LUNGO ¢ 3.50

ESPRESSO « 3.30
DOPPIO ¢ 4.50
CAPPUCCINO ¢ 4.25
CAPPUCCINO GRANDE POST-PLAZA (350 ML) ¢ 5.75
FLAT WHITE « 4.50

LATTE MACCHIATO ¢ 5.00
ICED LATTE ¢ 6.00

CHAI LATTE « 5.25

DIRTY CHAI LATTE ¢ 5.50
with a shot of espresso
HOT CHOCOLATE ¢ 4.00
with wipped cream « 4.50
COFFEE SYRUP ¢ 0.65
Vanilla or caramel
OATMILK ¢ 0.75

FRESH MINT TEA ¢ 4.00
FRESH GINGER TEA WITH ORANGE « 4.00
PEEZE COMMUNITEA - TEA FROM SRI LANKA « 3.50

Choose from: forest fruits, Ceylon, Earl Grey, English Breakfast,

rooibos, green, and chamomile

APPLE PIE * 5.75

HOMEMADE SEA BUCKTHORN CHEESECAKE ¢ 5.50
BROWNIE ¢ 4.50

FRISIAN ORANJEKOEK ¢ 5.25

HOMEMADE APPLE STRUDEL

WITH SWEET LICORICE CREAM ¢ 6,50

whipped cream « 0.50

LJOUWERTER KOFJE - Lungo with Boomsma Beerenburger and cream « 9.50

IRISH COFFEE - Lungo with whiskey and cream ¢ 9.50

SPANISH COFFEE - Lungo with Licor 43 or Tia Maria and cream ¢ 9.50

ITALIAN COFFEE - Lungo with Disaronno and cream ¢ 9.50
FRENCH COFFEE - Lungo with Cointreau and cream ¢ 9.50



BITTERGARNITUUR ¢ 14
Farmhouse liver sausage, Turfrikke Skinke, pickles, Frisian
cheese, and bitterballen with mustard (for 2 people)

OYSTERS, PER1¢ 5,50 | PER 3 ¢ 16 | HALF DOZEN ¢ 32
with shallots, Cabernet Sauvignon vinegar, and lemon

SOURGDOUGH BREAD ¢« 9
with pea-mint dip, wild garlic butter, and olive oil

WAD’'N BEEF BITTERBALLEN (8 PIECES) » 12
with mustard

WAD’N KING OYSTER MUSHROOM BITTERBALLEN
(8 PIECES) 12
with vadouvan mayonnaise

LOOSDRECHT CHEESE STICKS (8 PIECES) « 12
with herb créme fraiche

SPIJKERMAN SPECIAL (6 PIECES) « 10
artisan mini frikandellen served with vadouvan mayonnaise,
ketchup and crispy fried onions

Vegetarian

@ Vegan

Ifyou have any allergies, please let us know.

PALETA IBERICO CIBEGO RECEBO 65GR * 13

FARMHOUSE LIVER SAUSAGE « 7
with homemade piccalilli

FRISIAN CHEESE WEDGE « 10
with mustard and sweet-and-sour vegetables

(available from 2 people)

with crudités, crispy cauliflower, Frisian Nagel cheese,
Hooibloem cheese, oyster mushroom bitterballen,
Loosdrecht cheese sticks, dill crisps and various dips

(available from 2 people)

with mackerel salad, smoked beetroot, toast with smoked
salmon, Wad’n beef bitterballen with mustard, crackers with
dill cream, Fryske tsiis, Turfrikke Skinke, sourdough bread
and wild garlic butter



FLAMMKUCHEN

The ideal choice for sharing, lunch, adding some variety to drinks, or as a tasty start to a dinner.

SOFTDRINKS

from Schulp Fruitkenners, situated in Breukelen along the
Vecht River.

WATER FOR A GOOD CAUSE!




