
roomservice 
menu



CHOICE OF ONE OF THE FOLLOWING

ORGANIC FARM EGGS
fried | scrambled | poached | omelette | boiled 
CHOICE OF SIDE
bacon | chicken sausage | beans | tomato | mushrooms | fried potatoes 

CONSERVATORIUM OMELETTE 
Dutch shrimp | smoked salmon 

EGG WHITE OMELETTE 
spinach | tomato 

EGGS BENEDICT
poached eggs | toasted muffin | smoked ham | sauce hollandaise 

EGGS FLORENTINE 
poached eggs | sautéed spinach | toasted muffin | sauce hollandaise | sesame seeds

EGGS ROYAL
poached eggs | smoked salmon | toasted muffin | sauce hollandaise | salmon caviar 

TOASTED BAGEL 
scrambled eggs | smoked salmon | cream cheese 

AVOCADO ON TOAST
poached eggs

FRENCH TOAST
cinnamon | banana 

conservatorium breakfast €52 
FROM 6.30 A.M. UNTIL 11 A.M.

BAKER'S BASKET 
croissant | chocolate bun | raisin cinnamon roll | bread rolls | 
served with cheese | cold cuts | butter | preserves

FRUIT SALAD
selection of seasonal fruit 

HOT DRINKS
espresso | macchiato | cappuccino | latte macchiato | americano | 
pot of coffee | hot chocolate or tea (english breakfast, jade sword green tea, darjeeling 2nd
flush, earl grey, chamomile flowers, jasmine silver needle)

JUICES
orange | grapefruit | carrot | beetroot | watermelon | green | detox 



AMERICAN PANCAKES
seasonal fruit | maple syrup 

HOT PORRIDGE 
prunes 

CHIA SEED PUDDING
coconut | tropical fruit | goji berries 

These items can also be ordered seperately for €22 per item

pastry

1 2

1 2

1 2

1 2

STRAWBERRY & MASCARPONE TARTLET  
strawberry | pistachio | mascarpone mousse

BLACKBERRY & DARK CHOCOLATE TARTLET
blackberry | caramel | chocolate crème | blueberry

RASPBERRY & LEMON TARTLET
lemon curd | raspberry | meringue | ginger gel

DUTCH APPLE PIE
apples | cinnamon | raisins

FROM 11.30 A.M. UNTIL 11 P.M.

 

APERITIVO

8

1 2

1 6

2 2

1 0 5

1 3

1 4

1 8

TOSTADA ANCHOA 

FRIED CALAMARI

PROSCIUTTO DE WAGYU

MEZZE PLATTER 
taramosalata | tzatziki | baba ganoush | fava

OSETRA CAVIAR 
50 gram | blinis | condiments 

SHREDDED BEEF ‘BITTERBALLEN’ 
Amsterdam pickles | mustard | 6 pcs 
 
'REYPENAER’ CHEESE CROQUETTE
Amsterdam pickles | mustard | 4 pcs 

CHEESE 
selection of five cheeses | fruit & nut loaf | seasonal jam

FROM NOON UNTIL 11 P.M.

 



