





AVAILABLE 16:00 - 21-00

CHEESE & CHARCUTERIE

Served With Bread, Cornichons & Pickled Onion

CHEESE BOARD [V]

Selection Of 4 Cheeses With Pickled Onion

CHARCUTERIE BOARD

Selection Of Chorizo Iberico Belotta, Pancetta,
Prosciutto Di Crudo And Salami Fennel

PIMIENTOS DE PADRON
WITH SEA SALT FLAKES

Served With Bread, Cornichons & Pickled Onion

MOINKBALLS

Sweet Bacon Wrapped Minced Meat Balls

KOMPAAN BITTERBALLEN

Our own recipe, Served With Kameraad Mustard



MINI CORN RIBS

Sweetcorn Ribs

DEEPFRIED
ONION PAKORA

Deepfried red onion coated in chickpea bhatter

CHEESY BREADSTICKS
Deepfried Breadsticks With Garlic
And A Coating 0f Home Made Cheese Sauce

GARLIC MARINATED
OLIVES

Large Marinated Olives

CHICKEN WINGS

Chipotle marinated
Served With Sriracha Mayo On Top

NACHOS
WITH SHREDDED CHEDDAR

With Guacamole, Tomato Salsa And Créeme Fraiche
+ Sin Carne (V)
+ Pulled Pork



AVAILABLE 16:00 - 20-30

BLACK ANGUS 13,75
BEEF BURGER

Served On A Brioche Bun
With Homemade Relish And Lettuce

+ Bacon Or Cheese 0,75
+ Bcon And Cheese 1,50
+ Pulled Pork c,00
GRILLED 13,75

CHICKEN BURGER

Served On A Brioche Bun
With Homemade Relish And Lettuce

+ Bacon Or Cheese 0,75
+ Bacon And Cheese 1,50
BEYOND BURGER [V] 15,50

Served On A Brioche Bun
With Homemade Relish And Lettuce

SMOKEY BB0Q RIBS 22,50
Served With A Homemade BBQ Sauce
Pickled Cucumber And Caramelized Onion



TOSTI WITH CHEESE [V) 8,75

Mozzarella And Cheddar Tosti Served With Ketchup
+ Chorizo 1,00

BAD WITH ROASTED PORK 14,75
Served With Red Cabagge Kimchi, Lettuce And Hoisin

LIBANESE FLATBREAD [V] 12,75
WITH VEGGIE KEBAB

Pickled Cucumber And Red Cabbage Kimchi

CHICKEN WINGS 9,95

Chipotle marinated
Served With Sriracha Mayo On Top

CHICKEN 16,75
CAESER SALAD

Served With Cheddar, Salsa And Lime

KIDS PLATTER 8,75

A Selection Of Sweetcorn, Bitterballen And Sweet Potato Fries



AVAILABLE 16:00 - 20-30

MAC & CHEESE [V] 8,75
Served With Mozzarella And Cheddar

SWEET POTATO FRIES [V] 4,50
Served With Mayonnaise

CRISPY FRIES [V] 4,50
Served With Mayonnaise

KOMPAAN SALON 10,75
LOADED FRIES

Served With Chicken Thigh Kebah, Cheddar Cheese, Tomato
And Sriracha Mayonnaise

KOMPAAN SALON [V] 71,75
LOADED FRIES SIN CARNE

Served With Vegan Kebah, Cheddar Cheese, Tomato
And Sriracha Mayonnaise

GREEN SALAD [V] 6,75

A Green Salad With Light SeasoninG






KAMERAAD 200L - 3,89

Hoppy Pilsner 5.0% 40CL— 5,35
BA|]|;A5T .................................................... 2 UCL_3,5[|
Laid-Back Weizen 5.7% aocL- 6,85
B|NNEN|-|AVENB|_[|N|] ...................... 2 UCL_3,5[|
Blond 4.8% aocL- 6,85
LEVENSGEMETER ................................. 20&_3,75
Neipa 4,5% aocL- 7,35
Ju|[;YJ|]KER ............................................ mL_q,]s
Neipa 4,5% aocL- 8,10
B|_[|E|]BR[|E|]ER ..................................... 2 UCL_I-L3[|
Imperial Stout With Port 9,1% aocL- 8,45
w|-|AT'|'|-|E|-|E|_|_Es ............................. 2 00[_3’25
Helles 5% aocL- B,35
w|'|'TEWA5 ............................................. 20&_3,75

