


food

cultured butter with sea salt flakes 2,75
seasonal fruit jam 1.50
cashew nut butter 225

hibiscus, tahini caramel, dried figs, coconut yoghurt ‘hangop’,
vegan white chocolate (Heinde & Verre), puffed buckwheat

grapes, walnuts, cinnamon, apple & verjus gel, pomegranate
balsamico, raisins, apple compote, almond butter

pumpkin hummus, Dutch buffalo stracciatella, pine syrup,
piment d’espelette, seaweed & coffee crunch
add a poached egg + 2,00

mushrooms, onion jam, honey & cepes butter, fried egg,
Zeeuws spek’, tarragon, chikory, pistache crunch
veggie option available!

poached eggs, old Dutch cheese spread (Booij), tomato, kimchi,
puffed wild rice, fermented tomato hollandaise, thai basil
add bacon + 5,00

have a sneak peek at the pastry cabinet

*we are happy to serve mainly organic vegetables
and meat throughout our menu.

** vegetarian options available upon request,
please let us know if you have any allergies
or dietary restriction,

eggs & sides

now add any of our sides!

as fresh as an egg can be, laid 1 day before delivered

organic bacon from farmers Koen & Melissa in Hellendoorn

cooked with lemon & spices and hot sizzling butter

organic from our friend Gertjan in Spaarnwoude with apricot
ketchup

made with curry madras, onions and mustard,
pan fried until GBD (golden brown delicious)

‘Booij’ feta cream cheese, crispy chili oil, sunflower seeds

a brekkie essential, with Harvest tomato sauce

with mushroom dressing, mustard seeds and gherkins

some things are just so satisfying to make,
butter is right up there

recipe by Harvest, executed by Alon, just amazing




and bakery
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COFFEE

filter

white 4,00
black 3.25
other

TEA (BY CRUSIO)
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