
BORRELEN MET MES EN VORK, 
PROOSTEN MET HUISGEBROUWEN BIEREN

New York Style Cheesecake                   6

Caramel Pecan Brownie             6

Appeltaart            6
Met slagroom

SAMENGESTELD

ZOETE GERECHTJES

VEGETARISCHE GERECHTJESVLEES GERECHTJES

VIS GERECHTJES

TAFELTJE VOL 24.5 p.p.

Vanaf 2 personen, selectie van 7 verschillende 

gerechten, door onze chef samengesteld

vn = vegan
gv = glutenvrij Heb je allergieën die niet op het menu zijn aangegeven? Laat het ons weten.

glutenvrij? vraag naar ons glutenvrij brood!

Camembert uit de oven        10
Jam, pecannoten, brood

Portobello          14
Béarnaisesaus

Bimi gv/vn             7      
Amandel, citroen

Little Gem Salade gv           7
Witlof, mandarijn, oude kaas

Nacho's         7.5
Salsa, sour cream, guacamole, jalapeño en koriander
Met pulled chicken           +2

Kanarie Fried Cauli�ower          8
Knoflook-chipotle mayo, ingelegde rode kool

Pide brood         6.5
Opgeklopte kruidenboter, olijfolie, zeezout

Oude kaas gv            5
Grove mosterd, augurk

Olijven gv         4.5
Knoflook, citroen, chili

Friet             5
Mayonaise
Met truffel en Parmezaanse kaas                    +2.5

Vega Smash Burger         12
2 vega smash patties, brioche, cheddar, augurk, DGK-saus

Kanarie Plankie          17
Pide brood, bitterballen, worst, oude kaas, augurk, mosterd
 
DGK Borrel Platter         22
Pide brood, bitterballen, Kanarie Fried Chicken, nacho’s, calamares
 
Bittergarnituur  (kan ook vega)     14.5
Bitterballen, mini frikandellen en kaastengels
 
Slider Platter          25
6 sliders voor de prijs van 5

  

Diamanthaas          17
Béarnaisesaus

Steak Tartaar           13
Augurk, mosterdzaad, brood

Beer Braised Beef                   14
Aardappelpuree, rode ui

Glazed Pork Ribs gv                     9
Appel, paprika

Gegrilde Kippendij           8
Pinda, atjar, ui

Rotterdamse Bal           9
Jus, grove mosterd

Kanarie Fried Chicken           8
Knoflook-chipotle mayo, ingelegde rode kool

Loaded Fries            11
Pulled chicken, Parmezaanse kaas, ingelegde rode ui, srirachamayonaise
Stoofvlees i.p.v. pulled chicken           +3

Bitterballen (kan ook vegan)         8.5
Mosterd

Slider (kan ook vega)           5
Brioche, cheddar, augurk, DGK-saus 

Classic Smash Burger         13
2 smash patties, brioche, cheddar, augurk, DGK-saus

Cowboy Smash                14.5
2 smash patties, brioche, cheddar, jalapeño, bacon, chipotlesaus

Gamba’s             12
Knoflook/chili boter, brood

Oesters gv              per stuk    2.5
Citroen, sjalotvinaigrette                          half dozijn 12.5

Calamares          10
Aioli, citroen



GRAZING WITH KNIFE & FORK
RAISING GLASSES OF HOUSE-BREWED BEER

New York Style Cheesecake                   6

Caramel Pecan Brownie             6

Apple Pie            6
With whipped cream

PLATTERS

SWEET DISHES

VEGETARIAN DISHESMEAT DISHES

FISH DISHES

TABLE TAKEOVER 24.5 p.p.

From 2 people up: a chef’s selection 

of 7 different dishes

vn = vegan
gf = gluten-free If you have any allergies not listed on the menu, please let us know!

gluten-free? Ask us for gluten-free bread.

Shoulder Steak         17
Béarnaise sauce

Steak Tartare           13
Pickles, mustard seeds, bread

Beer Braised Beef                   14
Mashed potato, red onion

Glazed Pork Ribs gf                     9
Apple, bell pepper

Grilled Chicken Thigh                   8
Peanut, atjar, onion

Rotterdam Meatball           9
Gravy, coarse mustard

Kanarie Fried Chicken           8
Garlic-chipotle mayo, pickled red cabbage

Loaded Fries           11
Pulled chicken, Parmesan cheese, pickled red onion, sriracha mayonnaise
Swap pulled chicken for braised beef         +3

Bitterballen (vegan option available)       8.5
Mustard

Slider (vegetarian option available)         5
Brioche, cheddar, pickles, DGK-sauce 

Classic Smash Burger         13
2 smash patties, brioche, cheddar, pickles, DGK-sauce

Cowboy Smash                14.5
2 smash patties, brioche, cheddar, jalapeño, bacon, chipotle sauce

Tiger Shrimp            12
Garlic-chili butter, bread

Oysters gf             1 pc  2.5     
Lemon, shallot vinaigrette          

Calamari          10
Aioli, lemon

Baked Camembert         10
Jam, pecans, bread

Portobello          14
Béarnaise sauce

Bimi gf/vn                                 7   
Almond, lemon

Little Gem Salad gf           7
Chicory, mandarin, aged cheese

Nachos         7.5
Salsa, sour cream, guacamole, jalapeño and coriander
Add pulled chicken           +2

Kanarie Fried Cauli�ower          8
Garlic-chipotle mayo, pickled red cabbage

Pide Bread         6.5
Whipped herb butter, olive oil, sea salt

Aged Cheese gf              5
Coarse mustard, pickles

Olives gf         4.5
Garlic, lemon, chili

Fries             5
Mayonnaise
Add truf�e and Parmesan cheese                  +2.5

Vega Smash Burger         12
2 vega smash patties, brioche, cheddar, pickles, DGK-sauce

Kanarie Platter          17
Pide bread, bitterballen, sausage, aged cheese, pickles, mustard
 
DGK Snack Platter         22
Pide bread, bitterballen, Kanarie Fried Chicken, nachos, calamari
 
Bittergarnituur (vegetarian option available)    14.5
Bitterballen, mini frikandellen and cheese sticks
 
Slider Platter          25
6 sliders for the price of 5

  

1/2 dozen 12.5 


