SNACKS AND SHARING

BITTERGARNITUUR (DUTCH BAR BITES) ¢ 12
farmhouse liver sausage, ossenworst (raw beef sausage),
pickles, Frisian cheeses and bitterballen with mustard
(For 2 people)

SOURDOUGH LOAF « 9

with pumpkin spread, wild garlic butter and picual olive oil
from Omed

HOLTKAMP BITTERBALLEN ¢ 11
Traditional beef ragout bitterballen with mustard (8 pieces)

FLFL FALAFEL <10
with tahini, harissa and small pita breads (4 pieces)

SPIJKERMAN SPECIAL ¢ 10
artisanal mini frikandellen (6 pieces)

PALETA IBERICO CIBEGO RECEBO » 12

‘Paleta’ refers to the foreleg of the Iberian pig. Smaller than the
usual ham cuts, but soft and wonderfully flavorful, as the pig is

mainly fed with grains, acorns, and legumes.

PEAT-SMOKED FRISIAN SAUSAGE 125G 8
The authentic peat-smoked Frisian dry sausage from Butcher
Spijkerman in Akkrum

TASTING OF DUTCH CHEESES * 13

Featuring Saanen goat cheese, Ossekop (a Dutch
camembert), Fiore and Lazuli cheese from cheesemaker
Oudwijker and organic Vlielander Bunkerkaas - served with
raisin bread and raw fennel
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OYSTERS, PER 1+ 5,50 | PER 3 * 16 | HALF DOZEN ¢ 32 / "
with shallot in cabernet sauvignon vinegar and lemon &

We often serve either Poget or Geay oysters. Supplied by
Veltman Vis, who guarantee us the best quality - the finest

R

oysters in the city! Perfectly paired with a glass of Cava.

PERFECT WITH DRINKS OR AS A STARTER

AVAILABLE FROM TWO PEOPLE

We’ve put together an extensive sharing platter: a fine representation of our artisanal kitchen and the products
from our trusted suppliers! Perfect with a drink, but also delicious as a lunch dish or to complement your dinner.

SHARING PLATTER® 13,50 P.P. (min. 2 people)

Goose rillettes, smoked beet, crostini with smoked sprat, Holtkamp
bitterballen, falafel with tahini, paleta Ibérico, dill cream cheese dip,
sourdough bread and crackers

Prefer vegetarian? No problem - we’ll happily prepare

a meat- and fish-free version.

FLAMMKUCHEN

Our Flammkuchen-ovens are hot from 12:00 until at least 23:00. The ideal choice to share, for lunch, as a snack
with drinks, or as a tasty start to dinner. In short: enjoy these delicious bites all day long.

SMOKED BACONe 16
with leek, Tynjetaler, and aged sheep’s cheese

READE JUTTER * 16
with confit potato and red onion

BLUE CHEESE AND PEARe 17
with Oudwijker Lazuli, chicory, and walnuts

SPEKBOKKING (SMOKED HERRING)+ 16
with spinach, raisins, and capers

Bokking refers to smoked herring in general,
SMOKED SALMON-18 so spekbokking literarly means: fatty smoked herring.

with apple, red onion, beetroot, dill cream and lamb’s lettuce

Vegetarian @ Vegan

Ifyou have any allergies, please let us know.



SOFT DRINKS

UNLIMITED TAP WATER WITH LEMON, ORANGE, MINT, LIME OR NATURAL ¢« 3 PER BOTTLE

Why do we choose tap water? Because drinking tap water is one of the easiest ways to do something good for

the environment. We think tap water should also be taken for granted in the hospitality industry. After all, tap
water is delicious and sustainable. Dutch tap water can easily compete with spring water. Tap water must meet 57
requirements, while for spring water there are only 17? From every bottle we donate € 1.00 to Stichting Opkikker.
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CLASSICS JUICES

Classics, including Coca-Cola Original and Zero, Rivella, Apple, orange, pear juice or apple- elderberry « 4.75
Fanta Orange, Fanta Cassis of Sprite « from 3.40

Fuze Tea - Sparkling or Green « 3.75

Royal Bliss - Bitter Lemon or Ginger Ale « 3.95 Fresh orange juice « 4.75

London Essence Tonic - Indian, Orange Elderflower, Cranberry juice  4.50

Grapefruit Rosemary « 4.75 fritz spritz apfelschorle BIO « 4.50
London Essence Ginger Beer « 4.75 fritz limo apfel-kirsch-holunder « 4.50

fritz pineapple & limette + 4.50

DAIRY

Organic milk or buttermilk « 3.25
Chocomel +4.00

Fristi«4.00



SPRITZ « 9.50 PUMPKIN SPICE ESPRESSO MARTINI « 12

Refreshing spritz with Aperol. Or try it with Rich espresso with pumpkin spice, v
Limoncello for a twist. odka and coffee liqueur.

