboulot Chardonnay

Pasta truffle vegan    19.50
Mushroom | eggplant |

strozzapreti pasta from De Pastafabriek | 

baby spinach | cherry tomato | 

vegan creamy truffle sauce

Classic Josper | Chef's special   21.00

chicken satay 
Chicken thigh | green beans | 

coconut rice | cassava | satay sauce

Strandzuid smokey Chef's special  19.50

cheeseburger
Beef | bacon | cheddar | smokey 

BBQ sauce | brioche bun | fries from 

Frietboutique 

Optional vegetarian - kimchi burger

Wine tip: Malbec Bodegas Bianchi Familiga 

Flat chicken  Josper | Chef's special 25.00
Grilled little gem | pineapple chutney | 

fries from Frietboutique with mayonnaise
Wine tip: Elena Walch Pinot Grigio

Main

Dessert

Fries from Frietboutique   5.50

Cheesy fries     6.50
Cheese sauce | Spring onion

Coconut rice      5.50

Seasonal vegetables   5.50

Green salad      5.50

Sides

Fried eggs       9.00
3 eggs | farmer’s bread 

Fried eggs ham or cheese   9.50
3 eggs | farmer’s bread 

Fried eggs ham and cheese  10.00
3 eggs | farmer’s bread 

Fried eggs salmon    12.00
3 eggs | farmer’s bread 

Tiramisu       8.50
Mascarpone | ladyfingers

Banana toffee pudding     8.50
Banana | Vanilla | caramel | 

Amaretti cookies 

Mango with pomelo vegan      8.50
Mango | pomelo | chia seeds | 

coconut | mango sorbet ice cream

Holtkamp pie     9.50
Vanille ice cream | whipped cream  

Quark bowl     9.00
chia seeds | granola | coconut | banana

Healthy

*Josper  

The Josper Charcoal Oven is a combination of a grill and 
a regular oven. This Josper Charcoal Oven can reach a 
temperature of 400 degrees when fully closed!

All day

All day

Allergens  
 
 Contains gluten   Contains Nuts
 
 Contains lactose  Contains peanuts

All dishes may contain traces of other allergens. Cross-contamination of 
allergens in our kitchen cannot be 100% ruled out. Please tell our staff if 
you have any allergies or dietary requirements.

LUNCH
Till 17:00

DINNER
From 17:30

Special
Mussels         25.00
Zeeuwse mussels | beer | vegetables 

of the season | garlic sauce | 

cocktail sauce | fries from Frietboutique 



  

Kids
Kroket     8.50
Fries | Applesauce

Poffertjes     8.50
Powdered sugar | Nutella | 

Dutch mini pancakes

Chicken burger     10.50
Fries | Applesauce

Kids pasta     10.50
Meatballs | tomato sauce 

To Share
Bites platter    22.50
Pinsa | olives | chorizo | Manchego 

cheese | Serrano ham | aioli 

Zuid platter      22.50
4x bitterballen | 4x cheese soufflés | 

4x samosas | nacho's | trufle chips 

Pinsa vega    10.50
Italian bread | aioli | pesto 

Gratinated Josper   13.50

chicken wings  
7x Gochujang | spring onion | coriander

Strandzuid nacho’s vega  11.50
Nacho's | cheddar cheese | tomato | corn | 

spring onion | sour crème | guacamole 

Pulled chicken nacho’s  14.50
Nachos | pulled chicken | tomato | corn | 

spring onion | sour crème | guacamole 

Bitterballen    9.00
8x Bitterballen | mustard 

Cheese soufflés    9.00
8x Cheese soufflés | chili sauce 

Samosas vegan   8.50
8x Samosas | chili sauce

Heineken   

small     3.60
medium     3.90 
large      7.80

Affligem Blond      6.00
Reminiscent of fresh bread,
citrus and vanilla

Oedipus Mannenliefde    6.00
A blond saison beer with a
own character

Brand Weizen      
Fresh with a soft aftertaste
30cl         6.00
50cl               11.00

Oedipus Strip        6.00
Citrus White beer with fresh 
citrus notesand a dry aftertaste

Lagunitas IPA     6.00
Citrus fruits, flowers
and bitter hop    
 
Texels Skuumkoppe    6.00
Characterful dark wheat beer with
a full and creamy taste

Draft beer

Heineken Star bottle   4.70
Heineken lager from a bottle

Sol       6.20
A refreshing taste and very
accessible due to the low bitterness

Desperado      6.20
A refreshing taste and very
accessible due to the low bitterness

Amstel Radler 2%    4.10
A mix of Amstel beer and
sparkling lemon water

Mort Kriek        5.20
A lambic, slowly matured
in oak barrels with fresh cherries

Affligem Tripel    6.00
Accents of banana, ripe
apricot and peach    
 
Affligem Dubbel    6.00
Spicy flavor with
accents of caramel

Paulaner       6.00 
Has a strong, fresh citrus scent
with notes of yeast and banana

