
KOFFIE 

Espresso      2.95

Coffee        2.95

Tea        2.95

Americano       2.95

Macchiato          3.2

Cappuccino        3.5

Latte 3.8

Double espresso 3.7

Flat white        3.8

Latte macchiato 3.8

Fresh mint tea 3.8

Fresh ginger tea 3.8

Ice coffee        4.25
With whipped cream 
 

EGGS
Scrambled eggs (sourdough)   6.5

Cheese   +0.5
Bacon  +1
Salmon  +1,5
Grilled vegetebles & feta  +1

Eggs benedict (Brioche bread)    10
Choose from: Bacon or salmon

Avocado         +1
Parmesan         +1

SWEETS 

Apple pie    4.75
With crumble and whipped cream

Carrotcake   4.75
Classic one, with walnuts

White choco cheesecake 4.75
With passion(fruit). Do we need to say more?

JUICES 

Apple Ginger Juice 4.75
Apple, pear en ginger

Green-dream 4.75
Avocado, mango and coconut

Fresh orange juice 3.8
Tomato juice 3.5
Apple juice 3.5
Homemade lemonade           3.9

SMOOTHIES 

Ruby Rose 4.75
Strawberry, pear and red fruit

Passionate Duo 4.75
Mango and passionfruit 

SMOOTHIEBOWLS 
(from 11:30)

Tropical love   8
Mango, red fruit, banana, oatmilk, granola and 
toppings 

Acai na tigela  8.5
Acai, guarana, banana, oatmilk, peanutbutter, 
granola and toppings

BREAKFAST &
BRUNCH
Barfood Breakie 11
Croissant with avocado, egg and smoked 
salmon

Fresh fruit   4.5

Bananabread  4.5

Cinnamon roll  2.5

Greek yoghurt  6
With granola, honey and fruit

Coconut yoghurt   6.5
With spelled granola, honey and fruit

Wentelteefjes  7.5
From sugarbread with forest fruit jam

PANCAKES  7.3

Nutella and fresh fruit                  

Bacon and maple-syrup                  

Apple and cinnamon sugar 

Spelt banana with honey 

MOUT SUMMER FAVORITES
Everything for the perfect summer 

FAVO COCKTAIL

FROZEN 
PIÑA 

COLADA 
SLUSH 10 FAVO COCKTAIL

P*RNSTAR 
MARTINI 11

FAVO SODA

HOMEMADE
LEMONADE 3.9

FAVO ROSÉ

GRENACHE 7
AIX-EN-PROVENCE

FAVO VINO

SANGRIA 29.5

FAVO COFFEE

ICE COFFEE 4.25

FAVO BEER

GOOISCH LICHT 4.5
0.5% 7



LIQUEURS  4.5
Amaretto   Baileys
Cointreau   Frangelico 
Grand Marnier   Kahlua
Sambuca   Tia Maria 
Salmari   Tequila    
Licor 43   Limoncello
   

WODKA 
MOUT Wodka 4.5
Ketel One 4.8
Grey Goose  5

COGNAC 
Hennessy V.S.        5
Calvados    5.5
Vieux    4.5

WIJNEN
WHITE
Chardonnay 5 | 24
Cremashi, Chili - Like a real Chardonnay should be, a 
bit fatty and fruity. 

Sauvignon 5 | 24
Cremashi, Chili - A real everyone’s friend, slightly dry.

Pinot Grigio          6.5 | 30
Domus Vini, Italië - Soft, seductive, peachy, staff’s-fa-
vorite!

Verdejo          7 | 34
Peramor, Spanje - This fresh, characterful smooth 
verdejo could easily become your new best (girl).

RED
Merlot   5 | 24
Cremashi, Chili - Our first choice, nice and accesible.

Montepulciano                   6 | 28
Abruzzo, Italië - Molto gustoso per tutti! That is Itali-
an for  “Very nice for everyone!”

Shiraz                       6.5 | 30
Western Cape’s, Zuid-Afrika - A real wolf in sheep’s 
clothing: a smooth, sultry red wine with heavy 
undertones.

SPECIAL COFFEE 8
Irish Coffee  French Coffee
Spanish Coffee   Brasil Coffee
Italian Coffee   Baileys Coffee
Coffee 43

WHISKEY
MOUT Triple Malt    4.5
Jack Daniels   4.8
J.W. Black Label      5
Chivas Regal 12 yrs (blend)  6.5
Oban west 14 yrs (single malt)  6.8

COCKTAILS
SUMMER SEASON 23 FLIRT EDITION

MOUT GIN
       x 
STRAWBERRY PINK 11
MOUT Pink Gin | Red fruits | Fever-Tree Raspberry tonic

VALENCIA LEMON 11
MOUT Citrus Gin | Lime | Lemon | Fever-Tree Indian tonic

BALI BLOSSOM 11
MOUT Floral Gin | Fever-Tree Indian tonic | Cucumber

FROZEN PIÑA COLADA SLUSH             10
Ice, ice cold my dear but trust me, it will warm you up. 
Coconut, pineapple, vanilla, vegan coco cream.

P*RNSTAR MARTINI   11
Well, i’m starting to get famous all over the world. All genders love me; I’m 
smooth, sweet, strong but above all: passionate. Try me.

PINK MARTINI   11
Raspberry sweets, mixed with yuzu gin and shaken with lemon juice. 
Omfg you’re gonna love me.

ESPRESSO MARTINI 11.5
“Double shot espresso, vodka and some liquor please” Shaken, not 
strirred.

