
COFFEE | 3

ESPRESSO | 3 

DOUBLE ESPRESSO | 3.6 

ESPRESSO MACCHIATO | 3.2

CAPPUCCINO | 3.4

CORTADO | 3.2

FLAT WHITE | 4.2

LATTE MACCHIATO | 4

ICED COFFEE | 4          

                                              

HOT DRINKSCOFFEE

CAKES & SWEETS

TEA

Vanilla, caramel or hazelnut syrup +0.5
Decaf, oats, almond milk +0
whipped cream +0.75
Extra espresso shot +1

FRESH MINT TEA | 3.7

FRESH GINGER TEA | 3.7

ORGANIC TEA | 3.25

JASMINE
a green tea blend with jasmine blossoms

VAN GOGH MELANGE
a green tea with a combination of vanilla and citrus

AFTERNOON MELANGE
a blend of black tea leaves

HAARLEMS BLACK MELANGE
black tea with flavors of juniper, lemon and sunflowers

LADY GREY
black tea with citrus, cornflower and bergamot

ROOIBOS FIREPLACE ROMANCE
soft rooibos with fresh fruits and spicy spices

                    

APPLE PIE | 4.75
artisanal butter apple pie

CARROT CAKE | 4.75
with walnuts and raisins

CHEESECAKE | 4.75
with red fruit

RED VELVET | 4.75
with a fresh cream cheese topping

BANANA BREAD | 4.5
with chocolate and pecan nuts

SCONE | 4.5
with clotted cream and jam

GLUTEN FREE | 4.75
varying gluten-free cake

                                                     

Visit our counter for all our cakes and other sweets.

HOT CHOCOLATE MILK | 3.7
with whipped cream +0.75

MOCCACHINO | 4
hot chocolate milk with a shot of espresso

MACHA LATTE | 4
of green tea leaves

CHAI LATTE | 4
also dirty available +1                               



CAVA 6.5 | 34
Pleasantly fresh, beautiful bubbles and ripe yellow fruit

VERDEJO 5 | 28
Fresh, fruity and balanced

CHARDONNAY 5.75 | 30
Wood-matured, wonderfully fresh and aromatic

ROSE 5 | 28
Monastrell, elegant and fresh

TEMPRANILLO 5.75 | 30
Red fruit, ripe tannins

                                                                                                               

FRESH ORANGE JUICE | 5

APPLE JUICE | 3.2

TOMATO JUICE | 3.2

HAWAIIAN
passion fruit, mango, pineapple and coconut

BERRY BOMB
blueberry, blackberry, acai and banana

LOVELY GREEN
spinach, broccoli, mango and avocado

  

MILK | 2.9

FRISTI / CHOCOMEL | 3.2

COCA COLA REGULAR OR ZERO | 3.2

FANTA / SPRITE | 3.2

TONIC / BITTER LEMON / GINGER ALE | 3.5 

ICE TEA GREEN | 3.3   

ACQUA PANNA 25CL | 3

ACQUA PANNA 75CL | 6

SAN PELLEGRINO 25CL | 3

SAN PELLEGRINO 75CL | 6

AGROPOSTA LEMONADE | 3.2  
elderflower
lavender
lemon
raspberry

JUICES & SMOOTHIES

COLD DRINKS WINE

BEER

BIRRA MORETTI | 4 

AFFLIGEM BLOND | 4.5

WEIHENSTEPHANER 50CL | 7 

HEINEKEN 0.0 30CL | 3.6

AMSTEL RADLER 2% | 3.7                                           

www.hofjezonderzorgen.nl 
instagram.com/hofjezonderzorgen

WIFI: Hofjezonderzorgen | password: 12345678!

HIGH TEA | 26.5
ONLY BY RESERVATION

Hofje's High Tea consists a soup and
various savory and sweet snacks.

You can also choose from different flavors
of organic tea from The Art of Tea.

Can be reserved from 2 people. We can
also provide the High Tea with vegetarian

and gluten-free options.
       



HOFJES BREAKFAST FOR 2 | 16 p.p.
delicious breakfast with a croissant, mini sandwiches, various
toppings, scrambled eggs with bacon, mini yoghurt with
homemade granola and a glass of fresh orange juice

CROISSANT | 3.5
with butter and jam

                                                       
BANANA BREAD | 4.5
with chocolate and pecan nuts

PANCAKES | 10
American pancakes with red fruit, Greek yogurt and cinnamon

GRANOLA BOWL | 8.5
Greek yogurt with red fruit, honey and homemade granola

SCONE | 4.5
with clotted cream and jam

HOFJES LUNCH FOR 2 | 16 p.p.
soup of the day, 2 mini sandwiches and a sweet ending

SOUP OF THE DAY | 7.5
changing seasonal soup

SMOKED SALMON SALAD | 15.5
artisan smoked salmon, avocado, red onion, sun-dried tomato
and cress mayonnaise

QUICHE | 9
with blue cheese, stewed pear and almond

BURRATA | 12
on toast with grilled vegetables, sweet potato humus, pumpkin
seeds and balsamic vinegar

TUNA MELT | 11
on toast, hot from the oven with cheese, homemade tuna
salad, capers and red onion

 
SMOKED BEEF LOIN | 13
on toast with cress mayonnaise, sun-dried tomato and
Parmesan

CHICKEN THIGH | 12.5
on flatbread with bacon and vadouvan mayonnaise

PULLED PORK | 12
on a panini with, mature cheese and zucchini rellish

LUNCH

POACHED EGGS
ON TOAST

EEGG FLORENTINE | 11.5
2 poached eggs, avocado, hollandaise sauce & spinach salad

EGG BENEDICT | 14
+ bacon

EGG ROYALE | 15.5
+ smoked salmon  Gluten free +1

BREAKFAST
UNTILL 12:00 AM

Start your breakfast, lunch or
High Tea extra festive with a

glass of bubbles

CAVA | 6.5
MIMOSA | 6.5


