
Witte asperges, gepocheerd ei, amandelen, citroenboter, zwarte
knoflookmayonaise*

Knolselderij op drie manieren bereid: langzaam geroosterd,
velouté en chips

Soep

primi

9Gegrilde polenta, terrine van gezouten kabeljauw, olijven

8Opgeklopte ricotta, doperwten, peultjes, munt, dille en ingelegde ui

11

14.5Ravioli met citroen, Parmegiano Regiano en tuinbonen

14Cannelloni met vulling van ricotta en pecorino, crème van tuinerwten
en munt

13Spaghetti met cherrytomaten en venusschelpen

secondi
18

16

contorni

5Seizoenssalade met gemengde kruiden en citroendressing

dolci
7Tiramisu

3.5Bolletje ijs

9Chocolate fudge cake, vanillecrème

@droogrestaurant

Kabeljauw, citroenaardappelen, venusschelpen, geroosterde
cherrytomaat en basilicum

Geroosterde aardappelen, rozemarijn, knoflook 5

Affogato 7

9v

Broodje* 13.5

antipasti

v

4Focaccia en olijfolie

3.5Brood en olijfolie

Selectie van onze zelfgemaakte taarten -

v

*(vegan/vegatarian option) v (vegan)



fris

bier

Sencha 

Rooibos

Earl grey

Witte jasmijn

Oolong

Verveine

Blauwe vlinderthee 

Verse gemberthee

Verse muntthee

4

4

4

4

4

4

4

3.5

3.5

wijnen

9,5Fratelli Bortolin, Prosecco di Valdobbiadene, Veneto

Marcalberto, Metodo Classico Spumante Sansannee, Piemonte

6Donna Marzia Vermentino 2024, Puglia

8Ronco dei Tassi, Clic Friuli bianco 2024 (chardonnay/friulano/Riesling) Friuli

8Sabbionare, Verdicchio dei Castelli di Jesi 2024 Le Marche

Le calcinaie, Vernaccia di San Gimignano 2024, Toscane 

Tenute Bosco, Etna Bianco “Piano dei Daini” 2024, (carricante) Siciliê 

8Cantine Carpentiere, Colle de Grillai, 2020 (nero di troia/merlot) Puglia

9Luigi Boveri, Barbera “Boccanera” 2024, Piemonte 

Conti Zecca, Primitivo 2024, Puglia

Orlandi Contucci Ponno, Montepulciano d’Abruzzo 2021

@droogrestaurant

Conti Zecca, Luna Bianco 2023, Puglia (Chardonnay) 

Donna Marzia Rosso 2024 (Negroamaro/Montepulciano) Puglia 6

Istine, Chianti Classico 2023, Toscane

spumante

wit

Ginger beer

Curiosity cola 

Rose lemonade 

Victorian lemonade 

Ginger ale 

Marie-stella-maris 

water plat/bruisend 

4.5

4.5 

4.5 

4.5

4

3      6.5

koffie thee 
Espresso

Dubbele espresso

Americano / ijskoffie

Espresso macchiato

Cappuccino

Latte / ijs latte

Cortado

Flat white

Decafé 

Chocolade melk 

3

3.5

3.5

4

4

4

4

4.5

0.5

4

rood

IJwit

Moretti

Moretti 0.0%

6

5

4

Mimosa 

Bloody mary

Espresso martini Gin

Paloma

9.5

9.5

9.5

9.5

cocktails sap
Verse sinaasappelsap

Biologische appelsap 

Big Tom tomatensap

4

3.5

4

Can Reon, White 2022 (pansa blanca/white grenache), Alella*** 7

***Geproduceerd door de eigenaren van @droog, Renny & Leon Ramakers. Ga naar canreon.com voor meer informatie.

Can Reon, Red 2022 (black grenache/sumoll), Alella***

45

72

27

34

34

47

50

73

34

37

33

45

27

72

33

glas fles

7 33



White asparagus, poached egg, almonds, lemon butter,
black garlic mayo*

Soup

primi

9Grilled polenta, salted cod terrine, olives

8Whipped ricotta, garden peas, snow peas, mint, dill, pickled onions

11

14.5Ravioli with lemon, Parmigiano Reggiano sauce, and garden beans

14Cannelloni stuffed with ricotta and pecorino, garden pea and mint
sauce

13Spaghetti with cherry tomatoes and clams

secondi
18

16Celeriac in three ways; slow roast, velouté and chips

contorni

5Seasonal salad with mixed herbs and lemon dressing

dolci
7Tiramisu

3.5Ice cream

9Chocolate fudge cake, vanilla cream

@droogrestaurant

Cod with lemon potatoes, clams, roasted cherry tomato, basil

Roasted potatoes, rosemary, garlic 5

Affogato 7

9v

Sandwich* 13.5

*(vegan/vegatarian option)

antipasti

v

4Focaccia and olive oil

3.5Bread and olive oil

v (vegan)

Assorted cakes from table -

v



soft drinks

beer

Sencha 

Rooibos

Earl grey

White jasmine

Oolong

Verbena

Blue butterfly tea 

Fresh ginger tea

Fresh mint tea

4

4

4

4

4

4

4

3.5

3.5

wines

9,5Fratelli Bortolin, Prosecco di Valdobbiadene, Veneto

Marcalberto , Metodo Classico Spumante Sansannee, Piemonte

6Donna Marzia Vermentino 2024, Puglia

8Ronco dei Tassi, Clic Friuli bianco 2024 (chardonnay/friulano/Riesling) Friuli

8Sabbionare, Verdicchio dei Castelli di Jesi 2024 Le Marche

Le calcinaie, Vernaccia di San Gimignano 2024, Toscane 

Tenute Bosco, Etna Bianco “Piano dei Daini” 2024, (carricante) Siciliê 

8Cantine Carpentiere, Colle de Grillai, 2020 (nero di troia/merlot) Puglia

9Luigi Boveri, Barbera “Boccanera” 2024, Piemonte 

Conti Zecca, Primitivo 2024, Puglia

Orlandi Contucci Ponno, Montepulciano d’Abruzzo 2021

@droogrestaurant

Conti Zecca, Luna Bianco 2023, Puglia (Chardonnay) 

Donna Marzia Rosso 2024 (Negroamaro/Montepulciano) Puglia 6

Istine, Chianti Classico 2023, Toscane

sparkling

white

Ginger beer

Curiosity cola 

Rose lemonade 

Victorian lemonade 

Ginger ale 

Marie-stella-maris water

Still/sparkling 

4.5

4.5

4.5

4.5

4

3/6.5

coffee tea
Espresso

Double espresso

Americano / ice coffee

Espresso macchiato

Cappuccino

Latte / ice latte

Cortado

Flat white

Decaf

Chocolate milk

3

3.5

3.5

4

4

4

4

4.5

0.5

4

red

IJwit

Moretti

Moretti 0.0%

6

5

4

Mimosa 

Bloody mary

Espresso martini Gin

Paloma

9.5

9.5

9.5

9.5

cocktails juice
Fresh orange juice

Organic apple juice 

Big Tom tomato juice

4

3.5

4

Can Reon, White 2022 (pansa blanca/white grenache), Alella*** 7

***Produced by the owners of @droog, Renny & Leon Ramakers, visit canreon.com for more information. 

Can Reon, Red 2022 (black grenache/sumoll), Alella***

45

72

27

34

34

47

50

73

34

37

33

45

27

72

33

glas fles

7 33
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