
UITSMIJTER .....................................................................................................VANAF 9.5
Keuze uit: naturel | ham | kaas | spek | tomaat
SUNNY SIDE UP 
choice of: plain | ham | cheese | bacon | tomato

    Trappist Orval, Brettanomyces Blond, 6.2% 
	 De Pro Cava Brut, Penedes   

ROEREI ......................................................................................................................VANAF 9.5
Keuze uit: naturel | ham | kaas | spek | tomaat
SCRAMBLED EGGS 
choice of: plain | ham | cheese | bacon | tomato

    Rootz Blond, 6% 
	 De Pro Cava Brut, Penedes   

TOSTI  ...........................................................................................................................  7.5 / 8.5
Kaas en/of ham | wit of bruin brood
TOSTI  
Cheese and/or ham | white or brown bread

	 Lagunitas I.P.A. van de Tap, 6,2%  
	 Stefan Winter, Weissburgunder, Rheinhessen     

PANINI  .................................................................................................................  VANAF 8.5
Keuze uit:  kaas / kaas & ham / tomaat mozzarella basilicum / 
kaas & geroosterde kip  
PANINI   
Choice of: cheese / cheese & ham / tomato mozzarella basil /
cheese & grilled chicken

	 Rootz Blond, 6% 
	 Castello de Medina, Verdejo, Rueda   

GEROOKTE MAKREEL ......................................................................................................14
srirachamayonaise | bieslook | rode ui | komkommer zoetzuur 
wit of meergranen brood
SMOKED MACKEREL 
sriracha mayonnaise | chives | red onion | cucumber sweet and sour 
white or multigrain bread

    Brouwerij Kees Hazy Sunrise, NEIPA, 5,6%
	 Stefan Winter, Weissburgunder, Rheinhessen     

AVOCADO ...........................................................................................................................................12
roerei | bieslookmayo | wit of meergranen brood
AVOCADO  
scrambled egg | chives mayo | white or multi grain bread 

    Brouwerij ‘t IJ IJwit, Witbier, 6,5%
	 Le Jade Cotes de Thau Sauvignon Blanc, Languedoc     

PHILLY STEAK.............................................................................................................................18.5
beef | uien | paprika | jalapeño | kaassaus | stokbrood
PHILLY STEAK  
beef | onions | pepper | jalapeño | cheese sauce | baguette

    Trappist Westmalle Dubbel 7%
    Herdade De Sao Miguel, Cab.Sauvignon/Alicante Bouschet, Alentejo      

WARM VLEES.......................................................................................................................................12
fricandeau | paprika | ui | huisgemaakte pindasaus | stokbrood
HOT MEAT  
fricandeau|bell pepper|onion|homemade peanut sauce| baguette

    Le Fort vander Ghinste, Triple, 8%
    Olivier Sumeire Vin de Pays de mediterranée Le Rosé de S, Provence   

KROKETTEN ..............................................................................................11.5 / 12.5   
Rund of Vega 2 stuks | wit of meergranen brood
CROQUETTES  
Beef or Veggie 2 pieces | white or multi grain bread 

    De Koninck Bolleke, Amber Ale, 5,2%
    Pontificis Chardonnay-Viognier, Languedoc     

CLUB SANDWICH...............................................................................................................18.5
scharrelkip & spek | eiersalade | romeinse sla | avocado 
bieslookcitroenmayo | chips | wit of bruin brood 
CLUB SANDWICH  
free-range chicken & bacon | egg salad | romaine lettuce | avocado 
chive lemon mayonnaise | crisps | white or brown bread

    Rootz Blond, 6% 
    Stefan Winter, Weissburgunder, Rheinhessen     

VERSE FRIET & MAYONAISE  ..........................................................................6
Fresh fries & mayonnaise

TWISTER FRIET & MAYONAISE  .................................................................6
Twister fries & mayonnaise 

ZOETE AARDAPPEL FRIET & 
TRUFFELMAYO  ..................................................................................................................7.5
Sweet potato fries & truffle mayonnaise

Rootz Specialiteit / Specialty

NACHO’S VEGA  ...................................................................................................18
uit de oven | bonen | jalapeño | tomaat | avocado | kaas
NACHOS VEGGIE   from the oven | beans | jalapeño 
tomato | avocado | cheese

    La Chouffe van de Tap, Sterk Blond, 8%
    Pontificis Chardonnay-Viognier, Languedoc    

NACHO’S PULLED PORK.............................................................................20
uit de oven | pulled pork | bonen | jalapeño | tomaat 
avocado | kaas 
NACHOS PULLED PORK  from the oven | pulled pork
beans | jalapeño | tomato | avocado