APEROL SPRITZ   10
“Bring me a fancy glass, some Aperol and Cava” she said, and please my 
dear “cuff me off with some sparkling soda”

LIMONCELLO SPRITZ   11
We make a good pair mi amore: Limoncello, Cava and sparkling soda. 
Saluti tutti!
 

MOCKTAIL (0.0%)
Our 100% zero point zero non alcoholic cocktails

BOB’S CHAMPAGNE   6
Ginger ale | Tonic | Strawberry

HEB ER ‘FF GEEN GIN IN  8.5
Alcoholfree gin | Fever-Tree Raspberry tonic | Orange

HIGH BALLS
THE LEMONADE YOU NEED ON A SUMMERDAY BUT WITH BOOZE.

PALOMA    10
Believe me, with a Paloma in your hand you imagine yourself on a 
sun-drenched Mexican beach
Tequila | Lime | Fever-Tree pink grapefruit soda 

SICILIAN LEMONADE    11
Look mi amore, I’ll squeeze the limone but I make lemonade 
MOUT Citrus gin | Lime | Fever-Tree Sicilian Lemonade

CITRUS MULE    10
Citrus but pink, but citrus
MOUT rum | Lime | Lemon| Fever-Tree grapefruit soda 

MOSCOW MULE    10
Not a cow but you know
MOUT vodka | Lime | Mint | Fever-Tree Ginger beer

HAWAIIAN MULE  10
Aloha coco loco
Pineapple infused rum | Lime | Mint | Fever-Tree Ginger beer

ROSÉ
Carménère  5 | 24
Cremashi, Chili - Sumer or winter, with this rosé on 
the table the sun always shines..

Nero d’Avola   6 | 28
Sicilië, Italië - This is proof that making rosé is 
not just an art that the French are good at. This 
Italian grape is full, fresh and with hints of wild 
strawberries.

Grenache   7 | 34
AIX en Provence, Frankrijk - Chateau Pigoudet 
stands for quality and you can certainly taste that: 
crispy, refreshing with tones of raspberry andgrape-
fruit. Beautiful clear. CHEERS! 
Magnum 1.5L   60

BUBBLES
Cava    6 | 30
Macabeo, Xarel-lo en Pinot Noir - ounds like a 
team, right? Beautiful tight with a subtle bubble.

Laurent -Perrier      65
Fresh, pure and elegant. Grab your moment!

Taittinger   90
A bit decadent, we know, but sometimes you need 
to celebrate life right?

RUM
MOUT White Rum  4.5
Bacardi Blanca  4.8
Bacardi Negra  5
Havana Club  5.5

SANGRIA 1.2L               29.5
No habla Español, pero este es muy tasty. Todo what you need-o on a 
summer day with the girls!
Red wine, orange liqueur, fresh fruit.

YES LADIES AND GENTLEMEN, 
with proud we present to yo:

MOUT
BOOZE 
CLUB
Our own label gin, rum, vodka, 
coffee liqueur, everything. 
So now our cocktails are even better, 
your liqueur even sweeter and the 
GTs even more exciting.!

Cheers to that ;)

SODA’S
Coca cola, zero    3.25
Spa blauw, rood (still or sparkling) 2.95
Lipton ice tea   3.5
Lipton ice tea green   3.5
Lipton ice tea green zero 3.5
Cassis    3.2
Fanta    3.2
Sprite    3.2
Ginger Ale    3.5
Bitter lemon   3.2
Tonic    3.2
Rivella    3.5
Chocomel    3.25
Fristi    3.25 
Fever tree tonic   3.9
Fever tree Ginger beer  3.9
Homemade lemonade 3.9
Kids limo  1
Marie Stella Maris 0.75l   6
Still or sparkling

VAN THUIS
The first Limoncello made in 

Hilversum! Also nice and sustaina-
ble; is filled in our old one water 

bottles!



Share Hanoi 11
Shrimp goi cuon | Duckrolls | Hanoi loempia’s

Vegan bitterballen     8.75

Spicy Chicken Bucket  9.5

Mini burrito’s (6 pcs)  7.5

Flatbread   6

Unionrings   7.5
Nachos I want it all!      12.5
Guacamole + Pulled beef

MSI - MOST SOLD ITEMS
Look, we love everything we serve (and you) but choice stress can strike. Therefore, here is 
a selection of the best-selling items. Pretty nice right, a nudge in the right direction? 

We got your back.

BEST TO SHARE
The title actually says it all. Share together, ... together, you know ;)

Caliente platter (2pers | 4pers)  11 | 21.5

Ebi furai     7

Bitterballen 8.5

Mixed fried snacks (12 pcs | 24 pcs)  11 | 21.5

Bruschetta’s (6 pcs)    9

Calamaris    8.25

Quesadilla XL   7

Nut mix  4.25

Gyoza    6
Chicken, beef or vega 

Shrimps in tempura  9

Ha kau    6.25

Pimientos de padron  7

Cha Gio    4
Chicken or vega 

Veggie  | Vegan  | Spicy 

SUPER
SOLO CLUB

PERFECT LUNCH
Your favorite breakfast, lunch and brunch dishes!