DRAFT BEER BOTTLED

Heineken Pilsener (0,25L) «4 (0,50 L) « 8 Amstel Radler « 4.75

Brand Pilsener (0,22 L) «4 (0,50L)«9 Amstel Rosé « 5.00

Brand seasonal beer«6.75 Corona Extra«6.00

Texels seasonal beer «6.25 Vedett Extra White « 6.00

Oedipus Thai Thai Triple « 6.75 Brouwdok tripel, blond, pils, IPA, weizen or amber + 6.75

Paulaner Weissbier (0,25 L) « 4.75 (0,50 L) « 9.50
Switch tap (0,3 L) Ask our waitstaff!

0.0 BeER

Heineken 0.0 « 4.75

Paulaner Weissbier (0,33 L) 0.0+ 6.25

Refreshing and flavorfull, with wheat and a hint of vanilla in
the aftertaste. Germans are true masters when it comes to
(non-alcoholic) beer.

Brand IPA 0.0 +4.75

Affligem Wit 0.0 « 5.00

Amstel Radler 0.0 « 4.75

Amstel Rosé 0.0 + 5.00

FROMMES
FRYSK BLOND BIER

FROMMES ¢ 6.50

FROMMES was meant to be a limited-edition anniversary beer, brewed to
celebrate 10 years of Post-Plaza in 2025. But our guests had other plans.
The requests kept pouring in, so we brewed another batch. Sometimes,

our guests are the ones who turn a special brew into a true classic. TSJOCH!



Together with Bosman Wine Importers, we choose smaller, sustainable wine producers
who craft their wines with care and respect for nature. By avoiding the use of chemical
crop protection products, artificial fertilisers and synthetic pesticides, these producers
create wines with an authentic character and flavour. This approach also contributes
to healthier soils and a more diverse ecosystem. We are proud to offer a selection

of organic, biodynamic and even vegan wines on our wine list. It demonstrates that
quality, wellbeing and a better future for the environment can go hand in hand.

SPARKLING WINES

BOMBINO BRUT MILLESIMATO SPUMANTE - CANTINE TEANUM
Bombino Nero - Puglia, Italy
We also have a delicious non-alcoholic prosecco for those who prefer it.

CHAMPAGNE RESERVE BRUT, LECLERC BRIANT
Pinot Meunier, Pinot Noir, Chardonnay - Epernay, France

WITTE WIJNEN

BELLARETTA - TERRE DI CHIETI
Pinot Grigio - Abruzzo, Italy

DAMA DEL LAGO VERDEJ)O - BODEGAS CUATRO RAYAS
Verdejo - Rueda, Spain

CHARDONNAY RESERVE ‘WELL OF WINE’ - LUDOVIC POUZOL
Chardonnay - Pays d’Oc, France

FALANGHINA LOCUS - CANTINA TEANUM
Falanghina - Puglia, Italy

ELLA - LAS NINAS RESERVA BIO
Sauvignon Blanc - Colchagua Valley, Chili

PINOT GRIS BIO - BAUMANN-ZIRGEL
Pinot Gris - Elzas, France

PETIT CHABLIS - JEAN GOULLEY
Chardonnay - Bourgogne, France

|
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BELLERIVE SPARKLING ROSE 0,0% - VINCENT PUGIBET

LES COQUELICOTS ROSE - DOMAINE DE ROUSSET

BELLARETTA - TERRE DI CHIETI

RIOJA TINTO JOVEN - LAR DE SOTOMAYOR

PRIMITIVO LOCUS - CANTINE TEANUM

CABERNET SAUVIGNON ‘WELL OF WINE' - LUDOVIC POUZOL

TRE VENTI - CANTINE BIRGI

COTES DU RHONE VILLAGES - CHATEAU ROCHECOLOMBE

BARBERA D'ALBA ‘SUPERIORE’ - NEGRETTI

9,50 (33cl)
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6 30

6 30
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SPRITZ « 9.50
A delicous, refreshing spritz with Aperol. But just as
tasty with Limoncello.

AMARETTO SOUR ¢ 12
A smooth, slightly sweet classic with notes of almond,
fresh lemon, and a subtle froth.