Withier 5% aocL- 7,35



THREE OF A KIND 20c.— 3,80

Tripel 8,9% socL- 7,60
PEPERNUTEN .......................................... ZOCL_LLIS
Pastry Stout 10% 40CL - 8,25
BATTLER DYALE .................................... 200L_3 ’75
SUMMERTIME STANDOFF aocL— 7,35
Hoppy Pale Ale 5,4%

HITSFRUMTHEBUNG ...................... 2 UCL_S’SU
Barley Wine 8,5% 40CL - "],Bl]
HANDLANEER ........................................... ZUGL_'.I,IS
Double IPA 8.2% aocL- 8,10
BROAKEN DREAMS DATMEAL 20c1- 4,50
Siren Craft Brew, UK, ask our bar-staff 40CL - B,SI]
FEARANDLUATH'NE ........................ 20[1_3’75
IN LA HAYE so0L- 7,35
Session Neipa 3,2%

STl[:KYFlNEERS ................................... 2 UGL_3’BU
Karamel - Zeezout Bock 7% 40CL— 5,95
B ATTLERDYALE .................................... 2 Uc L _q,Eu
SCHIZ0 CITRA SHOWDOWN aocL- 8,30

Sour IPA 5,4%



DE AREND

De Ryck, Belgium, Tripel 8%

NOIR DE DOTTIGNIES

Quadrupel, brouwerij de Ranke, 8,5%

POPPELS

Poppels, Sweden, 8%

KAMERAAD

Hoppy Pilsner 5.0%

BONDGENDOT

Hopped Blonde 5.2%

BADGAST

Laid-Back Weizen 5.7%

LEVENSGENIETER

Neipa 4,5%

JUICY JOKER

Neipa 4,5%

2ocL- 4,50
aocL- 8,50

2ocL- 4,50
aocL- 8,50

2ocL- 4,50
aocL- 8,50

15.- 18,50

15.- 29,80



BLOEDBROEDER 15.- 31,80

Imperial Stout With Port 9,1%

WHAT THE HELLES 15— 18,90
Helles 5%

meWAs ........................................... 1 5L_Eg’sn
Withier 5%

HANDLANEER ........................................ 1 BL_EB’BU
Double Neipa 8,2%

SIX KOMPAAN TASTERS

TASTING FLIGHT 6x 150L- 14,99

Kompaan’s Core-Range Beers



STUNT DOUBLE

Low Alcohol IPA 0,5%

GUNNER BLACKBOOTS

FL'22 Barrel Aged Pastry Stout 11%

FRANCIS MCSCOTT

Barrel Aged Imperial Stout 10%

SUN & SOUR

Kompaan x Alvinne - Flemish Sour 4,5%

BALTIC PORTER

Lager Tales - Baltic Porter 8,1%

GUAVE GAST

Tropical Sour 5,5%

BATTLE ROYALE
SUMMERTIME STANDOFF
Hoppy Pale Ale 5,4%

BLUEBERRY MAPLE
SYRUP PANCAKE

Pastry Stout 11%

33cL- Y,75

ascL- 9,00



DRINKS

SOMETHING OTHER THAN BEER



FRITZ KOLA

KOMBUCHA

Passionfruit & Hop (Non Alc.)



WINE

VERDEJO sLass - 4,25
sotTLe- 23,00
[;HAR|][|NNAY ....................................... GLASS_LL75
soriee- 27,00
R|]5E ........................................................... GLAss_q,gs
sotTLe - 24,00
soriee- 27,00

LOCKTALLS

STOUTE ESPRESSO MARTINI 9,50

Beer-Cocktail with our Bloedbroeder Imperial Sout

LEVENSGENIETER SPRIZ 9,50
Beer-Cocktail with our Levensgenieter Neipa
EUBA”BRE .......................................................... 7’["]
Kraken Rum, Coke And Lime

EINETUN": .......................................................... 8’["]

Bobby’s Gin, Fever Tree Tonic & Lemon



LALA TEQUILA 6,00

Amsterdams First Tequila

SALMARI 4,00
Salmiak Liquor

RUM ............................................................................ LI’["]
LIM I] N[:ELL[I ......................................................... q,su

ABSOLUT VODKA 4,50



