
LOCAL AND SUSTAINABLE PRODUCTS
We use locally sourced and sustainable products in our 
kitchen as much as possible. You can drink coff ee from 
our coff ee specialist Peeze and our croquettes are made 
in Rotterdam. We have craft beers from the Rotterdam 
brewery Kaapse Brouwers. Our cheese is the genuine, typical 
Rotterdamsche Oude matured cheese. The bread we serve 
is Pain de Mer, natural sourdough bread from Zeeland using 
purifi ed salty seawater from the Oosterschelde national park.

Our apple tarts are freshly prepared every day
in Rotterdam in a very special bakery. There are talented 
people working at Bakkerswerkplaats who cannot make their 
way in a normal working environment. They can learn the 
subtleties of the baking trade there.

THE ‘LAGE LICHT’ LIGHTHOUSE
You can see the red Lage Licht lighthouse in the Maritime 
Museum Harbour from this cafe. From the end of the 
nineteenth century, it stood in Hook of Holland. Together 
with the Hoge Licht – the ‘high light’ – the ‘low light’ guided 
ships back then safely into the port of Rotterdam. The Lage 
Licht stopped being used in 1967 and was relocated ten years 
later to the head of Leuvehaven. It got its current spot in the 
museum’s harbour in 1990.

WELCOME ON BOARD!
Would you like to hold your drinks evening, children’s party 
or meeting at an unusual maritime location right in the heart 
of Rotterdam? Ask our staff  about the possibilities or take a 
look on maritiemmuseum.nl

BEER TAB
Kaapse Nelis, Proper Pilsener (4,6%) 3.25
Kaapse Harrie, Saison (6,1 %) 4.25

BEER, CANS AND BOTTLES
Kaapse Karel, Session IPA can (4,5%)  5.50
Kaapse Carrie, Red IPA can (6,5%) 5.50
Kaapse Bob, Non Alcoholic IPA can(0,1%) 5.50
Kaapse Brouwer of the season, ask our staff 
Hertog Jan bottle (5,1%) 3.25
Heineken (0.0%) 3.00

WINE

RED
Contessa Carola Sangiovese Oro glass 4.75 - bottle 22.75
Marchais Merlot glass 4.75 - bottle 22.75

WHITE
Legendary Sauvignon Blanc glass 4.75 - bottle 22.75
Radacini Vintage Chardonnay glass 4.75 - bottle 22.75
Klostor Kronenberg Spätlese glass 4.75 - bottle 22.75

ROSÉ
Estandon Gris Des Seigneurs Rose 
Cinsault & Grenache glass 4.75 - bottle 22.75

CAVA
Rigol Cava brut bottle 27.50

Please tell us if you have an allergy or dietary preference and we’ll be 
pleased to help!



HOT DRINKS
Coffee 2.75
Espresso 2,75
Double espresso 3.75
Cappuccino 3.00
Latte Macchiato 3.25
Hot chocolate milk with whipped cream  4.25
Tea 2.75
Fresh mint tea 3.50
Fresh ginger tea 3.50

SWEETS
Home style applepie 4.25
Carrot-walnut pie 4.25
Chocolate brownie ganache pie 4.25
Cheesecake 4.25

COLD DRINKS
Coca Cola Regular / Zero 3.00
Fanta Orange / Cassis 3.00
Sprite 3.00
Fuze sparkling lemon black tea 3.00
Fuze black tea peach hibiscus 3.00
Fuze green tea 3.00
Finley Tonic / Bitterlemon 3.00
Chaudfontaine Still / sparkling (250 ml) 3.00
Chaudfontaine Still / Sparkling (500ml) 4.50
Apple juice / Orange juice 3.25
Fristi / Chocomel 3.25
Milk (glass) 2.25

SANDWICHES 
Creamy eggsalad with truffel mayonaise and Parmezan 
cheese 8.75
Thin sliced veal and tuna mayonaise  9.75
Crab salad with a seaweed crisp 8.75
Smoked salmon with herb mayonaise 11.75

SOUPS
Tomato soup with basil pesto 5.75
Seasonal soup, different every time 5.75
 

SALADS
  
 Caesar salad with Parmazan cheese, croutons, boiled 
egg and bacon 12.50
 B.L.T salad with little gem, tomato, croutons, bacon 
and old cheese 11.50
 

CROQUETTES
Beef croquettes on bread  9.50
Old cheese croquettes on bread  11.75
 

HOT DISHES 
Open sandwich with craft ham and melted cheese from 
the oven (2) 9.50
Chicken saté on with bread (fries instead of bread 
2,25 supplement) 14.50
Chili dog, hotdog with chili and cheese 9.25
Fresh fries with mayonaise  4.25

FOR THE CABIN BOYS AND MERMAIDS
  
Bread with nutella 3.25
Bread with one croquet 6.50
Children tomatosoup 4.50
Open sandwich with craft ham and melted cheese  from 
the oven (1) 5.75
 Kids menu with a soda of choice, croquette, fries, apple 
sauce and a Professor Splash tattoo 8.25
 

WITH DRINKS
Portion fried fish with herb mayonaise  8.50
Portion bitterballen (8) with mustard mayonaise 8.50
Oyster mushroom croquettes (6) with 
truffle mayonaise 8.50
Portion fried onion rings with cocktail sauce 6.50
Bites platter for two with old cheese, dried 
sausage, onion rings and fried fish 14.75
Bread with spreads 7.50

PIN 
ONLY