APPLE BOURBON FIZZ « 12 CRANBERRY CITRUS COOLER ¢ 12

A spicy autumn classic with fresh apple, Fresh, fruity and easy-drinking, with lemon,
a hint of bourbon and ginger beer. cranberry and a touch of gin.

BOOMSMA DRY GIN & LONDON ESSENCE INDIAN TONIC WITH LEMON ¢ 14
Boomsma Dry Gin is crafted from 12 botanicals, inspired by the traditional herbal
bitters of this independent family from Leeuwarden. Aromatic and full-flavoured -
or try the Pink Gin for a surprising twist

BOBBY'S GIN & LONDON ESSENCE GRAPEFRUIT & ROSEMARY TONIC WITH
ORANGE AND CLOVE 15

Distilled in Schiedam, Bobby’s Gin is a unique blend of Indonesian spices and
traditional botanicals. The perfect match with grapefruit and rosemary tonic,
orange and a hint of clove - fragrant, spicy elegance in a glass.




10 YEARS OF POST-PLAZA

FROMMES - FRYSK BLOND BIER (0,33L) ¢ 6,50

SPUMANTE « 6 PER GLASS / 30 PER BOTTLE




FROMMES
FRYSK BLOND BEER

FROMMES (0,33L) * 6.50

To celebrate 10 years of Post-Plaza, we honor this anniversary with

our very own blond beer. Frommes means “woman” in Frisian. Brewed
with oats and champagne yeast, in collaboration with Tsjerkebier from
Easterwierrum. Fresh, powerful, and full of character. TSJOCH!

GEWOAN SPESJAAL BIER

HARBOR BREWERY HET BROUWDOK
BEER MAKES FRIENDS, FRIENDS MAKE BEER.

The story of Harbor Brewery het Brouwdok reads like a boy’s adventure book. Johan and Gerard, two Frisian brewing
brothers from Harlingen, shared a dream: their own brewery. Johan discovered the world of harbor brewers at sea.
While Gerard, working in IT in Amsterdam, was captivated by the art of brewing and developed into a beer sommelier.
When their paths crossed, starting a brewery was the natural next step. What began in an attic and a garden grew into
a fully-fledged brewery in a magical place: the Nieuwe Willemskade in Harlingen, on the edge of the Wadden Sea.
With pride, we serve their gems in our Grand Café.

The brewery stands on the border of land and water. Outside the dikes in a former timber warehouse, the brew their
beers with a strong connection to the sea - sometimes calm, sometimes turbulent, but always adventurous.

Brouwdok Tripel, Blond, Pils, IPA, Weizen of Amber « 6.75



SPIRITS

DOMESTIC

Generally, the drink Beerenburg or
Berenburg is considered a Frisian

i invention. Although the Frisians made
i it popular, the drink originated in
Amsterdam.

Beerenburg was founded in 1724
i in Amsterdam in the Jordaan. The
i Amsterdam spice mixer Hendrik

Berenburg is one of the founders of bitters.

The drink ended up in Friesland in the

i 19th century via Frisian skippers. In the
i skitsjes, the Frisians used to sail back and
forth between the Bollenstreek and the
i Frisian lakes. What’s in Berenburg? That
is a big secret and, just like Coca-Cola’s
¢ formula, it is kept in a large, heavy safe.
The herbal mixture contains 25 herbs,

i including anise, Benedict, Galiatoer,
Gentian, Herba Card, lemon balm leaf,
centaury, blessed thistle, calamus root

i and bay leaf.

PORT/VERMOUTH

INTERNATIONAL SPIRITS

DIGESTIFS

. LIQUEURS

. WHISK(E)Y

We also have more wonderful whisky’s,
liqueurs and digestifs. Just ask us or let
yourself be surprised.




Together with Bosman Wijnkopers, we choose smaller yet sustainable
N I N E s wine producers who craft their wines with care and respect for nature.
By avoiding chemical pesticides, artificial fertilizers and synthetic treatments,
the result is authentic taste, healthier soil, and a thriving ecosystem.
We are proud to offer wines that are organic, biodynamic or even vegan. @
Proofthat quality, health and a better future for the environment go hand
in hand.

SPARKLING WINES

¢

BOMBINO BRUT MILLESIMATO SPUMANTE - CANTINE TEANUM 6.50 32.50
Bombino Nero - Puglia, Italy

Fresh, festive, and elegant. This Italian sparkling wine is perfect as an

aperitif or with light bites. Bursting with apple, citrus and floral notes.

CHAMPAGNE RESERVE BRUT, LECLERC BRIANT 100
Pinot Meunier, Pinot Noir, Chardonnay - Epernay, France

A characterful organic Champagne with finesse. Dry, crisp, and

refined, with delicate bubbles and a beautiful length. For lovers of

pure and complex flavors.