RAW

HAMACHI CRUDO 
fennel | bergamot | kalamati olives 

GAMBERO ROSSO
preserved lemon

ROCK OYSTERS 1 | 6
a la mignonette

CARPACCIO BEEF
cipriani style 

SEAFOOD PLATTER
lobster | local clams | oysters | prawns

2 2

2 8

6  |  3 0  

2 2

8 0

APPETIZERS

BURATTA DI BUFALA
tomatoes | blood orange

BABY ARTICHOKES
a la romana

ONION TART
mache lettuce | black truffle dressing

BARBOUNIA CHAIRMEH
spicy tomato stew

TIGER PRAWNS 
grilled | garlic

BUTTERFLY JUMBO PRAWNS
grilled | garlic

2 2

1 7

1 9

2 1

2 7

2 7

SALADS & SANDWICHES

CLUB SANDWICH 
smoked chicken | roasted bacon | homemade fries 

GREEK SALAD
barrel aged feta

LETTUCE HEART
radish | lemon dressing

BEETROOT SALAD 
watermelon | goat cheese

AVOCADO SALAD
citrus dressing

MEDITERRANEAN QUINOA SALAD
cucumber | mint | dry tomatoes  | roasted chickpeas

2 4

1 9

1 7

1 7

1 9

1 9



FISH

SEABASS 
grilled | salsa verde

TUNA TATAKI
aged balsamico

BARBOUNIA 
whole fried | amba tahini

LEMON SOLE 
grenobloise 

SALMON 
grilled | skordalia | salted lemon

3 6

3 6

3 2

3 8

3 1

PASTA
SPAGHETTI
vongole

RAVIOLI
ricotta | spinach | sage

PENNE
vodka | tomatoes | parmesan | cream

PINK PENNE
tomatoes | parmesan | cream

LINGUINI
lobster | caviar

TAGLIATELLE
bolognese style | parmesan

2 7

2 4

2 4

2 2

6 5

2 4

VEGETABLE COUSCOUS
berber spices

ROASTED TOFU
vegetables | tomatoes | tahini

2 6

2 3

VEGAN



MEAT
CHICKEN PAILLARD
parsley | lemon | gremolada

VEAL CHOP 
milanese 

BEEF TOURNEDOS 
200 gram | barolo onions 

BEEF CHEEK 
saffron risotto

DUTCH HOLSTEINER BEEF BURGER 
old Amsterdam | relish | Dutch pickles

2 9

4 3

4 8

3 3

2 7

SIDES

BARBOUNIA FRIES 

ZUCCHINI FRITTI

ROASTED BROCCOLI & PARMESAN

BASMATI RICE

MASHED POTATOES

TOMATO 

9

9

9

9

9

9

DESSERT

BABA LIMONCELLO

DUTCH APPLE PIE

DARK CHOCOLATE TART

LEMON MERENGUE PIE 

1 2

1 2

1 2

1 2



night menu
FROM 11 P.M. UNTIL 6.30 A.M.

1 3

1 4

2 7

2 9

2 2

2 2

1 8

1 2

1 2

1 2

SHREDDED BEEF ‘BITTERBALLEN’
Amsterdam pickles | mustard | 6 pcs

‘REYPENAER’ CHEESE CROQUETTE 
Amsterdam pickles | mustard | 4 pcs

ANGUS BEEF HAMBURGER
sesame bun | crispy bacon | hand cut fries

THAI RED CURRY
corn-fed chicken | kaffir lime | edamame 

PENNE ARRABBIATA
parmesan cheese

PIZZA MARGHERITA

CHEESE PLATTER
five cheeses | condiments 

LEMON MERINGUE

CHOCOLATE TART

DUTCH APPLE PIE

beverages

4 . 5 0

6 . 5 0
6 . 5 0
7 . 5 0
7 . 5 0
7 . 5 0
7 . 5 0

9 . 5 0
9 . 5 0

7
7

8 . 5 0

MILK
whole | semi-skimmed | skimmed

SOFT DRINKS
Coca-Cola | Coca-Cola Zero
Fanta orange | Fanta cassis
Fevertree ginger ale | Fevertree ginger beer
Red Bull
Tonic Water
Bitter Lemon

WATERS
Still 0.75L
Sparkling 0.75L

BEERS
Heineken Long Neck 
Heineken 0.0%
Kirin Ichiban



hot drinks

7
7

8 . 5 0
7
7

8 . 5 0
7
7

7 . 5 0
7 . 5 0
8 . 5 0

COFFEE 
ESPRESSO
DOUBLE ESPRESSO
MACCHIATO
AMERICANO
HOT CHOCOLATE
HOT CHOCOLATE KIDS
CHOCOMEL 
CAPPUCCINO 
LATTE MACCHIATO 
MATCHA LATTE 
CHOICE OF MILK
Oat | Almond | Soy | Coconut

tea selection

7

7

7

DARJEELING | ASSAM ENGLISH BREAKFAST | CEYLON ROSE |
EARL GREY | RED DRAGON | SILVER NEEDLE | ORGANIC JADE
SWORD | JASMINE PEARLS | WHOLE CHAMOMILE FLOWERS |
ROOIBOS | WHOLE LEMON VERBENA | WUYI OOLONG | IRON
BUDDHA | MATCHA 