Fried fish          8
Add fries for fish & chips! + 5.25

Temaki (HANDROLL)         5.5
Choose from:  Salmon Avocado - California - Tuna  - Veggie 

 - Shrimp 

Ciabatta Tuna Melt          7.5
With tuna and buffalo mozzarella

Wrap with spicy chic’n  8
Wrap filled with lettuce, chic’n, cucumber, chili-mayo and 
red union

Barfood Breakie      11
Croissan with avocado, egg and smoked salmon

Duck Roll        4 pcs | 8.75
Vietnamese crêpes filled with duck and vegetables.
Served with hoisin sauce 

Argentine steak sandwich 9.5
Steak - chimichurri - tomato

Dishes that are suitable when you don’t feel like 
sharing for once ;)

Pokébowl          11
Choose from:  Aloha salmon - Teriyaki chicken - California - 
Spicy tuna - Shrimp delight - Tofu veggie   

Pasta Pesto         9
Penne, red unions, mushrooms, sun-dried tomatoes, cream, pesto, 
arugula and parmesan
Option: Pulled chicken +1

Udon Wok         11
Thick Udon noodles with stir-fried vegetables and fried unions
Choose: Beef | Chicken | Shrimp | Pork | Tofu 

Pulled chicken fries         9
Sriracha mayo, cheese and baked unions

Mr.Vegan Kapsalon          9.9
Fries, shoarma, tomato, cucumber, melted vegan cheese, 
jalapenõs and garlic sauce

Cheeseburger         10
Lattuce, tomato, bacon, pickles, cheddar and burgersauce
To add on: Baked unionrings +1 | Dubble burger +3

Ceviche con Mango  11
Sea bass - “leche de tigre” - spicy mango salsa - sweet potato - 
Peruvian corn



STEAMED DIMSUM
Ha Kau    6.25
Smooth shrimp dumplings (4 pcs)

Siu Mai   5.75
Dumplings with: beef or chicken (4 pcs)

Vegetarian dumpling   5.75
Veggie “Ha Kau” (4 pcs)

Large basket of dumplings  20
A variety of steamed dumplings (16 pcs)

FRIED DIMSUM
Tja Seu Kau 6.25 
Crunchy shrimp ravioli (4 pcs)

Wonton      5.75
Chinese dumpling with chicken (4 pcs)

Mai Lee Kuun   4.25
Mini springrolls (8 pcs)

Shrimp and crab springrolls  6
Fried seafood rolls (3 pcs)

Large basket of fried snacks   20
A variety of fried dumpling (19 pcs)

JAPANESE SNACKS
Edamame    5.5
Japanese soyabeans

Ebi Furai    7
Fried shrimps (4 pcs)

Yakitori    6.75
Skewers with chicken (4 pcs)

Gyoza     6
Crispy dumplings with: chicken, beef or veggie  (4 pcs)

Takoyaki     8
Japanese balls with: octopus or veggie  (6 pcs)

MAKI’S (6PCS)

Cucumber         3.75
Avocado       4
Oshinko (Japanese radish)   3,75
Salmon           4.5
Tuna       5

INSIDE-OUT ROLLS      4 pcs | 8 pcs

Enter the Dragonroll         7.25 |14
Fried shrimp and avocado with eel and teriyakisauce on top

Californian Dreamroll         5.75 | 11
Surimi, cucumber and avocado topped off with fishroe

Flaming Salmon          7 | 13.5
Raw salmon, flamed salmon, avocado, spring onions

Flaming Tuna          7.5 | 14.5
Raw tuna, flamed Tuna, avocado, cucumber, baked onions

Crunchy teriyaki chicken         6 | 11.5
Chicken fillet, cucumber, sesame topped off with teriyaki sauce

Mixed up Salmon and Tuna 6.75 |13
Salmon, tuna, cucumber and avocado with mayonaise and fishroe

Spicy Sriracha Tuna         6.5 | 12.5
Raw tuna, cucumber, five spices and srirachamayonaise

Dynamite roll        7.5 | 14.5
Fried shrimp, flamed salmon, teriyakisauce and mayonaise

Veggie power           5 | 9.5
Mango, cucumber, avocado and sesame

SASHIMI
Salmon (6 pcs)           9
Tuna (6 pcs)       10
Salmon tataki (6 pcs)    10
Sashimi mix (10 pcs)  17.5

NIGIRI’S (2PCS)

Salmon       4.5
Tuna     5
Tamago   4
Japanese omelet

Flaming salmon     4.75
With Japanese mayonaise and fishroe

Flaming Tuna   5.25
With Japanese mayonaise and fishroe

TEMAKI (HANDROLL) 5.5

Salmon Avocado - California - Tuna  
- Veggie  - Shrimp  

PIZZA
Margherita   8
Tomato sauce, cheese

Mozzarella   9
Tomato sauce, mozzarella, basil

Burrata       10.5
Tomato sauce, cheese, pesto, rocket salad, burrata

Tartufo      9.5
Tomato sauce, cheese, trufflesalami, mushrooms, truffle oil

Salami    8.5
Tomato sauce, cheese, salami

Prosciutto  8.5
Tomato sauce, cheese, ham

Tonno   9.75
Tomato sauce, cheese, tuna, union, capers

Pollo   9.75
Tomato sauce, cheese, pulled chicken, union, bell pepper

Caprese   9.5
Tomato sauce, cheese, tomato, mozzarella, rocket salad, parmesan

Quattro formaggi    9.75
Tomato sauce, cheese, mozzarella, gorgonzola, parmesan

Houtoventje    10.5
Tomato sauce, cheese, mozzarella, parmaham, rocket salad, parmesan

Spicy pepperoni     10
Tomato sauce, cheese, diavoluni, bell pepper, red union, pepers, chili oil

Funghi      8.5
Tomato sauce, cheese, mushrooms

Vegetariana      9.5
Tomato sauce, cheese, red union, bell pepper, mushrooms, tomato

Flammkuchen pancetta    9
Cream, crème fraîche, union, pancetta, chives, parmesan

Flammkuchen vega    9
Cream, crème fraîche, union, mushrooms, sundried tomato, 
chives, parmesan