PORNSTAR MARTINI ¢ 12
A tempting blend of passion fruit and vanilla,
served with a shot of sparkling wine.

ESPRESSO MARTINI 12
Arich espresso with a subtle kick of vodka and coffee liqueur.

DARK ‘N STORMY ¢ 12
Refreshing and irresistible. Dark rum,
sparkling ginger beer, and a zesty kick of lime.

BOOMSMA DRY GIN & FEVER-TREE INDIAN TONIC WITH LIME ¢ 15

Boomsma Dry Gin is made from 12 botanicals that are also found in Boomsma’s traditional herbal
bitters. This results in an aromatic gin with a full-bodied, spicy flavor. Do you want to try something
new? Then go for the Pink Gin, just as delicious, but with a slightly different twist.

BOBBY'S GIN & FEVER-TREE MEDITERRANEAN TONIC WITH GRAPEFRUIT AND ROSEMARY ¢ 15
Bobby’s Gin is distilled in Schiedam and is a unique blend of spices and traditional botanicals.
It pairs perfectly with Fever-Tree’s refreshing Mediterranean tonic. Fragrant, spicy elegance

in a glass.

ANOTHER HENDRICK'’S GIN & TONIC « 15

A surprising twist on the classic serve featuring Hendrick’s latest creation, Another Hendrick’s,
served with Fever-Tree Pink Grapefruit, cucumber, and an elegant orange peel.



HIGH WINE
& HIGH BEER

Enjoy each other’s company in our lively Grand Café with a fine glass of wine or
a local craft beer, paired with small plates that complement them perfectly.

Our High Wine and High Beer consist of four courses featuring flavorful, approachable
small plates. With each course, we serve a matching glass of wine or beer, carefully
selected by our team. Relaxed, cozy, and above all, incredibly delicious

SMOKED BEEF CARPACCIO

with coarse pesto, Parmesan croutons, FRISIAN BEEF STEW

spicy Roodbonter cheese and watercress with lightly smoked sauerkraut, apple and hazelnut
FRISIAN CRAYFISH BISQUE HOMEMADE TIGER CREAM PUFF

with charred fennel, rye bread and caraway with espresso chocolate mousse and homemade advocaat

39 PER PERSON

If you prefer a vegetarian option, please let us know. We serve 4 tasting glasses of wine or 4 bottles of beer to share.

Ifyou have any allergies, please let us know.



Boomsma Jonge Jenever +4.50
Boomsma Oude Jenever « 4,75
Boomsma Gin «6.75

Beerenburg+4.50

Port Tawny or Ruby « 6.00

Vermouth Reserva White or Red « 5.00
Vallado 10 YO Tawny Port + 9.50
Quinta do Vallado Branco « 6.00

Jagermeister«4.75

Ketel One Vodka « 6.50

Sambuca +5.50

Pampero Blanco Rum «5.50
Pampero Afiejo Especial Rum « 6.50
Bobby’s Gin «6.75

Hendrick’s Gin « 6.75

Zacapa Centenario 23 YO « 7.50

Courvoisier Cognac VSOP « 9.50
Courvoisier CognacVS«8.25
Busnel Calvados VSOP « 7.00
Grappa«7.00

Amaretto « 5.25
Baileys +5.25

Tia Maria«5.25
Licor43.5.25
Campari«5.25
Kahlda+5.25

Grand Marnier «5.25
Dom Benedictine « 5.50
Drambuie 5.75
Cointreau «5.75
Limoncello + 6

De Verloren Whiskey « 6.25
Johnnie Walker Red Label « 5.75
Johnnie Walker Black Label « 7.25
Bulleit Bourbon « 7.00
Jameson Whiskey « 5.75
Talisker 10 YO « 8.00
Cragganmore 12 YO - 14.75
Dalwhinnie 15Y0 «9.25
Oban 14Y0.11.50
Lagavulin 16 YO - 18.75



