lunch 12:00 - 15:00

Kef Toastie
with Beaufort, Appenzeller, Tynjetaler and Tilsitter
sourdough bread from Kepler | onion chutney | ketchup
with ham from Louman’s Butcher shop

Toastie Chorizo
with Gouda from Stolwijk
sourdough bread from Kepler | ketchup

The preparation time for the toasties is + 20 minutes

Baguette from Niemeijer’s artisan bakery with:
Stolkse (semi-aged Gouda)
Comté Fruité
Noorderkaas | aged Gouda | piccalilli
Merlijn | goat’s brie | membrillo
Taleggio | onionchutney
Brie de Meaux
Brie aux Truffes
Amsterdamse Ossenworst | mustard

sweet 12:00 - 20:15 (on sunday until 19:15)

Two artisanal chocolate mousse bonbons
from Chocolatier Artichoc (contains nuts)

Affogato | vanilla ice cream + espresso (decaf also possible)

Bread and butter pudding | membrillo | vanilla ice cream
served warm, preparation time * 15 minutes

In white wine poached pear | citrus & vanilla |
vanilla ice cream | whipped cream

Proeflokaal
Abraham Kef

10

6,5

borrel 12:00 - 20:15 (on sunday until 19:15)

Platter with five cheeses | nut bread | membrillo | baguette 17,5
We base the cheese selection on what you are drinking

Platter with three cheeses | nut bread | membrillo | baguette 12,5
We base the cheese selection on what you are drinking

Kef on Tour platter | nut bread | membrillo | baguette 15,5
Four Dutch cheeses from artisan makers

Jenever platter 12
A glass of Zuidam Rogge Genever | Frisian clove cheese | Gaasterland
sheep’s cheese | Louman’s Ossenworst 1747 | Doesburg mustard

Charcuterie 16,5
Terrine de Campagne and Hausmacher from De Pasteibakkerij |
Louman’s ossenworst 1747 | De Herkomst’s dried sausage |
chorizo from Cadiz | Doesburgse mustard | cornichons | baguette

Mont d’Or | fondue perfection from Jura | garlic confit | 29,5
baguette | preparation time + 30 minutes

Sardines from La Perle des Dieux | lemon | baguette 10
Pickles from Kalle | fennel | beetroot | pearl onion 5
Taggiasca olives from Meeuwig 5
Baguette from Niemeijer | beurre salé 4,5
Extra baguette 2,5
Maroilles & coffee 6

An intense washed-rind cheese, which the mineworkers in Northern
France used to dip in their coffee for lunch

We only accept payment by card
Do you have an allergy? Please let us know