FRESH MINT TEA

FRESH GINGER TEA

fresh juices

7Orange | Grapefruit | Carrot | Beetroot | Watermelon | Green | Detox



wine by the glass

9

1 2

1 4

2 1

WHITE
LIGHT & REFRESHING 
El Lagar Moha Sapienta, 2022, Rueda, Spain 
Sauvignon Blanc 

RED
FULL BODIED & POWERFUL
Il Canovino Ripasso 2020, Veneto, Italy
Corvina, Corvinone, Rondinella 

ROSE 
Whispering Angel, Château d’Esclans, France
Grenache, Cinsault, Vermentino

CHAMPAGNE 
Veuve Clicquot brut 
Cuvée Reserve, NV, Pinot Noir, Chardonnay, Pinot Meunier 

wine by the bottle

WHITE
LIGHT & REFRESHING 
El Lagar Moha Sapienta, 2022, Rueda, Spain 
Sauvignon Blanc 

Cantina Girlan Sudtirol, 2021, Alto Adige, Italy,
Pinot Grigio 

Sancerre Guillerault-Fargette 'les Panseillots'
2020, Loire, France, Sauvignon Blanc

REDIFINED & COMPLEX 
Jean Stodden Blanc de Noir 2020, Ahr, Germany,
Spätburgunder 

Hamelin Chablis Vieilles Vignes 2019, Chablis,
France, Chardonnay 

Schäfer-Frolich Trocken 2020, Nahe, Germany,
Riesling

Joh. Jos. Prüm Riesling 2015, Kabinet Mosel,
Germany

FULL BODIED & ROUND
Leyda Falaris hill ‘single vineyard’ 2020, Leyda
Valley, Chile, Chardonnay

5 0

5 0

7 0

5 5

8 0

6 0

7 0

5 0



SaInt-Aubin 1er Cru 'Le Charmois', 2018 Domaine P.
Miolane 

SWEET
Chateau Simon Sauternes 2016, Bordeaux, Graves &
Sauternes, France

ROSÉ
The Pale, Sascha lichine, France
Grenache, Rolle, Syrah, Cinsault 

La Mascaronne ‘Quat Saisons’ 2021, Provence, France
Cinsault, Grenache 

Whispering Angel, Château d’Esclans
Grenache Cinsault, Vermentino 

Chateau d'Esclans, Caves d'Eslans, France
Grenache, Vermentino 

RED
LIGHT & FRUITY
Arnaud Lambert ‘Clos Mazurique‘ 2019, Loire, France
Cabernet Franc

Wijngoed Thorn Dornfelder 2021, Dornfelder Netherlands,
Thorn 

Pitnauer Carnuntum classic, 2019, Carnuntum, Austria
Zweigelt 

MEDIUM BODIED & REFINED
Jean Stodden Spätburgunder, 2020, Ahr, Germany
Spätburgunder 

Jean Michel Guillon, Gevrey Chambertin ‘Cuvée Alexis’
2016, Burgundy, France, Pinot Noir

FULL BODIED & POWERFUL
Il Canovino Ripasso 2019, Veneto, Italy
Corvina, Corvinone, Rondinella

Muga, Rioja Reserva, 2019, Spain 
Tempranillo, Granacha Tinta-Rioja 

Achaval-Ferrer Malbec 2019, Mendoza, Argentina 
Malbec 

Roger Lassarat Cuvée Prestige, Saint-Véran 2018,
Burgundy, France, Chardonnay 7 5

