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warm

espresso, americano 3,5
cortado, cappuccino 4,0
café latte 4.4
flat white 4.9
big cappuccino 52
cardemom cappuccino 4,8
vanilla latte 5.2
iced

iced amercano - dubble shot 4,6
cold brew - funky & fruity! 6.0
iced latte 4,5
iced latte vanilla 5,0
banana maple latte 6.0

did you know we make all our milk-based
coffees with oatmilk?

extra’s

+ shot espresso 1,0
+ coconut milk 0,7
+ homemade syrup vanilla of cardemom 1,0
+ make it decaf 0,5
tea

tea - variety of organic tea's 3.8

fresh tea, mint or ginger 4,0

Sapinca 4,2

Sapinca is an organic elixer made with healing roots, like
turmaric, ginger & maca







juices & soda’s

organic juices

green detox 6.0
apple, green herbs, cucumber, celery, lime, pineapple

golden glow 6,0
carrot, ginger, apple, orange

pink boost 6.0
smoothie with mango, raspberry, orange, banana. topped with

hempseeds

mango juice 4,2
apple juice 3,5
jus d’orange 5,0

hand-pressed juice!

kombucha’s

our homemade organic soda, with living cultures .
made with green sencha tea

original 5.0
tart cherry 53
refreshers

FRITZ cola 4,0
FRITZ rubarb 4,0
FRITZ apple 4.0
good jamu, curcuma 4.0
good jamu, hibiscus 4,0
ice tea, bos 4,0
sparkeling water 3,0
detox water, 1 liter 5.0

tap water with mint, fruits and ice cubes




eten

brekkie plate

fresh juice, sourdough, cashew cream
cheese, avocado, oyster mushrooms,
banana bread with yogurt, granola,
compote and fresh fruit

fruity fuel

organic soy yogurt, home made granola,
fruit compote, fresh fruit

coconut yoghurt +1,5

loaded banana bread
coconut yogurt, fruit compote,
fresh fruit, home made granola &
toppings

avo toast 2.0

mashed avo, marinated tomato,
pickled red onion, extra vierge olive
oil, flakey salt

croissant bio
with organic strawberry jam +1,0

worstenbroodje of
saucijzenbroodje

bio, vegan, with ketchup

16,5

11,5

9,5

9,0

3,5

4,5




...more tood

green fusion 14,5

dip bowl homemade feta, crunchy letuce, green
herb sauce, roasted caulliflower and lentils,
pumpkin seeds and sprouts. served with
sourdough

Island fusion 14,5

dip bowl with homemade hummus,
citrus coleslaw, mango chutney, banan

: an iced
crisps, cucumber, sesame seeds & matcha

sprouts. served with sourdough mango-

add halve an avocado +1,5 SEE SRt
with your

island
bowl?
+6,5

Upgrade your dip bowl into a rich salad
with more of everything, just without
the bread! +2.5

toasty shrooms 13,0

sourdough sandwich, cashew cream
cheese, garlic oyster mushrooms, sprouts
& sesame seeds



zoet

Our sweets are something we're truly proud of. Homemade,
crafted with care and love. We keep endlessly refining our
recipes, because that’'s what happens when you follow your

passion.
crumble square 5,0
with seasonal fruit
brownie 5,0
bananenbrood 4.6
snickers dadel 3,3

medjoul date filled with extra crunchy peanut butter

sticky berry roll 6,0
cinnamon roll with a sticky filling, topped with

creamy berry cream

cookie 3,0
chocolate chip

white choco matcha

special

sSue taartjes 4,8

all gluten-free and free from refined sugar. Each one is
absolutely delicious and so colourful!

frambozen cheesecake: creamy, fresh
stroopwafel: caramel, cookie

marz: chocolate, date caramel
SUElero: creamy, passionfruit,mango

high t
Let us surprise you with an assortment of sweet and
savoury treats - and of course, unlimited tea!

