
M
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UOne table, one bill.

Allergies or speci�c dietary preferences? Let us know.

V − Vegetarian

SHARED BITES UNTIL 22:00 

DGK Snack Plat ter Veggie possible!  22

Pide bread with dips, aged cheese, dried sausage and bitterballen

Flammkuchen v  9,5
With pancet ta + 1,5

Feta, red onion, black olive and tomato

Pide Bread v  8
With veggie dips

Olives v  4,5

Aged Cheese v  8,5

Tor t i l la Chips v  5,5

With tomato salsa

Mixed Fr ied Snacks Unti l  las t  round! 14,75

Bitterballen, chicken chunks and mini frikandels

Veggie Mixed Fr ied Snacks Unti l  las t  round! 14,75

Vegan bitterballen, gyozas and tomato mozzarella croquettes

Nachos v  13
With pul led chicken  + 3,5

Sour cream, salsa, guacamole, coriander and jalapeño

SNACKS UNTIL THE LAST ROUND

Kanarie Fr ied Chicken 12

Chicken chunks, gochujang and coriander

Bit terbal len  — 6 pcs 8,5
With mustard

Cas & Kas Vegan Bi t terbal len v — 6 pcs 9
With mustard

Mini Fr ikandels — 8 pcs  7
With mayonnaise

Tomato Mozzarel la Croquettes v — 6 pcs  8,5
With basil mayo

Gyoza v — 6 pcs  8,5
Japanese dumplings �lled with vegetables

Fries v  5,5
With mayonnaise

SWEET 
Cheesecake 5,5

With peach sauce

Brownie 5,5

With caramel

Apple Pie 6

With whipped cream

Croissant 3,5

With jam

Pastel  De Nata 1

CHEF'SPECIAL 
Ask about our weekly special!

DINER UNTIL 22:00 

Burrata Salad v  13,5

With bread, truf�e oil, pine nuts, basil, cherry tomatoes

Thai Tomato Soup v  7,5

Coriander, yellow curry and lemongrass, served with bread and butter

Parmesan Fr ies v  8,5

Fries, Parmesan and truf�e mayonnaise

Loaded Fr ies 11

Pulled chicken, sriracha mayo, Parmesan and jalapeño

Pasta Del la Casa 17,5

Changing pastas

Kanarie Fr ied Chicken Burger 19

Chicken chunks, red and white cabbage, KFC sauce, coriander, red chili 
and fries

Fat Bacon Burger Veggie possible!  19

Bacon mayo, cheddar, guacamole and fries

Fish And Chips Veggie possible!  16

Fries, kibbeling and homemade remoulade sauce



BREWS

SOFT DRINKS
Sourcy — Sti l l  / Sparkl ing  3,5
Pepsi  — Cola / Zero  3,5
L ipton Ice Tea — Sparkl ing / Green  3,5
Fever -Tree Ginger Ale 3,95
Fever -Tree Ginger Beer 3,95
Fever -Tree Premium Indian Tonic 3,95
Fever tree Sic i l ian Lemonade 3,95
Fever -Tree Grapefrui t  Soda 3,95
Seven Up Sugar Free 3,5
Loopuyt Rose Lemonade 3,5
Royal Club Cassis 3,5
Big Tom’s Tomato Juice 3,95
Apple juice 3,5
Jus d’Orange 3,5
Chocomelk 3,5
Redbul l  Energy — Original / Sugar f ree  4,5
Redbul l  Red Edi t ion — Watermelon  4,5
Natur fr isk Orangeade 4,8
Natur fr isk Rabarber 4,8
Natur fr isk E lder�ower 4,8

GIN TONICS
Served with Fever-Tree tonic

Bombay Sapphire Gin 9,95
Bobby’s Gin 10,45
Loopuyt Gin 10,45
Hendricks Gin 10,95

NON ALCOHOL IN THE MIX
OR MIX WITH BACARDÍ SPICED RUM OR VODKA 42 BELOW +5

Crazy Berr y 4
Roze Bunker gekke bessen, lime, blueberries and 
sparkling water

Wulpse Tulp ‘F l i r ty Tul ip’  4
Roze Bunker dorstige tulp, lime, edible �ower, mint and 
sparkling water