ANTIPASTI

Aperitivo  6.5 p.p.
Mix of the best Italian finger food for 2 people

Bruschetta’s    6 pcs | 9
you can choose 2 options:
- Parmaham & garlic oil
- Tomato, basil & pesto 
- Tomato, buffalo mozzarella, basil & balsamic 
- Tuna salad 

Carpaccio al tartufo  8.5
Raw beef tenderloin, parmesan, rocket salad, pine nuts, 
capers and truffle mayo

Carpaccio al pesto  8.5
Raw beef tenderloin, pesto, red union, sundries tomato, 
pine nuts, rocket salad and parmesan

Caprese salad                11
Tomato, buratta, rocket salad, basil, pesto and balsamic

Risotto bitterballen              8 pcs |  7.5
Risotto, mozzarella and tomato

LUNCH (till 17:00)

Ciabatta SAM    10
With parmaham, buffalo mozzarella, avocado, tomato, 
rocket salad, pine nuts and chili mayo

Ciabatta tuna melt    8.5
With tuna and buffalo mozzarella

Ciabatta caprese              8.5
Buffalo mozzarella, tomato, pesto, rocket salad and 
pine nuts

Ciabatta parmaham            8.5
Avocado, tomato, parmaham and chili mayo

Ciabatta roast beef   8.5
With pesto, roast beef, sundried tomato, red union, 
rocket salad and parmesan

PASTA 
Pasta bolognese  8.5
Penne, mince, tomato sauce and parmesan

Pasta pesto     9
Penne, red union, mushrooms, sundried tomato, cream, 
pesto, rocket salad and parmesan
Option: Pulled chicken +1

DOLCE
Homemade tiramisu      6.75
Vanilla panna cotta    6.75
Raspberry coulis, basil and summer fruits

Cannoli 3pcs   7.75
Choose from: 
- Sweet Ricotta
- Surprisa Mi Amore! Different changing flavours

TOKYO SUSHI SET
40 pcs | 49.5

Enter the Dragonroll - Californian dreamroll - Flaming Salmon 
roll - Nigiri salmon & tuna - Maki salmon & komkommer

VEGGIE SET   
18 pcs | 14.5

Maki avocado - Maki oshinko - Nigiri tamago - Veggie power 

FUTO MAKI’S (5PCS)
Maki but bigger ;-)

California       8.5
Shrimp    9    
Veggie   8.5

 POKÉBOWLS 11
Aloha salmon - Teriyaki chicken - California - Spicy 
tuna - Shrimp delight - Tofu veggie   



BURGERS !

100% beef, served on brioche
Hamburger      9.5
Lettuce, tomato, bacon, pickle and burgersauce

Cheeseburger    10
Lettuce, tomato, bacon, pickle, cheddar and burgersauce

To add on:
Baked unions      +1
Double burger       +3

BREAKFAST

Barfood Breakie 11
Croissantje with avocado, egg and smoked salmon

Fresh fruit   4.5
Bananabread       4.5
Cinnamon roll       3.5
Greek yoghurt  6
With granola, honey and fruit

Coconut yoghurt (lacto-free)   6.5
With speltgranola, fruit and honey

French toast           7.5
From sugarbread with forest fruit jam

EGGS

Scrambled eggs (With sourdough bread) 6.5
Naturel

Cheese   +0.5
Bacon  +1
Salmon  +1,5
Grilled vegetebles & feta  +1

Eggs benedict (With brioche bread)       10
Choose from: Bacon or salmon

Extra avocado         +1
Extra Parmesan         +1

BROOD  (from Matthijs boon)

Philly cheese steak          7.5
With steak, Baked unions, sriracha mayo and cheddar

Philly cheese chicken          7.5
With chicken, baked unions, sriracha mayo and cheddar

Carpaccio              7
With trufflemayo and Parmesan

Ricotta               7
With ricotta, avocado and pomegranate

Pulled chicken              7
With sriracha mayo

Brie              7
With walnuts and honey

Kroket              4.5 (1pcs) | 7.5 (2pcs)
beef croquette on a white bun

KIDS

Kids beef-burger with ketchup  5
Kids hotdog with ketchup              4.75
Kids tosti with cheese  2.75
Vanilla-ice with sprinkles            4.5
Raketje    1

DESSERTS

Merinquetaartje  6.75
From ice cream, caramel and hazelnut (glutenfree)

Hot chocolate cake  6.75
With vanilla ice. from the oven, so can take a minute ;)

Churros   6.75
With cinnanom sugar and choco-caramelsauce 
Lemon cheesecake   7.25
With vanilla ice

Ice cake dame blanche  7
From vanilla ice and chocolat

Yoghurt ice cake   7
From yoghurt ice and forest fruit

Flatbread         6
With aïoli and hummus

Bitterballen        8.5

Mixed fried snacks       (12pcs | 24pcs)  11 | 21.5
Bitterballen, cheesesticks en vlammetjes

Crispy chickenthights     8.5

Fried cheesesticks     8.25

Vlammetjes               8.25

Vega vlammetjes    8.25

Olives      4

TOSTI’S (from Matthijs boon)

Ham-cheese   5.75
Mild cheese and ham

Pulled chicken      7
Piri-piri style, cheese and union

Cheese lover        6.75
Triple cheese

Salmone        7.5
Smoked salmon, wasabi mayo, red union, cheese and capers

PANCAKES 7.3

Nutella and fresh fruit                  
Bacon and maple-syrup                  
Apple and cinnamon sugar 
Spelt-pancake with banana and honey 

          