    Lagunitas I.P.A. van de Tap, 6,2% 
	  Orbiel & Frères Merlot, Languedoc    

NACHO’S GEHAKT OF PITTIG GEHAKT.........20/21
uit de oven | gehakt | bonen | jalapeño | tomaat 
avocado | kaas 
NACHOS MEAT or SPICY MEAT  from the oven | minced  
meat | beans | jalapeño | tomato | avocado | cheese

    Guinness Irish Dry Stout, 4.2%   
    �Herdade De Sao Miguel, Cab.Sauvignon/Alicante Bouschet,  

Alentejo      

Welkom bij café restaurant Rootz
Great Craft Beer & Food Since 1998
In ons prachtig monumentaal en karakteristiek koetshuis met een 
groot terras voor de deur serveren wij heerlijke gerechten, bereid 
met uitsluitend de beste lokale verse producten. Wij streven naar 
een mooie culinaire ervaring voor iedereen. 

Maak ook kennis met de verfijnde barbecue-smaak van vlees uit 
onze JOSPER-grill. Natuurlijk zijn er ook vegetarische gerechten, 
zoals onze befaamde kaasfondue! En voor de liefhebbers worden 
al onze gerechten begeleid door een biersuggestie en een 
wijnsuggestie; veel gerechten gaan prachtig samen met een goed 
glas wijn en Craft Beer!

Met de 25! bieren op tap, waarvan 10! bijna dagelijks wisselen, 
en daarnaast nog minstens 200 andere bieren van over de hele 
wereld zijn wij een walhalla voor elke bierliefhebber. 

Bier is onze passie en onze eigen Rootz Blond is onze trots. Dit 
hoppige, makkelijk doordrinkbare huisbier is verkozen tot beste 
huisbier van Nederland in 2015.

GENIET en mocht u vragen hebben staan wij van team Rootz u 
graag te woord.

LUNCHGESERVEERD VAN 11 TOT 16 BROOD VAN MENNO SERVED FROM 11 TILL 16

rootz         food
GREAT CRAFT BEER & FOOD

BREAD FROM MENNO  Vegan /   Vega



STOKBROOD  ...........................................................................................................  VANAF 5
huisgemaakte kruidenboter | aioli  
BAGUETTE  homemade herb butter | aioli 

	 Rootz Blond, 6%
    	 Stefan Winter, Weissburgunder, Rheinhessen  

WINTER BRUSCHETTA  .......................................................................................  7.5 
2 stuks | paddenstoelen | balsamico | pesto 
Parmezaanse kaas
WINTER BRUSCHETTA   2 pieces | mushrooms | balsamic vinegar  
pesto | Parmesan cheese

	 Val-Dieu Brune, Dubbel, 8%
    	 Pontificis Chardonnay-Viognier, Languedoc     

MAKREEL & TOAST............................................................................................................... 15 
gerookte makreel | srirachamayonaise | brioche
MACKEREL & TOAST 
smoked mackerel | sriracha mayonnaise | brioche

	 Jopen Mooie Nel, I.P.A., 6,5%
    	 Stefan Winter, Weissburgunder, Rheinhessen  

PADDENSTOELENSOEP  ...................................................................................  7.5 
truffel | Parmezaan | crouton     
MUSHROOM SOUP 
truffle | Parmesan | crouton 

    	 Trappist Rochefort 6, Belgian Strong Ale, 7,5%
    	 Pontificis Chardonnay-Viognier, Languedoc     

RODE BIETENSALADE  ........................................................................................... 14
spinazie | feta | balsamico | pijnboompitten  
RED BEET SALAD  spinach | feta | balsamic | pine nuts 

    	 Brewdog Hazy Jane, NEIPA, 5%
    	 Madregale Pinot Grigio, Terre di Chieti   

STEAK TARTAAR...............................................................................................15 / 22.5
100gr / 150gr | truffel | Parmezaanse kaas | brioche 
eigeel | rode ui | bieslook 
STEAK TARTARE  100gr / 150gr | truffle | Parmesan cheese 
brioche | egg yolk | red onion | chives 

	 De Koninck, Amber Ale, 5,2%
	 Orbiel & Frères Merlot, Languedoc    

FLAMMKUCHEN ....................................................................................................15/17
crème fraîche | oude kaas | rode ui | paddenstoelen    
met of zonder spek
FLAMMKUCHEN  crème fraîche | old cheese | red onion  
mushrooms |  with or without bacon

	 Trappist Rochefort Triple Extra 8,1% 
     Olivier Sumeire Vin de Pays de Mediterranée Le Rosé de S, Provence     

Rootz Specialiteit / Specialty

NACHO’S  .......................................................................................... 18/20/20/21
Keuze uit: Vega | Pulled Pork | Gehakt | Pittig gehakt 
NACHOS Choice of: Veggie | Pulled Pork | Minced Meat | 
Spicy Minced Meat

