


TOAST AVOCADO EGG SALAD   9.9
chives

GOATCHEESE FROM THE OVEN  10.9
ginger marmelade | pecan 

GORGONZOLA     13.5
grilled vegetables

CLUBSANDWICH SALMON    14.9
creamcheese | cucumber | red onion | avocado

TUNA MELT    12.5
tuna salad | grated with our famous tjok

CARPACCIO    14.9
capers mayonnaise | parmesan |
pinenuts 

STEAK AND CHEESE                          15.5
tjok | fried onion | spice mayonnaise

POL                                     10.9
fried egg | pesto mayonnaise | serranoham |
cheese

TOAST TUNA SALAD  10.9
cocktail sauce | egg

CHEF'S SPECIAL                                from 9.5

SALADS & SOUP
served with bread and butter 
CAESAR SALAD     11.9
anchovy | parmesan | egg | croutons 
+ suppl. chicken      5

SALAD WITH SALMON     15.9
avocado | cocktail sauce

CREAMY LOBSTER SOUP     10.9
garlic bread

ONION SOUP     9.5
toast with tjok

SANDWICHES
served with white or brown bread



TO SHARE
TJOKBOL “THE FAMOUS”    9.5 
butter | olive oil 

BEEF TATAKI      9.9
sesame | soy sauce

CALAMARIS      10.5
remoulade

ASIAN STYLE NACHOS    12.5
pulled chicken | ginger sauce |
japanese style mayonnaise

BEEF TAGLIATA     13.5
parmesan | pine nuts | rocket |
pesto mayonnaise
 

BRUSCETTAS    7.9
tomato | cucumber | feta cheese

MINI BEEFBURGERS                                 13.9
POL-sauce

ROTTERDAM OLD CHEESE                        6.9
honey-musterd sauce

CARPACCIO                                            14.5
capers mayonnaise | pine nuts |
parmesan

FRIED PORK BELLY     7.5
piccalilly

TATAKI SURF AND TURF                                16.9
tuna | beef | soy | sesame



vegetarian

MINI PORTOBELLO BURGERS                               11.9
gorgonzola | honwy | pecan

SASHIMI TUNA                                            17.9
sesame dressing | soy

GOAT CHEESE CROQUETTES   9.5
honey musterd sauce

DUTCH BITTERBALLEN    7.5
musterd

RISOTTO BITTERBALLEN     10.5
truffle | parmesan | mushrooms

GYOZA SHRIMP  9.9
japanese style mayonnaise

GYOZA VEGETABLES  9.5
japanese style mayonnaise

PANGSIT      7.9
shrimp | pork |chili sauce

FRIES     5.5
pol-sauce

FRIES PARMESAN    7.5
truffle mayonnaise

LOADED FRIES     7.9
pulled chicken

GAMBAS PIL PIL   11.9
garlic | bread

LAMB CHOPS    16.9
grilled vegetables

SPICY PASTA GAMBA    15.5
garlic oil | red pepper | rocket



POL PLATTER    49.5
let's start with some soup and let us surprise you

FISH PLATTER    26.5
tuna salad | tuna sashimi | smoked salmon |
calamaris | gyoza shrimp | bread

SWEET PLATTER    22.5
fine selection of pastry and sweets

PLATTERS
fine selection of Pol's shared bites for 2 people

GIN & TONIC
SEASONAL GIN       from 7.25
with varied garnish
 

TANQUERAY BLACK CURRENT  7.45
with blue berries

GHINO      7.45
with passionfruit 
 
              
HENDRICKS        7.45
with cucumber

HERMIT            9.45
with grapefruit

BOBBY'S      7.45
with orange and cloves

INDIAN TONIC   3.75

SKINNY TONIC   3.75

CRANBERRY GINGER TONIC   3.75

Please check below for more drinks



WINE
DE OVERTUIGING       4.5 | 22.5
FR | colombard | vermentino

 
LA LUNA VERDE  5.7 | 28.5
ES | verdejo

COUVEYS      6 | 29.5
FR | chardonnay

               
ALLRAM       6.5 | 32.5 
AU | gruner veltliner

CRUZ DEL CASTILLO    7.5 | 37.5 
ES | viuara

WILD ROCK      7 | 34.5
NZ | sauvignon blanc

SEASONAL WINE     from 6.5 

WHITE

DE OVERTUIGING       4.5 | 22.5
FR | cinsault | grenache noir | merlot

 
11 MINUTES  7.5 | 37.5 
IT | carménère | corvina | syrah | trebbiano

ROSÉ

DE OVERTUIGING       4.5 | 22.5
FR | cinsault | grenache noir | 
cabernet sauvignon
 

COUVEYS 6.5 | 32.5 
FR | pinot noir

CHILOÉ  5.5 | 27.5
CH | carmenere

COTO MAYOR RIOJA CRIANZA 6.5 | 32.5
ES | tempranillo

PASQUA  7.5 | 37.5
IT | primitivo

PIEDRA NEGRA  8.5 | 42.5
ARG | malbec

RED