ALL DAY BRUNCH | ALL DAY BREAKFAST | ALL DAY BRUNCH | ALL DAY BREAKFAST

Old cheese                      5

Ox sausage  5.5

Nutmix +/- 100 grams     4.25

Cheese platter                  11

Charcuterie                   11
3 different kind of meat with toppings

Amsterdam platter                 11
Ox sausage, liver sausage and old cheese

THIS IS FOR SHARING

Veggie  | Vegan  | Spicy 



JUNKFOOD
Mr. Vegan kapsalon   9.9
Fries, shoarma, tomato, cucumber, melted vegan cheese, jalapenõs and 
garlic sauce

Mexican kapsalon   9.9
Fries, Mexican mince, lettuce, cheese, red onion and spicy mayo

Loaded Rendang fries   8.5
Oriental fries with vegan rendang, coriander and red pepper

Wrap shoarma   8
Wrap filled with shoarma, lettuce, cucumber, red onion and garlic sauce

Wrap falafel   8
Wrap filled with falafel, lettuce, cucumber, red onion and tahini mayo

DESSERTS
Chocolate cake   5.75
Magnum deluxe   5.75
With chocolate sauce, pistachio and speculoos

Montgomery’s ice cream  4.25
Choose from:
- Chocolate Bomb
- Maple & Pecan
- Classic Vanilla

SMOOTHIEBOWLS
Tropical love   8
Mango, red fruit, banana, oat milk, granola and toppings 

Acai na tigela      8.5
Acai, guarana, banana, oat milk, peanut butter, granola and toppings

SALADBOWLS
Tempeh lover  9.9
Lettuce, rice, sticky tempeh, cucumber, tomato, broccoli, cauliflower, 
sesame and thai curry dressing

Falafel bowl           9.9
Lettuce, quinoa, chickpeas, falafel, avocado, cucumber, cauliflower,
tomato, corn and sesame dressing

Mr. Vegan sushi bowl  9.9  
Lettuce, rice, edamame, NoFish sashimi, cucumber, tomato, broccoli, 
wakame, avocado, nori crunch, sesame and wasabi soy dressing

Ceasar salad  9.9
Romaine lettuce, chic’n, parmesan, red onion, croutons, ceasar dressing

Green side salad   7.5
Fresh green salad with fresh vegetables

BURGERS
Future burger   9.5
Lettuce, tomato, pickles, cheddar, jalapenos, nachos, fried onions and 
sriracha mayo

Gooische burger    9.9
Lettuce, tomato, Parmesan, pickles, onion rings and truffle mayo

BBQ Chic’n Burger   9.5
Crunchy NoChicken burger, lettuce, tomato, onion rings and smokey BBQ 
sauce

Classic Mr. Vegan burger         9
Lettuce, tomato, pickles, cheddar, fried onions and mayo

Crunchy Lewis burger       9.5
Crunchy NoChicken burger, lettuce, tomato, red union and chili-mayo

CURRY Option with chickenpieces  +2

Thai coconut curry              11
Rice dish with fresh vegetables, cashew nuts, coriander and red pepper

Tika Massala               11
Spicy curry with rice, cauliflower, peas and tomato

SOUP (Served with pita)

Cauliflower soup    6.5
Tomato soup  6.5

SNACKS
Burgundian bitterballen  8.75
Thaise bitterballen    8.75
Fried onionrings      7.5
Falafelbites with tahini-mayonaise  7.5
Baba Ganoush with pita and vegetables      8.5
Pimientos de padron  7.5
Roti roll   6.25
With mango chutney

LUNCH
Sandwich Rendang   8
Bread with Indian stew and fresh vegetables

Sandwich Gado Gado  8
Sandwich with fresh vegetables, tempeh and peanut dressing

Wrap with spicy chic’n  8
Wrap filled with lettuce, chic’n, cucumber, chilli mayo and red onion

Bagel creamy avocado   7.25
With creamy cheese, avocado, tomato and red onion

Bagel sashimi zalmon  7.25
Zeastar sashimi salmon, creamycheese, red onion, avocado and wasabi 
mayo

MR VEGAN MIXED PLATTER
Medium - 12.5 | Big - 24.5

Mix from different snacks & bites  

MIXED FRIED SNACKS
10 pcs - 10.25 | 20 pcs - 19.5

Mix from all the fried snacks  

CLASSICS
Goi Cuon (Saladrolls)       4 pcs | 7
Rice paper springrolls filled with rice vermicelli, lettuce 
and vegetables. Dipsauce: satéhoisin and Saigon dressing
Choose: Beef | Chicken | Shrimp | Pork | Tofu 

Duck Roll       4 pcs | 8.75
Vietnamese crêpes filled with duck and vegetables.
Served with hoisin sauce 

SATÉ
VIETNAM BBQ STYLE

2 pcs - 8.5 | 4 pcs - 15.5
Choose: Beef | Chicken  | Shrimp | Pork | Tofu 

Saté mixed platter 3 pcs - 11 | 6 pcs - 21.5
Mix of chef’s favorite skewers

BOWLS
Udon Wok                  11
Thick Udon noodles with stir-fried 
vegetables and fried unions, served with:
Choose: Beef | Chicken | Shrimp | Pork | Tofu 

Viet-Bowl       11
Vermecelli bowl, with salads, fried onions and fried springroll
Choose: Beef | Chicken | Shrimp | Pork | Tofu 

Beef Teriyaki Bowl       10
Sticky rice bowl with teriyaki style beef, fried vegetables and onions

SWEET & FRESHHH 
Mango sticky rice           6
Fresh and sweet Vietnamese mango with sticky rice, topped with 
Crushed pindas and coconut milk

SNACKS
Vietnamese Chicken Bucket  9.5
Dipsauce: chilisauce and satéhoisin

Spicy Chicken Bucket   9.5
Asian style chicken bucket with spicy suace, sesame seeds and 
spring onions