Frontaal Brewing Witte Simmie   6.00
Golden white beer with a
fresh fruity taste

Frontaal Brewing Juice Punch   6.00
New England IPA with a light
sweet full of tropical flavor

Apple Bandit     4.90
Cider 

Bo�led beer

Estaciones Verdejo  5.50 33.00
Bright straw yellow with white
fruit, citrus, refined acidity
and a floral aftertaste
(Castilla - La Mancha, Spain)

Simonsig Chenin Blanc  7.00 41.00
Sparkling and fresh with
passion fruit, kiwi, apple,
pear and melon
(Stellenbosch, South Africa)

Maison Barboulot   7.00 41.00
Chardonnay
Creamy and aromatic
with stone fruit, roasted
bread and brioche
(Languedoc, France)

Gruner Veltliner Kies   42.00
Fresh, full and soft with aromas
of yellow apple, pear, melon
and a touch of blossom honey
and light spiciness
(Kamptal, Austria)
             
Elena Walch Pinot Grigio  59.00
Refined, fresh and spicy with
flowers, pear, white pepper,
sage and minerality
(Alto Adige, Italy)

White
Estaciones Tempranillo  5.50 33.00
Round and fruity with red
fruit, licorice and
a floral aftertaste
(Castilla - La Mancha, Spain)

Chapeau Melon Pinot Noir 7.20 42.00
Fresh and with shades
of ripe red fruit
(Loire, France)

Baron de Ley Club   42.00
Privado Rioja
Soft and round with ripe red
fruit, cedar wood and vanilla
(Rioja, Spain)

Malbec Bodegas    43.50
Bianchi Familiga 
Full and powerful with plum,
sweet cherry, blackcurrant, herbs
and cedar wood
(Mendoza, Argentina)
             
Rocca Della Chianti   58.50
Spicy and elegant with cherry,
wild berry, herbs
and subtle wood
(Tuscany, Italy)

Arzuaga Crianza    63.50
Nice firm red fruit, tasty
berry, chocolate and fig.
Wonderfully full, yet elegant
and creamy in taste
(Castilla y Leon, Spain)

Red

Lavila    5.50 33.00
Light pink, fresh, juicy and
wonderful aromas of red
fruit and some white pepper
(Languedoc, France)

MIP Classic Rosé Favorite 
Bright pale pink, fresh and
expressive with peach,
citrus, small red fruit
and rose petals
(Provence, France)
MIP Glass                     8.50
MIP Bottle                   50.00
MIP Magnum 1,5L                   95.00
MIP Magnum 3L                   195.00

Minuty M    55.00
A fresh wine, with a slight 
intense flavor and subtle sweetness.
(Côtes de Provence, France)

Whispering Angel rosé                  60.00
Fresh and elegant rosé
with a nice minerality
and show
(Provence, France)

AIX      60.00
Dry and fresh. Berry fruit,
caramel, plums and a
subtle spicy aroma
(Provence, France)

Rose

Martini Prosecco  6.50 39.00
Dry sparkling white wine
contains aromas of apple,
banana and thyme
Extremely suitable as an aperitif
(Treviso, Italy)

La Tordera   7.50 45.00
Softly sparkling with apple,
pear and peach
(Veneto, Italy)

Laurent Perrier    88.00
Delicate and fresh with a fine
mousse, citrus, white flowers,
peach and quince
(Champagne, France)

Moët & Chandon Ice Impérial                88.00
A rich explosion of fruity flavors,
 sweet aromas with refreshing tones 
of grapefruit, ginger, and the quinine plant. 
Served on ice.
(Epernay, France)

Bubbles

All day

All day - till 12 years

See our non-alcoholic beers at
the next page



  

Sparkling water with a hint of fruit and 4.5% 
alcohol. No sugar, no carbs and only 63 
calories per can!

STËLZ Raspberry   5.50
STËLZ Grapefruit   5.50
STËLZ Mango    5.50

STËLZ Peach    5.50

STËLZ
Gin & Tonic Classic   10.60
Bombay Sapphire Gin, Double

Dutch Skinny Tonic & lime

Gin & Tonic Berry   11.60
Bombay Bramble Gin, Double

Dutch Skinny Tonic & Red Fruit

Gin & Tonic Lemon    11.60
Bombay Citron Press Gin

Double Dutch Tonic & lemon

Gin & Tonic Hendricks    12.00
Hendricks Gin, Double Dutch
Skinny Tonic & Cucumber

