
B R O C H U R E  2 0 2 5



2 - C O U R S E  À  L A  C A R T E  M E N U 
L U N C H

€25

STARTER

ONION SOUP    
white onion • cider • toast • aged cheddar 

MAIN

SANDWICHES

NAAN TOFU CURRY  
silky tofu • mushroom • coconut • cauliflower • green pepper 

BAGEL SALMON
smoked salmon • avocado • horseradish mayonnaise • red onion

BRIOCHE VITELLO TONNATO
roasted veal • fresh tuna • capers • lemon zest • tuna crème

SALADS
 

GAMBA SALAD   +6.5
grilled black tiger shrimps • glass noodles • avocado • radish • sesame vinaigrette

TABOULEH     +2
bulgur • parsley • mint • tomato • feta • pomegranate • olive oil • lemon

WARM DISHES

SMASHED CHEESEBURGER   +3
100% beef  • brioche • onion compote • bacon • jalapeño • sour pickle • burger sauce • cajun corn ribs

VEGAN CLASSIC BURGER    +3
vegan burger • vegan brioche • onion compote • jalapeño • lettuce • coleslaw • tomato • burger sauce • cajun corn ribs

FISH & SMASHED   +5
codfish • vodka batter • tartaresauce • mashed pea • potato smash

STEAK AND GRAVY   +10
rumpsteak 200 gr • sourdough bread • sambal gravy

BASIC
>9 PERSONS 

€39.5 

STARTER

STEAK TARTARE  
beef  80gr (raw) • fried capers • anchovies 

mustard seed • brioche crumble 

TEMPURA VEGGIES     
green vegetables • tofu crème • sesame vinaigrette • verbena

VITELLO TONNATO   
roasted veal • fresh tuna • capers • lemon zest • tuna crème 

MAIN

STEAK AND GRAVY   +5
rumpsteak 200 gr • sourdough bread • sambal gravy  

CAESAR SCHNITZEL 
chicken breast • anchovies • parmesan • romaine lettuce • bacon 

FISH & SMASHED
codfish • vodka batter • tartaresauce • mashed pea • potato smash

SMASHED CHEESEBURGER   
100% beef  • brioche • cheddar • onion compote • bacon

jalapeño • sour pickle • burger sauce

VEGAN CLASSIC BURGER    
vegan burger • vegan brioche • onion compote 

jalapeño • lettuce • coleslaw • tomato • burger sauce 

DESSERT

COFFEE OR TEA OF YOUR CHOICE

KINSBERGEN
>9 PERSONS 

€44.5 

STARTER

VITELLO TONNATO   
roasted veal • fresh tuna • capers • lemon zest • tuna crème 

BURRATA      
green tomato • grilled peas • mint • black olives • lime vinaigrette

SALMON SOUFFLÉ   
salmon tartare • jalapeňo • lime • truffle 

STEAK TARTARE  
beef  80gr (raw) • fried capers • anchovies 

mustard seed • brioche crumble

MAIN

VEGAN TOFU CURRY  
silky tofu • coconut • cauliflower • cream pepper • papadum 

CRISPY PEKING DUCK   +3 
noodle salad • radish • avocado • sesame • Japanese vinaigrette 

IRISH RIBEYE   +10
Hereford 225 gr. • seasonal vegetables • watercress chimichurri

LEMON SOLE  (tongschar)   +10
whole fish • brown butter • gremolata • pickled lemon • capers

DESSERT

STICKY TOFFEE PUDDING  
ETON MESS  

CHEESE SELECTION  +5

Belgian fries with your main course? +€2.5 per person

3  C O U R S E  M E N U  O F  C H O I C E 
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D R I N K S  &  B I T E S 
G R O U P S

BASIC DRINKS & BITES 
8.5 P.P.

INCLUDES:
NUTS & OLIVES 

4 HOT BASIC SNACKS PP 
‘Bitterball’ | Cheese stick | Frikandels| Springrolls

Extra 4 hot Basic Snacks  6 p.p.
Extra 8 hot Basic Snacks 12 p.p.

KINSBERGEN SNACKS 
8 P.P.

INCLUDES:
Chickpea Dumplings | Avocado Wedges | Chicken Bites | Jalapeño Poppers

4 HOT SPECIAL SNACKS PP 

KINSBERGEN DRINKS & BITES  
EXTRA TO ORDER

HAM & CHEESE   3.75 P.P.
Schwarzwälder • old Hague cheese • olive oil • mustard • Amsterdam onion

SMOKED OSSENWORST   3 P.P.
ox sausage • piccalilly • Amsterdam onion

CALAMARIS  3 P.P.
squid • lemon • tandoori mayonnaise

SOURDOUGH BREAD  3.5 P.P.
roasted garlic butter

NACHO’S 3 P.P.

TWISTER TRUFFLE  3 P.P.