Pi t t ige Tante ‘Spicy Aunt ie’  4
Roze Bunker madame ginger, lime, Tabasco and sparkling 
water

Crodino Biondo 4,5
Herbal, bitter, refreshing on the rocks with orange

DGK CAFÉ IN THE MIX
ALL OUR MIXES ARE AVAILABLE IN PITCHERS TO SHARE, VARIABLE PRICES

Pornstar Mar t ini  11
Vodka, passionfruit, vanilla

Pornstar Beer t ini  9,5
Hoppy blond, passion fruit, lime, and vanilla

Dark ‘N Stormy  — Bacardí Car ta Negra Rum 10
With Fever-Tree ginger beer, lime and mint

Per fect  Al ibi  — Alibi Rum  10
With Fever-Tree ginger ale, mint and passionfruit

Moscow Mule  — Vodka 42 Below  10
With Fever-Tree ginger beer and lime

Paloma  — Cazadores Tequi la  10
With Fever-Tree pink grapefruit and lime

Aperol  Spri tz  — Aperol  9
With cava and sparkling water

Orancel lo / L imoncel lo  — Aperol  9
With cava and sparkling water

Watermelon Spri tz 8
Red Bull Red Edition, Cava, lime

Kir Royale  — Cava  6
Cava with Roze Bunker wild berries

Ketel  1 Hard Lemonade  — Ketel  1 Jenever  6
With Roze Bunker Crazy Berries, sparkling water, lemon 
and lime

LUNCH UNTIL 18:00

GR I L L ED  SANDWICHES

Chorizo  — Stolwijk cheese and chipot le ketchup 9,5

Ham & Cheese  — Farmer’s ham and Stolwijk cheese 8,5

Pul led chicken  — Cheddar and jalapeño 11

Tuna melt  — Cheddar and tomato chutney 10,5

SANDWICHES

Toast  Avocado v  8,5
Add pancet ta, fe ta, or mozzarel la + 3
With poached egg

Ham Sandwich 12
Brioche, honey mustard, poached egg and cress

Fried eggs v  10
Add cheese or ham + 2
2 eggs with corn toast

12 o'Clock 14
Veggie possible! 
Bread with croquette, Thai tomato soup and avocado 
toast with poached egg

Beef Croquettes on Bread 11
Veggie possible! 
Beef croquettes with mustard

Carpaccio Sandwich 13
Truf�e mayo, pine nuts and Parmesan

Burrata Salad v  13,5
With bread, truf�e oil, pine nuts, basil, cherry tomatoes

Thai Tomato Soup v  7,5
Coriander, yellow curry and lemongrass, served with 
bread and butter

Add soup to your lunch v  + 3,75

BOTTLED BEER
BLONDE
Kaapse Louise — Blonde — 4,6% GLUTEN FREE 6
Brouweri j  E leven Oma Lodewijk  — Blonde — 5,5% 7
Werf Porno Blond  — Blonde — 6,0% 7
Scheldebrouwerij Lamme Goedzak — Strong Blond — 7% 6,75
La Chouf fe  — Strong Blonde — 8% 6,8

WHEAT  BEER  &  SOURS
Rockci ty — Tropical White — 4,5% 6,25
Rei jngoud ZUUUUUUR Bier  — Sour — 4,5% 6,5
Jopen Adriaan wit  — Wheat Beer — 5% 6
Stadshaven Great White  — Wheat Beer — 5,3% 5,8
Kompaan Lefgozer  — Wheat Beer — 6,0% 6,8
Brouweri j  ’t  I J  I jwi t  — White Beer — 6,5% 6,5