Cha Gio / Loempia’s  2 pcs | 4
Fried Vietnamese springrolls
Choose: Chicken | Veggie 

Hanoi Loempia’s   5 pcs | 6.75
Authentic traditional chicken springroll wrapped in rice paper

SOUPS
PHO 11

Authentic rice noodle-soup after 
grandma Bui’s recipe

Choose: Beef | Chicken | 
Shrimp  | Tofu 

VIET RAMEN 11

Thick Udon noodle soup with 
chicken, shrimps, tja siew and 

boiled egg

Veggie  | Vegan  | Spicy 

 VIET
  KITCHEN

LUNCH  (until 17:00)

Banh Xeo    11
Crispy Vietnamese rice pancake made with coconut milk with taugé 
and salad.
Choose: Beef | Chicken | Shrimp | Pork | Tofu 

Bao Spicy Chicken       8.5
Vietnamese steamed Bao bun with spicy crispy chicken, spring 
onion, lettuce and vegetables

Hanoi Salad     9
Fresh Vietnamese salad with homemade dressing with baked onions 
and fried onions
Choose: Beef | Chicken | Shrimp | Pork | Tofu 

SHARE HANOI 11

SHRIMP GOI CUON | DUCKROLL | HANOI LOEMPIA’S



QUESADILLA 7.5

Wheat tortilla with melted cheese, 
tomato salsa and chipotle mayo 

Option: +2.5
Chicken | Steak and cheese | 

Pulled beef  | 
Mushrooms  |

Kids quesadilla  3.5

SWEET POTATO
FRIES 6.25

Basilicum mayo and Parmesan | 
Truffle mayo and Parmesan | Vegan mayo 

GOOISCHE FRIES 5.25

Lime mayo & sweet-chili | Truffle mayo | Saté with 
seroendeng and baked unions | Vegan mayo 

VEGETABLES FRIES 
5.5

Vegan mayo 

FOCACCIA BREAD
Salad, lime mayo and sweet and sour vegetables

Smoked salmon         7.5
Shrimp croquette             7.25
Tuna salad             7.25

SALADS
Pulled salmon        11
Pulled salmon, red union, yoghurtdressing, olives, chili and egg

COLD
Visplateau           11
Haring, smoked salmon, eel and toast

Salmon toast  9
Lemon and aioli

Tuna tartare    10.5
Wasabi mayo, ponzu and avocado

Sardines    10
With toast and aïoli

HOT
Baked shrimps in garlic oil 9
Fish soup   8.5
With rouille and croutons 

Cooked clams   9.5
In Gooisch beer

Calamari    8.25
Shrimps in tempura  9
Fish trio          9.75
Cod, calamari, prawn croquettes

Fish fries    7.5
Fried clams 8.25
With kerrie mayo

Fried fish sweetchili       8.75
In a spicy jacket

Fried fish             8

OYSTERS 
CREUSES NORMANDE   
Choose from: classic or Pornstar foam
2pcs - 7.5 | 6pcs - 18

CAVIAR
BAERI CLASSIC 10 gram   - 25 
HARINGKUIT 20 gram - 8.5

Serverd with blini’s, egg, chives, shallot and crème fraîche

FEELING FANCY?

CHEESE 
FRIES 8

Cheese, chili flakes and 
truffle mayo

PULLED 
CHICKEN 9
Sriracha mayo, cheese 

and baked unions

PULLED 
SALMON 9

Lime mayo, sesam, 
spring union, nori

FUNKY FRITES

WANNA 
HAVE FISH &
CHIPS?

CROQUETTES
Lobster 9
Shrimp     9.25
Truffle    9.75
Serano ham    8.75
Spicy shrimps 8.75

NACHOS 9

Tomato salsa - cheese sauce - crème fraîche

Guacamole   +2
Pulled beef   +2
Guacamole and Pulled beef    +3.5
Vegan    +0.5

BITES
Mini burrito’s (6 pcs)    7.5
Black beans - cheese - salsa

Tostadas smoked mackerel (6 pcs)  8
Chipotle - red union - lime

Spicy chicken wings (6 pcs)   9
Mango salsa - chipotle - coriander

Elote (Mexican street corn)    5
Corn - chipotle mayo - Parmesan

Caliente platter 2 pers - 11 | 4 pers - 21.5 
A colourful tasting of the above bites

CEVICHES 11

Imagine! The sun on your face and a nice breeze from the 
ocean while enjoying this fantastic dish from Peru!

Ceviche Classico    
Sea bass - “leche de tigre” - sweet potato - 
Peruvian corn

Ceviche Nikkei (Japanse stijl) 
Sea bass - “leche de tigre” - soy sauce - avocado - sweet 
potato - Peruvian corn

Ceviche con Mango  
Sea bass - “leche de tigre” - spicy mango salsa - sweet 
potato - Peruvian corn

BURRITOS 10

Wheat tortilla filled with black beans, 
rice, letuce and coleslaw. Served with 

creme fraiche

Chicken | Steak | 
Pulled beef  | 
Mushrooms 

With cheese +2

BBQ PLATTER
SMALL - 11 | BIG - 21.5

Uruguayan chorizo
Chorizo sausage - chimichurri - baked potatoes

Argentinean steak
Steak - chimichurri - baked potatoes

SIDES
Portion quacamole  2.5
Small portion nacho’s   4
With cheese sauce and tomato salsa
Caliente salsa     1
Homemade salsa from habanero, chipotle and red pepers

TACOS 8.5

Made from corn, so gluten free! (2pcs)