G&T

Strand&Zuid    12.00
Bombay Sapphire Gin, St Germain,
Double Dutch Ginger Ale, mint,

lime and ginger

Moscow Mule    13.00
Gray Goose Vodka, Double Dutch
Ginger Beer, Angostura Bitters

and lime

Dark & Stormy    13.00
Bacardi Cuatro rum, Double Dutch
Ginger Beer and lime 

Paloma      13.00
Tequila Cazadores, lime, grapefruit

and fresh fruit

Mojito     13.00
Bacardi Carta Blanca, mint and lime

Espresso Martini   13.00
Vodka and coffee liqueur

Passionfruit Spritz   13.00
Vodka, sparkling water and a

tropical taste of passion fruit

Martini Fiero Spritz   11.00
Martini Fiero, Double Dutch Skinny
Tonic, Martini prosecco

and orange

Limoncello Spritz   11.00
San Michele Limoncello, Martini

Prosecco, Sparkling Water and Lemon

Meloncello Spritz   11.00
Liquore Melon, Martini Prosecco,
sparkling water and fresh fruit

Watermelon Spritz   11.00
Prosecco, lime and Redbull watermelon

Cocktail
Light & Stormy    5.50
Double Dutch Ginger Beer

with mint and lime

Redbull Tropical Twist   7.00
Redbull Tropical Twist with mint,

lime, ice and spa red

Floreale Spritz    8.00
Martini Floreale 0.0, Double

Dutch Ginger Ale and orange

Paloma 0.0    8.00
Lime, fresh grapefruit juice and fresh fruit

Mocktail Coffee
Coffee     3.60
Espresso     3.40
Double espresso   4.50
Cappuccino     3.90
Latte Macchiato   4.10
Espresso Macchiato   3.60
Flat White                           4.60

Hot chocolate   4.00

Whipped cream    0.50
Oat milk    0.30
Almond milk    0.30

Also available in decaf

Irish coffee    9.50
Dewars whiskey

Italian coffee    9.50
Disaronno Ameretto 

Spanish coffee    9.50
Licor 43  

Special coffee

Tea
Tea      3.40
Earl Grey, English Breakfast Jasmine, 
Chamomile, Rooibos,

Verveine

Fresh mint tea    3.90

Fresh ginger tea     3.90

Jus d’orange     4.50
Rivella      3.70

Mojo Maté Original   
Craf soda with natural caffeine.
Low in kcal & with organic
mate from South America.

 
Mojo Maté Original   5.40
Mojo Maté Original passionfruit  5.40

Cold pressed yellow  6.00
recharge smoothie
Pineapple, banana, apple,
orange and coconut milk

Cold pressed green   6.00
detox smoothie 
Spinach, cucumber and ginger

Healthy

Fris
Sourcy      3.70
Sparkling or still 0,20cl

Sourcy      7.50
Sparkling or still 0,75cl 

Soda      3.70
Pepsi
Pesi Max
7UP 
Sisi Sinas
Lipton Sparkling Ice Tea 
Lipton Ice Tea Green 
Lipton Ice Tea Green zero        
Chocomel

Fristi

Double Dutch     5.00
Skinny tonic
Ginger Beer                                       
Ginger Ale
Grapefruit

Royal Club     3.70
Bitter Lemon 
Tonic
Cassis                
Ginger Ale

Tomato juice   
Apple juice

Homemade                   4.70
Strandzuid icecoffee 

With Caramel Monin syrup     +0.50          

Red Bull                                     5.50
Red Bull Regular
Red Bull Sugarfree   
Red Bull Tropical          

Heineken 0.0        3.90
An alcohol-free beer with the
familiar taste of Heineken

Brand Weizen 0.0   5.00 

This is the first alcohol-free
variant of Brand and the first alcohol-free 
Weizen beer in the Netherlands   

 
Brand IPA 0.0    5.00
A fruity and citrusy character.
Aromatically hoppy with a
soft bitterness

Martini Bianco      5.50
Martini Rosso       6.00
Martini Rosato     5.50
Martini Extra Dry     5.50
Martini Fiero      5.50

Bacardi Añejo Cuatro           6.60
Bacardi Carta Blanca             6.00
Bacardi Carta Negra              6.00
Bacardi Spiced    6.00
Bacardi Carta Oro     6.00
Bacardi Reserva Ocho           7.50
Congnac VSOP      7.10
Dewar’s White Label     6.60
Dewar’s 12 Years     7.50
Aberfeldy 12     7.60
Grey Goose Vodka     7.50
42 Below Vodka    6.60
Bols Jonge Jenever     5.00
Corewijn      5.00
Jägermeister      5.00
Patron Tequila Silver             10.50
Tequila Cazadores              6.00

Licor 43     6.00
Cointreau      6.00
Drambuie      6.00
Disaronno Amaretto     6.00
Baileys      6.00
Grand Marnier     6.00
Tia Maria     6.00
Southern Comfort    6.00
St-Germain Elderflower          6.00
Limoncello SanMichele    6.00
Meloncello      6.00
Salmari       6.00

Liquor

Alcohol free



Car parked in the RAI?
Ask our employees for a Strandzuid parking card

and pay €13.00 instead of €32.00 for a day ticket

(hourly rate is €5.50)