IND IAN PALE  ALE
Kees Mosaic Hop  — Single Hop IPA — 5,5% 6,8
Kees Double Haze  — Double NEIPA — 8,5% 7,75
Noordt Hawaiian  — NEIPA — 6,0% 7
Van Mol l  Doerak  — IPA — 6,0% 7
Jopen Hypercolour  — Double IPA — 8,5% 8

TR I PE L
Oersoep Teddy Cool — 5 Grain Tr ipel  — 8,5% 7,5
Futurum  — Tripel  Gin Infused — 10% 9
Vet & Lazy Je Moeder  — Tripel  — 9,5% 6,75

DARK  
De Kromme Haring Inktvis  — Black IPA — 6% 7,5
Scheldebrouweri j  Dul le Griet  — Dubbel — 6,5% 6
Kees Karamel Fudge Stout  — Pastr y Stout— 11,5% 8

C IDER  &  F LAVOURED  BEER
Amstel  Radler  — Radler — 2,0% 4,5
Mor t Subi te Kriek  — Kriek Lambiek — 4,0% 5,5
Apple Bandit  — Cider — 4,5% 4,75
Rotterdam Ram Cider  — Cider — 5,6% 6
Desperados  — Flavoured Beer — 5,8% 5,5

LOW /  NO ALCOHOL
DGK Vri je Vogel  — Pale Ale — 0,5% 4,5
Heineken 0.0  — Pi ls  — 0,0% 3,8
Kees Be Wise  — Weizen — 0,3% 5,5
Two Chefs Funky Falcon  — Pale Ale — 0,2% 5,5
Af�igem Blond 0.0  — Blond — 0,0% 4,5

TO  SHARE
Share a del ightful  special  from various breweries.  
Careful ly selected, a l i t t le di f ferent,  and fun to share 
due to i ts  large format.  We always have at  least  three 
di f ferent beers to choose from.

WINE GLASS / BOTTLE

WHITE
Le Croquant Sauvignon Blanc 5,5 / 28,5
Nius Verdejo 6 / 31
Trovat i  Pinot Grigio 5,8 / 30
Les Aubes Grand Reser ve Chardonnay 6 / 31

RED
Route De France Merlot  5,5 / 28,5
Gustavshof Pinot Noir Rotwein 5,9 / 30,5
Rosso Fuoco Negroamaro Primit ivo 6 / 31

ROSÉ
Trovat i  Grigio Rosé 5,8 / 30

SPARKL ING
Cava Flama d’Or Brut  5,5 / 37,5

HOT DRINKS
Various Cof fee by Man Met Br i l  f rom 3
Can be served with oat milk

Hot Chocolate 3,5
With whipped cream

Clipper Organic Tea 3
Green, Rooibos, Earl Grey, Chamomile, English Breakfast
or ask for the tea box

Fresh Mint Tea / Ginger Tea 3,5

“Bakkie Pleur” 3,5
Coffee liqueur by Dik & Schil, made from coffee grounds

DRAFT BEER
Heineken  — Pi ls  — 5,0% 3,5 / 3,95 / 7,8

DGK Hoppie Blond  — Blond — 4,2% 5,7

DGK Tikkie Tropisch  — Weizen IPA — 5,5% 5,7

DGK & TwoChefs Avian Spectacle — NEIPA — 6,8% 5,7

Paulaner  — Weizen — 5,5% 4,75 / 7,9

Rotat ing Draft  changing

Rotat ing draft  — Ask our awesome waiters!

TASTER FLIGHT 
Can’t  decide? 17,5
Try a round of 7 taster glasses

TURBO FLIGHT 
Every Thursday from 5:00 p.m.
7 taster beers + snack board for 17.5 per person

Beer, or as it's warmly dubbed in Rotterdam, a Gele Kanarie. 

It's with us from dawn till dusk. In the cellar lies the wellspring of 

abundance – our very own brewery. Here, we craft fresh beer for you 

every day. Cheers!