For 2 people or more. Gluten-free option available. From
€32.50 per person.
Please book at least 24 hours in advance.







	coffee      kitchen     community
	koffie
	warm
	espresso, americano                                               cortado, cappuccino café latte                   flat white big cappuccino cardemom cappuccino vanilla latte
	PIN ONLY
	3,5 4,0 4,4 4,9 5,2 4,8 5,2


	iced
	iced amercano - dubble shot cold brew - funky & fruity! iced latte  iced latte vanilla banana maple latte
	did you know we make all our milk-based coffees with oatmilk?

	extra’s
	+ shot espresso + coconut milk + homemade syrup vanilla of cardemom + make it decaf
	4,6 6,0 4,5 5,0 6,0
	1,0 0,7 1,0 0,5

	tea
	3,8 4,0 4,2


	geen koffie
	warm
	matcha latte  hojicha latte      chai latte dirty chai latte - shot of espresso golden mylk
	5,5 5,2 4,9 5,9 4,9

	iced
	iced matcha  iced matcha with mango or strawberry banana maple matcha - cream top iced chai  iced dirty chai - shot of espresso iced hojicha - earthy

	ceremoniële cacao’s
	Cacao was valued in Maya culture for its nourishing and stimulating properties. Drinking cacao can contribute to an improved mood and focus.
	5,5 6,5 6,0 5,0 5,9 5,2
	regular serving, 10 gram made with oatmilk, herbal cacao
	meditative serving, 20 gram made with water & spices,  herbal cacao
	5,5
	7,0
	5,5

	wifi: Jungleboomhut1

	juices & soda’s
	organic juices
	6,0
	6,0
	6,0
	4,2 3,5 5,0

	kombucha’s
	our homemade organic soda, with living cultures . made with green sencha tea
	original tart cherry

	refreshers
	5,0 5,3
	4,0 4,0 4,0 4,0 4,0 4,0 3,0 5,0


	eten
	brekkie plate
	fresh juice, sourdough, cashew cream cheese, avocado, oyster mushrooms, banana bread with yogurt, granola, compote and fresh fruit

	fruity fuel
	organic soy yogurt, home made granola, fruit compote, fresh fruit
	coconut yoghurt  +1,5

	loaded banana bread
	coconut yogurt, fruit compote,  fresh fruit, home made granola & toppings

	avo toast 2.0
	mashed avo, marinated tomato, pickled red onion, extra vierge olive oil, flakey salt
	croissant bio

	with organic strawberry jam +1,0
	worstenbroodje of saucijzenbroodje

	bio, vegan, with ketchup
	16,5
	11,5
	9,5
	9,0
	3,5
	4,5


	...more food
	green fusion
	dip bowl homemade feta, crunchy letuce, green herb sauce, roasted caulliflower and lentils, pumpkin seeds and sprouts. served with sourdough
	14,5

	Island fusion
	14,5
	an iced matcha mango-coconut  with your  island bowl? + 6,5

	dip bowl with homemade hummus, citrus coleslaw, mango chutney, banan crisps, cucumber, sesame seeds & sprouts. served with sourdough  add halve an avocado +1,5
	Upgrade your dip bowl into a rich salad with more of everything, just without the bread! +2.5


	toasty shrooms
	sourdough sandwich, cashew cream cheese, garlic oyster mushrooms, sprouts & sesame seeds
	13,0


	zoet
	Our sweets are something we’re truly proud of. Homemade, crafted with care and love. We keep endlessly refining our recipes, because that’s what happens when you follow your passion.
	crumble square
	with seasonal fruit

	5,0
	brownie
	5,0
	bananenbrood
	4,6
	snickers dadel
	medjoul date filled with extra crunchy peanut butter

	3,3
	sticky berry roll
	cinnamon roll with a sticky filling, topped with creamy berry cream

	6,0
	cookie
	chocolate chip  white choco matcha special

	3,0
	sue taartjes
	frambozen cheesecake: creamy, fresh stroopwafel: caramel, cookie marz: chocolate, date caramel SUElero: creamy, passionfruit,mango

	4,8

	high tea
	Let us surprise you with an assortment of sweet and savoury treats – and of course, unlimited tea!
	For 2 people or more. Gluten-free option available. From €32.50 per person.  Please book at least 24 hours in advance.

	kids
	warm drinks
	cold drinks
	slice of sourdough with...
	small bites