1 2 0

7 0

5 0

7 5

7 5

1 8 0

4 5

4 5

5 0

6 5

2 0 0

6 5

7 0

7 0



Elisabetta Foradori Teroldego, 2020, Terentino, Italy 
Teroldego

7 5

8 0

1 8

1 3 5  |  2 2 0

1 2 5

1 7 0

4 6 0

1 6 0

2 3 5

2 7 5

9 0 0

1 3 0 0

SPARKLING WINE & CHAMPAGNE
SPARKLING WINE
Gramona La Cuvee Gran Reserva 2017, Cataluña, Spain
Xarel-Lo, Macabeo

Raumland Cuvee Katharina sekt brut Nature 2015,
Rheinhessen, Germany, Pinot Noir, Pinot Meunier 

NON-ALCOHOLIC SPARKLING WINE
Vendome ‘Mademoiselle’ classic, Spain, 200ml 

CHAMPAGNE
Ruinart Blanc de Blancs, 375ml | 750ml, NV,
Chardonnay 

Veuve Clicquot Brut Cuvée Reserve, NV, Pinot Noir,
Chardonnay, Pinot Meunier 

Henri Giraud Blanc de Crai, NV, Chardonnay 

Dom Pérignon Vintage, 2012, Pinot Noir, Chardonnay

ROSE CHAMPAGNE
Veuve Clicquot Rosé, NV, Pinot noir, Chardonnay, 
Pinot Meunier 

Ruinart Brut Rosé, NV, Pinot noir, Chardonnay, 
Pinot Meunier 

Billecart Salmon Brut Rosé, NV, Pinot Noir, Chardonnay,
Pinot Meunier 

Dom Pérignon Vintage Rosé 2008, Pinot Noir,
Chardonnay 

Louis Roederer Cristal Rosé 2008, Pinot Noir,
Chardonnay 

7 5



gin

2 0
1 9

1 9 . 5 0
2 3

2 0 . 5 0
1 9
2 3

BOBBY'S 
HENDRICK'S 
ROKU
MONKEY 47
TANQUERAY 10 LONDON DRY
MARE
COPPERHEAD

1 6

1 6

1 6

1 6

1 6

1 6

WHITE PEACH BELLINI 

TOMATINI

MASTIHA SOUR 

FIG & BASIL NEGRONI 

FRENCH MARTINI 

MANDARIN SGROPPINO

cocktails
FROM NOON UNTIL 11 P.M.



MINIBAR

PRINGLES RED 
PRINGLES GREEN
WILHELMINA MINTS
HEALTHY BAR APPLE CINNAMON 
HEALTHY BAR CACAO 
ROKA CRISP GOUDA 
POPCORN SEASALT 

RED LABEL 0.2L
RED LABEL 0.05L
COGNAC 0.35L
COGNAC 0.2L
COGNAC 0.05L
BACARDI CARTA BLANCA 0.2L
BACARDI CARTA BLANCA 0.05L
BELVEDERE VODKA 0.2L 
BELVEDERE VODKA 0.05L
KETEL EEN JONGE JENEVER 0.05L 
HENDRICK'S GIN 0.05L

HEINEKEN 
SANCERRE 0.375L
RIOJA 0.375L
VEUVE CLICQUOT BRUT 0.375L 

CHAUDFONTAINE STILL 0.25L
CHAUDFONTAINE SPARKLING 0.25L
COCA-COLA 
COCA-COLA ZERO 
RED BULL 
FEVER-TREE TONIC 
FEVER-TREE GINGER ALE 
APPLE JUICE 

JOOLE BOX 
PHONE CHARGER BOX

6 . 5 0
6 . 5 0
6 . 5 0

7
7
9
8

2 7 . 5 0
9 . 5 0

4 9 . 5 0
2 7 . 5 0

9 . 5 0
2 3 . 5 0

8
2 3 . 5 0

8
8

1 0 . 5 0

7
2 8 . 5 0
2 8 . 5 0
4 8 . 5 0

6 . 5 0
6 . 5 0
6 . 5 0
6 . 5 0
7 . 5 0
7 . 5 0
7 . 5 0
6 . 5 0

5 0
4 0


