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Hot drinks

Coffee 3.65

Espresso 3.35
Double espresso 4.45

Café latte 4.15
Cappuccino 4.15
Latte macchiato 4.45

Flat white 4.75

Chai latte 4.45

option espresso shot 1.00
Fresh mint or ginger tea 4.65
Tea 4.00

Hot chocolate milk 4.85
+ whipped cream 1.00

Prefer plant-based milk? No problem!
We serve oat milk and soya milk.

Breakfast ot 16.00 uur

Croissant 4.25
met marmelade van rest fruit
with marmalade from leftover fruit

Appeltaart | Apple pie 5.35
+ slagroom | + whipped cream 1.00

Wortelcake | Carrot cake 5.35
wortel | kaneel
carrot | cinnamon

Kaneelbroodje | Cinnamon roll 5.95

kaneel | bun | handgeknoopt
cinnamon | bun | hand-knotted

Baskische cheesecake 5.95
uit Utrecht | uit de houtoven

from Utrecht | from the wood-fired oven

Lllllch van 11.30 tot 16.00 uur

The Green lunch experience 2.

twee licht getoaste tartines | salade | mini oesterzwam burger |

groente gerechtje | fruit | zoetigheid | vegetarisch of vegan mogelijk
two lightly toasted tartines | salad | mini oyster mushroom burger |
vegetable dish | fruit | sweets | vegetarian or vegan option

Green House burger 24.50
Sparc kitchen burger | sla | tomaat | remouladesaus | cheddar | frites
Sparc kitchen burger | lettuce | tomato | remoulade sauce | cheddar | fries

Soep van de dag | Soup of the day 11.50
geserveerd met ons bierbostelbrood | gepofte knoflookolie
served with our brewers’ spent grain bread | roasted garlic oil

Seizoenssalade | Seasonal salad 15.95
mesclun | haricots verts | groene paprika | courgette | pesto van oud brood | bierborstelbrood
mesclun | green haricot beans | green pepper | courgette | stale bread pesto | brewers’ spent grain bread

Flatbread courgette | Flatbread zucchini 16.95
ambachtelijk uit eigen houtoven | courgette | tuinboon | kaas van Max&Bien | viduja
artisanal from the wood-fired oven | courgette | broad beans | cheese from Max&Bien | v’duja

Flatbread aubergine | Flatbread eggplant 16.95
ambachtelijk uit eigen houtoven | geroosterde aubergine | tomaat | kappertjes
artisanal from the wood-fired oven | roasted eggplant | tomato | capers

Shakshuka 16.95
ambachtelijk uit eigen houtoven | tomaat | paprika | linzen | ei | bierborstelbrood
artisanal from the wood-fired oven | tomato | pepper | lentils | egg | brewers’ spent grain bread

\/vegetarisch | vegetarian @veganistisch | vegan
Heb jij een allergie? Meld het ons! | Do you have an allergy? Please let us know!