Chicken | Steak and cheese | 
Pulled beef  | 

Mushrooms and cheese  

Chefs favourites:
3 pcs - 11 | 6 pcs - 21.5

LUNCH TOT 17:00

Argentijnse steak sandwich          9.5
Steak - chimichurri - tomato

Pulled beef burger   9
Chipotle mayo - lettuce - union

Torta makreel  8
Chipotle mayo - avocado - smoked mackerel

Caliente club sandwich         10
Chicken - avocado - tomato (served with nacho’s)

Choripan      8
Chipotle mayo - chorizo sausage - chimichurri

DESSERT
Cocadas (2pcs)  4
Homemade Boliviaanse coconut macaroons with ‘dulce de 
leche’ (Argentinian caramel) 

TO SHARE, OR NOT TO SHARE

MEXICAN DISHES

Veggie  | Vegan  | Spicy 

Add fries +5.25



BIEREN
GOOISCH GOUD 3 | 3.75 | 4.75 | 6.5
5% - 28 IBU* - Our ‘Urtyp Lager’ is unfiltered and unpasteurized. 
This lager is inspired by the Czech lager, it’s more flavoursome than 
a normal Dutch Lager and has fined aroma’s from classic German 
hops, meanwhile very appreciated and it has earned a medal. 
Straight from the lager-tanks from the brewery in your glass. You
can’t get them any fresher!
 

GOOISCH WIT  4.95 
4,5% - 18 IBU* - A ‘weizen’-style beer based off buckwheat , so 
a Buchweizen :) with a characteristic ‘banana-aroma’ from the 
weizenyeast and a creamy taste in the mouth from the wheat beer. 
Spiced because of the buckwheat, with a fresh and easily drinkable
character.

GOOISCH BLOND  4.95 
5,5% - 27 IBU* -  A full, ‘blond beer’, but then according to the reci-
pe from the Gooische bierbrouwerij, which is with buckwheat. Mild 
bitter with a soft hop aroma. The buckwheat gives this beer a fresh 
herbyness. This is the first beer that the Gooische bierbrouwerij 
sold in the shops in 2010.

GOOISCH GRISETTE 4.95
3,5% - 30 IBU* - A good choice if you don’t feel like sweet soda 
and want to drink something refreshing with a bite. A good thirst 
quencher with a dry aftertaste due to the yeast used (which also 
gives some ‘cloves’) together with a pleasant bitterness. Brewed 
with local wheat.

GOOISCHE BUBBEL (bottle) 5.95
9% - 26 IBU* - The biggest hit in ‘het Gooi’ where not a single 
person can say no to! A strong blond beer with champagne yeast. 
The combination from the fresh and sweet malt taste, the flowery 
smell and the dry, champagne -ish aftertaste makes this beer 
dangerously
drinkable. 

GOOISCH ZWART   5.5
5,5% - 26 IBU* - A ‘Schwarz’ is a bottom fermented beer just like 
a lager. With it’s roasted malt it looks just like a Stout, but then 
lighter, less bitter and more ‘eartly’. The beer makes a great combi-
nation with any course: do try it with grilled meat, cheese or bread.

GOOISCH TRIPEL   5.75
9,5% - 31 IBU* - A classic gold coloured ‘tripel’ but then made with 
‘triticale’, a crossing between wheat and rye, a crop that is being 
grown in Laren by the ‘Stichting Oude Landbouwgewassen Laren 
(SOLL). A real local beer! A silver medal on the Dutch Beer Chal-
lenge and voted the tastiest beer of Het Gooi by an independent 
panel!

* IBU =‘International Bitterness Units’,  the unit in
which the bitterness of a beer is expressed.

TOUR IN THE GOOISCHE 
BIERBROUWERIJ
During this informal tour you get a look in the 
brewery, you get told how the brewing process 
takes place and you hear the story of the origin 
of the brewery. You get to taste three delicious 
Gooische beers and you have the opportunity
 to ask anything about the process! Per person
 the price of the tour costs €20,- 

For more information or online sign up you 
can have a look on: 
www.gooischebierbrouwerij.nl 

Do you want to visit the Gooische 
Bierbrouwerij with a group or company? 
Send an email to: 
info@gooischebierbrouwerij.nl

CHECK THE WEBSITE FOR INFO & DATA!

GOOISCHE
TASTE TABLE

Taste the beers from the Gooische Bierbrouwerij with 
a ‘flight’ from 4 different beers — 6.5

LESS ALCOHOL
GOOISCH LICHT (<0.5%)  4.5
With less than 0.5% this beer is lovely fresh; light in taste, in alco-
hol and in calories. The best thirst quencher from ‘Het Gooi’. Finally 
a beer where you can drink as much from as you like ;)

VANDESTREEK PLAYGROUND IPA (<0.5%)   
4.95
This IPA is brewed with 5 different types of American hops, but 
contains almost no alcohol! Because of this you can clearly taste 
and smell the flavours of the citrusfruits, tropical fruits and the 
pleasant bitterness, but after drinking this beer you can still safely 
drive your car.

LOWLANDER WIT (<0.0%) 4.95
Lowlander 0.0% Wit is the first alcohol free beer from the Amster-
dam Brewery. A real 0.0% with 100% natural taste of orange- and 
lemon peels. Thirst quenching and refreshening.

RADLER (0% or 2%)   4.75
A refreshening mix of (alcohol free) beer and natural citrus lemo-
nade. Light cloudy, fruity, balanced sweetness with a pleasant fresh 
aftertaste and a fine foamlayer.

MALT (0%)    4.75
An alcohol free beer with clear tones of hops. Pleasant in aftertas-
te with a grainy sweetness and fresh bite.

All the beers from the Gooische Bierbrouwerij 
are vegan!  

