
LUNCH 
10:00 – 16:00 

French or German menu on our website 043 321 76 69 

 

servaascafe.nl       @cafeservaas 

 

 

Brunch 
 

Pancakes Ⓥ    13.5 
raspberry curd – crème fraîche – white chocolate 

 

Croissant Ⓥ       4 
served with ham, cheese or jam  

(ham and cheese +1) 

 

Eggs Royale     18.5 
2 poached eggs – brioche - hollandaise 

homesmoked zalm 

 

Eggs Benedict    18.5 
   2 poched eggs - brioche - hollandaise -     

   Parma ham 

 

Eggs Servaas Ⓥ    17.5 
 2 poached eggs - brioche - hollandaise –   

   cave mushrooms 

 

Uitsmijter ham/cheese   12.5 
rustic bread – 3 eggs sunny side up – ham or cheese 

(ham and cheese +1) 

 

Chef’s soup           10.5 
Varying soup served with bread 

Bread 

 

Lunchplatter for 2 persons  26.5 
rustic bread – salmon – cheese – Parma ham –  

soup – croque-monsieur (option to Ⓥ) 

 

Caponata Ⓥ    13.5 
rustic bread – Sicilian eggplant– rocket – smoked aïoli 

– walnut 

(burrata +3) 

 

Homesmoked salmon   16.5 
brioche – beetroot – mint yoghurt – mustard seeds 

 

Pork belly à la Servaas     15.5 
rustic bread– soy marinade – tomato salsa – pickled 

fennel 

 

Jamaican chicken   14.5 
rustic bread – allspice – mango chutney – coleslaw 

 

Steak sandwich    18.5 
rustic bread – truffle mayonaise – mushroom – 

caramelized silver onion – parmesan 

Grilled cheese’s 
 

Croque-monsieur    11.5 
 rustic bread – ham – Gouda cheese – Sriracha 

mayonnaise 

 

Tosti Servaas Ⓥ    13.5 
 rustic bread – Gouda cheese - Taleggio – 

caramelized silver onion 

Salads 

 

Salad burrata  Ⓥ              18.5 
saffron – sweet potato – pecan – apple dressing 

 

Salad beetroot Ⓥ     16.5 
orange – hazelnut – broad bean – green asparagus – 

mint yoghurt 

Croquettes 

 

Chicken piri-piri croquette  14.5 
2 hand-rolled croquettes – rustic bread -– mango 

chutney – coleslaw 

 

Croquettes of the season Ⓥ  14.5 
2 hand-rolled croquettes – rustic bread – varying 

filling  

To Enjoy 
served with fries or bread +3 

 

Burrata caponata Ⓥ   13.5 
Sicilian eggplant– walnut – olive 

 

Fried prawns (8st |15st)     13.5|24.5 
garlic – lemon – ginger  

 

Steak tartare    13.5 
saffron – olive crumble – egg yolk 

 

Hoeve-burger (Limburg pig)  15.5 
somked aioli – Taleggio – tomato – caramelized silver 

onion - pickle 

 

Chef’s burger Ⓥ    15.5 
mushroom based burger - Tallegio – caramelized 

silver onion – pickle – truffel mayonnaise 

 

Ⓥ = vegetarian 

 

http://www.servaascafe.nl/