DRINKS PACKAGE 2 HOURS

• COFFEE & TEA • BIRRA MORETTI LAGER • HOUSE WINE WHITE/RED/ROSÉ 
• ORANGE JUICE • REGULAR SODAS

19 P.P.

• COFFEE & TEA • BIRRA MORETTI LAGER & ALL OTHER SPECIAL DRAFT BEERS
• HOUSE WINE WHITE/RED/ROSÉ • ORANGE JUICE • REGULAR SODAS

23 P.P.

DRINKS PACKAGE 3 HOURS

• COFFEE & TEA • BIRRA MORETTI LAGER • HOUSE WINE WHITE/RED/ROSÉ 
• ORANGE JUICE • REGULAR SODAS

28 P.P.

• COFFEE & TEA • BIRRA MORETTI LAGER & ALL OTHER SPECIAL DRAFT BEERS
• HOUSE WINE WHITE/RED/ROSÉ • ORANGE JUICE • REGULAR SODAS

34 P.P.

DRINKS PACKAGE 4 HOURS

• COFFEE & TEA • BIRRA MORETTI LAGER • HOUSE WINE WHITE/RED/ROSÉ 
• ORANGE JUICE • REGULAR SODAS 

36 P.P.

• COFFEE & TEA • BIRRA MORETTI LAGER & ALL OTHER SPECIAL DRAFT BEERS
• HOUSE WINE WHITE/RED/ROSÉ • ORANGE JUICE • REGULAR SODAS

45 P.P.

D R I N K S  P A C K A G E S 
from 20 persons 



M E E T I N G S  &  P R E S E N T A T I O N S 
maximum of  10 persons • boardroom setting

MEETING PACKAGE 
KINSBERGEN BOARD & DININGROOM 

17.5 P. P

• UNLIMITED COFFEE OR TEA (THERMOS) 
• OPTIONAL: BARISTA COFFEE 
(including latte, cappuccino etc. and fresh mint/ginger tea) + 5 p.p. 
• HOMEMADE ICED TEA BREAK 
• WATER 
• SWEETS, SNACKS AND FRUIT
• LCD DISPLAY + AUDIO SPEAKERS 
• FLIPOVER AND STATIONARY 
• WIFI 
• BOARDROOM SETTING 
• POSSIBILITY TO BLIND THE WINDOWS

• Optional Croissant and Chocolatine Kick Off  + 7.5 p.p. 
• Optional Breakfast platter: English or Kinsbergen Breakfast + 17.5 p.p. 
• Optional ‘12 o’clock’ Soup, Sandwich meat, fish or veggie, (Vegan) croquette +19.5 p.p.

HIGH TEA/BABYSHOWER
 27.5 PP

UNLIMITED TEA
BUBBLES UPON ARRIVAL (non-alcoholic option available) +5

SANDWICHES
•	 Smashed Avocado | bacon | parmesan | rocket 
•	 Homemade Tuna Salad
•	 Cucumber | creamcheese

SWEETS
•	 Scones | clotted creme | jam
•	 Macarons
•	 Muffins

VAN KINSBERGEN WALKING DINNER 
 40 PP

STEAK TARTARE   
beef  80gr (raw) • fried capers • anchovies • mustard seed • brioche crumble 

SALMON SOUFFLÉ  
pani puri • tandoori • lime • truffle 

TEMPURA VEGGIES     
green vegetables • tofu crème • sesame vinaigrette • verbena 

ENGLISH EMPANADA
short rib stew • green peas • jalapeño mayonnaise

GAMBA
grilled black tiger shrimp • parsley • lemon • garlic • olive oil 

STEAK & GRAVY  
rumpsteak • sambal gravy

FRIES 
with truffle mayonnaise and parmesan

SHARED CULINARY PLATTER  
 49.5 PP

STARTER TO SHARE
•	 BURRATA      green tomato • grilled peas • mint • black olives • lime vinaigrette
•	 SALMON SOUFFLÉ   pani puri • tandoori • lime • truffle
•	 STEAK TARTARE   beef  (raw) • capers • mustard seeds • brioche crumble • anchovies

MAIN TO SHARE
•	 STEAK & GRAVY   rumpsteak 200 gr • sourdough bread • sambal
•	 KING PRAWNS   garlic | parsley | lemon
•	 SPARE RIBS    Guinness glace • crispy onion • coleslaw
•	 Optional: TWISTER FRIES    with truffle mayonnaise and parmesan  + 4.5 PP

GRAND DESSERT TO SHARE

F U N  E V E N T S



PRINS HENDRIKPLEIN 15 | 2518 JC DEN HAAG

☎ +31 70 310 78 92 | INFO@GASTROPUBVANKINSBERGEN.NL

 WWW.GASTROPUBVANKINSBERGEN.NL 