HEY! DO YOU COME HERE 
MORE OFTEN?

WE ARE ALWAYS LOOKING FOR
ENTHUSIASTIC NEW COLLEAGUES FOR

DAY-, EVENING- & WEEKENDSHIFTS
Mail your resume and (short) motivational letter to

solliciteren@mouthilversum.nl

FROM AUTOPALACE DE WIT TO 

MOUT 

This beautiful building has been build almost a hundred 
years ago as a car garage and showroom for the westward 
from Hilversum and the areas around. Autopalace De Wit was 
a progressive building and beamed optimism and opulence. 
It was a modern, open building with an enormous clear span 
and a thin concrete shell roof. In 1912 concrete was a new 
building material and there are only a few of this big shell 
roofs made. It was being designed in the Art Nouveau style, 
from Paris. Not long after the building was being used as 
“De Nederlandse Seintoestellen Fabriek” and the building 
forms the base of the development of the broadcasting city 
Hilversum as the centre for the radio & television. Years later 
the building was being used as a banquet hall “Trianon” and 
casino with a cinema. In the later years the building was well 
known as “De Eurobioscoop”. There was nothing visibly left of 
the original Art Nouveau architecture. 

The building was in the course of the years completely dilapi-
dated. It was just like a rectangular ‘box’ with a poor facade. 
Also on the inside you couldn’t see anything from the shell-
roof with big roof-lights. The Eurobioscoop was probably the 
most ugly building in the most prominent place of Hilversum. 

The building was almost destroyed, but luckily all powers 
were combined in order to save this building. The front was 
restored in ART Nouveau-style. Existing ruin’s of the old 
building were made visible again and a lot of elements were 
brought back to the original style. The beautiful shell-roof 
has been restored and the roof and windows are opened up 
again. A few new parts were added, that give a nice contrast 
with the original architecture. With the new front on the 
market side and the Expansion on the side the building 
opens up towards the city. In short: MOUT gives new life to 
this beautiful building

FOODHALL EN 
BROUWERIJ

GOOISCH ROOD 4.95 
5,5% - 24 IBU* - This ‘red’ beer is a so called ‘red lager’. In other 
words; it’s a easily drinkable, bottom fermented, ambercoloured 
beer. Enjoy the perfect balance between caramalized malt and the 
fresh hop aroma from the German aroma hop Mandarina Bavaria.

GOOISCH IPA   5.5 
5,5% - 40 IBU* - Made with 4 German hops and that’s why it’s a 
little more mild than the American IPA’s. Because we preferably 
get our raw materials from places nearby, we went on a search for 
Europian hops with a fresh and fruity bitterness.

GOOISCH SAISON (bottle)  5.5
6,5% - 28 IBU* - A fresh ‘Saison’ brewed with Sint Jans Rogge from 
the old scary fields around Laren. The rye thanks his name from 
the harvest around Sint Jan on the 24th of June and is being far-
med on a authentic way by the ‘Stichting Oude Landbouwgewassen 
Laren’. The rye gives this dry beer a little sweetness. Crowned with 
a silver medal on the Dutch Beer Challenge.

GOOISCH STOUT              5.5
8% - 37 IBU* - This Stout is brewed with local oat. Oat gives this 
beer a creamy mouthfeel and the roasted malt a coffee-like taste.

SEIZOENSBIEREN
In addition to our regular guard in the beer order, we also have a 
number of beers that are now very much in season. YAAAAS! Small 
side note to this is that we are a smaller brewery and so the stock 
may not always be up to your thirst/demand ;) Please check the 
availability with our staff!

GOOISCHE LENTE 5.75 
6,5% - 29 IBU* - This beer drinks like the spring: with the warmth of 
the first rays of the sun and freshness from the last chill of winter. 
Enriched with lime blossom which gives the beer a spicy bitterness 
on top of its round maltiness.

BAS’ 5.75 
6,5% - 30 IBU* - We are proud of our brewer Bas. For his 5th birth-
day at the Gooische Bierbrouwerij, he wanted to brew this dream 
beer; a Hopfenweisse, according to his own recipe. A Hopfenweisse 
is a classic German wheat (Weizen) beer but more heavily hopped. 
The beer turned out as fresh and fruity as its brewer. Cheers to Bas!

GOOISCHE GRAPE ALE 5.75
Between 5,5%-7,5% - 15 IBU* - Get suprised by this ‘hybrid’ beer,
made with white grapes from ‘Landgoed Zonnestraal in Hilversum’.

GOOISCHE 
BARRELAGED BEERS (bottle) 8.5
We regularly find beautifull barrels of all kinds. Our brewer then 
puts his beers in those barrels to rest. Every time the brewer 
makes different combinations with beers (bock, tripple, stout) and 
barrels (wine, rum, whiskey). This ‘barrel-agen’ makes the beer 
even richer and robust in taste. Ask for our current offer!

The Gooische Bierbrouwerij is is a training company recognized by 
the SBB.

Are you looking for an internship or work experience?
We are looking for you! Call or send us a message and indicate 

which course you are doing and why you want to do an internship 
with us. The logistics department of our brewery is also a protec-
ted workplace for young people who find it difficult to find work 

elsewhere.

AWARD WINNING BEERS
GOOISCH

TRIPEL
GOOISCH

ZWART
GOOISCH

GOUD
GOOISCH

SAISON
GOOISCHE

BOCK

Different kind of beers from the Gooische bierbrouwerij have won 
awards at the Dutch Beer Challenge (say the KNVB cup among the beers) 

and the European Beer Star (the Champions League under the beers). Of course 
we are very proud of that. So order another one and celebrate with 

us, cheers!