WHITE WINES

DAMA DEL LAGO VERDEJO - BODEGAS CUATRO RAYAS 6 30
Verdejo - Rueda, Spain

Afresh and lively Verdejo, bursting with citrus and green apple, with a

subtle bitter finish. Delicious with fish or simply as a refreshing drink.

This fresh Verdejo from Rueda, with citrus, green apple and a slightly

bitter finish, is a perfect accompaniment to our salty fish salad with

grilled weever, prawns and smoked salmon. The lively acidity cuts

through the saltiness and creaminess, while the bitterness nicely

complements the chicory in the salad. Light, invigorating and

perfectly balanced.

CHARDONNAY RESERVE ‘WELL OF WINE’ - LUDOVIC POUZOL 6.50 32.50
Chardonnay - Pays d’Oc, France

Round and smooth, with a gentle touch of oak. Combines ripe yellow

fruit with a creamy mouthfeel. An all-round favorite with just that

little extra.



WINES

WHITE WINES

FALANGHINA LOCUS - CANTINA TEANUM 7 35
Falanghina - Puglia, Italy

Sunny white wine with aromas of peach, blossom and a touch of spice.

A southern Italian with fresh Mediterranean charm.

The fresh and fruity Falanghina Locus from Puglia is a perfect match for our black rice

salad, with peach and blossom notes beautifully balancing the earthy flavours and

textures of the rice and vegetables.

VINHO VERDE TRAJADURA-ALVARINHO - REGUEIRO 32.50
Trajadura - Vinho Verde, Portugal

Afresh, lightly sparkling wine. Notes of citrus, apple and a mineral touch.

Refreshing with a Portuguese twist.

CHINON BLANC - DOMAINE FABRICE GASNIER 49.50
Chenin Blanc - Loire, France

Fresh with light honeyed notes, balanced acidity and refined style.

An organic gem that pairs beautifully with fish, chicken or creamy cheeses.

LES PINS FRANCS BLANC - CHATEAU JEAN FAUX 55
Sauvignon Blanc, Sémillon - Bordeaux, France

Complex and organic, with citrus, white flowers and subtle spice.

Elegant, gastronomic, and exceptionally refined.

ROSE

LES COQUELICOTS ROSE - DOMAINE DE ROUSSET 6 30
Grenache, Cinsault - Haut-Provence, France

Alight, dry rosé with notes of strawberry, rose petals and a hint of citrus.

Charming and very drinkable.

Alight, dry rosé with notes of strawberry, rose petals and a hint of citrus.

Charming and easy to drink. The light and dry Les Coquelicots Rosé, with its

fresh strawberry and citrus aromas, is a perfect match for our flammkuchen

with smoked salmon, as its fruity freshness beautifully balances the creamy salmon

and crispy base.



WINES

RED WINES

RIOJA TINTO JOVEN - LAR DE SOTOMAYOR

Tempranillo - Rioja, Spain

Young, fruity, and smooth. Soft tannins and light spiciness make this an
approachable red for any occasion.

This Tempranillo is a pleasant red wine with a hint of spice. Pair it with the

Flammkuchen with smoked bacon and aged sheep’s cheese for an accessible match.
The saltiness of the bacon and the creaminess of the cheese are beautifully complemented

by the soft tannins and red fruit in the glass.

PRIMITIVO LOCUS - CANTINE TEANUM

Primitivo - Puglia, Italy

Lush and round, with ripe plums, cherries, and spicy notes.
The warmth of southern Italy in a glass.

CABERNET SAUVIGNON ‘WELL OF WINE’ - LUDOVIC POUZOL
Cabernet Sauvignon - Pays d’Oc, France

Powerful yet smooth, with notes of blackcurrant, cedar, and a touch of cocoa.

Comforting with meat dishes or by the fire.

The powerful yet smooth Cabernet Sauvignon, with notes of blackcurrant,
cedarwood and a hint of cocoaq, is a perfect match for our Friesian beef.

The deep flavours of the beef are enhanced by the wine, while the soft tannins
and spicy nuances beautifully complement the rich, full flavour of the meat.
Together, they create a harmonious and intense moment of enjoyment.

GAMAY - DOMAINE DE LIDYLLE

Gamay - Savoie, France

Light, fresh, and elegant. Juicy red fruit with excellent drinkability.
Best served slightly chilled.

COTES DU RHONE VILLAGES - CHATEAU ROCHECOLOMBE
Grenache, Syrah - Rhone, France

Organic and full-bodied. Rich in dark fruit, herbs, and a touch of lavender.
A robust partner for stews or grilled meats.

BARBERA D’'ALBA ‘SUPERIORE’ - NEGRETTI

Barbera - Piemonte, Italy

A characterful wine with juicy acidity, red fruit, and a touch of oak.
Elegant yet powerful - classic Piemonte.

TSJOCH!
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