	 Guinness Irish Dry Stout, 4.2% 
	 Orbiel & Frères Merlot, Languedoc    

ALL DAY FOOD

hoofdgerechten / mains

GESERVEERD VAN 12 TOT 22 SERVED FROM 12 TILL 22

• �KRUIDENBOTER  
HERB BUTTER

• �PEPER  
PEPPER

• �RODE WIJN  
RED WINE

• �TRUFFELSAUS  
TRUFFLE SAUCE

BBQ HOOFDGERECHTEN / BBQ MAINS
 
RUMPSTEAK 	 150gr / 250gr & coleslaw.......................................................21/27.5

    Trappist Chimay Rouge, Belgian Strong Ale, 7%
		 Herdade De Sao Miguel, Cab. Sauv/Alicante Bouschet, Alentejo   

BAVETTE   250gr & coleslaw.........................................................................................................................29
    Jopen Ongelovige Thomas, Quadrupel, 7%
		 Herdade De Sao Miguel, Cab. Sauv/Alicante Bouschet, Alentejo   

ENTRECOTE  250gr & coleslaw................................................................................................................30
    Guilty Monkey Barley Aap, Barleywine, 10%
    Chakana Nuna Estate, Malbec, Mendoza     

RIBEYE  250gr & coleslaw................................................................................................................................29
    Trappist La Trappe Quadrupel, 10%
    Chakana Nuna Estate, Malbec, Mendoza     

BBQ RIB FINGERS...............................................................................................................................................25
spareribs zonder bot | langzaam gegaard | hoisin 
groenten van de Josper grill
BBQ RIB FINGERS  
boneless spareribs | slowly cooked | hoisin  
vegetables from the Josper grill

		 Le Fort vander Ghinste, Triple, 8,8%
		 Orbiel & Frères Merlot, Languedoc    

SPARERIBS  FULL RACK & coleslaw ..................................................................................................25
SWEET or PIRI PIRI

    La Chouffe van de Tap, Sterk Blond, 8%
    Chakana Nuna Estate, Malbec, Mendoza      

 Zondag actie: 
  ONBEPERKT SPARERIBS  € 25,- P.P.

   Sunday promotion: 
  UNLIMITED SPARERIBS  € 25,- P.P. 

SAUZEN / SAUCES ..............................................................1,75

VOORGERECHTEN / STARTERS 

LOADED FRIES 

LOADED FRIES PULLED PORK .......................... 17.5
cheddar | jalapeño | spek crumble
LOADED FRIES PULLED PORK 
cheddar | jalapeño | bacon crumble 

    	Gouden Carolus Classic van de Tap, Dubbel, 8,5%
		 Orbiel & Frères Merlot, Languedoc    

LOADED FRIES RUNDERSTOOFVLEES......... 17.5
klaargemaakt met GUINNESS | rode kool zoetzuur  
truffelmayo 
LOADED FRIES BEEF STEW 
prepared with GUINNESS | red cabbage sweet and sour  
truffle mayonnaise 

    Guinness Irish Dry Stout, 4.2%
    	Chakana Nuna Estate, Malbec, Mendoza    

  Vegan /   Vega



Rootz Specialiteit / Specialty

STOOFSCHOTEL......................................................................................................................................................................................................................................25
50% rundvlees | 50% groenten | GUINNESS | grove mosterd | brood
BEEF STEW 
50% beef | 50% vegetables | GUINNESS | mustard | bread

	 St.Bernardus Prior 8, Dubbel, 8%
    	 Chakana Nuna Estate, Malbec, Mendoza     

KIPPENDIJ SATE..............................................................................................................................................................................................................................19.5
200 gr | huisgemaakte pindasaus | komkommer zoet zuur | kroepoek | friet 
CHICKEN THIGH SATAY    
200g | homemade peanut sauce | sweet & sour cucumber | prawn crackers | fries

	 Rootz Blond, 6%
	 Orbiel & Frères Merlot, Languedoc    

GROENTENSTOOF ROOTZ  ...................................................................................................................................................................... 19.5 
aardappel | rode linzen | aubergine | courgette | tomatensaus 
VEGETABLE STEW ROOTZ   
potato | red lentils | eggplant | zucchini | tomato sauce

    	 Trappist Chimay Triple, 8%
	 Herdade De Sao Miguel, Cab. Sauv/Alicante Bouschet, Alentejo   

FISH & CHIPS................................................................................................................................................................................................................................................25
gefrituurde heekfilet  | sla | huisgemaakte remouladesaus | friet
FISH & CHIPS  
fried hake  fillet | lettuce | homemade remoulade sauce| fries

	 Het Uiltje Bird of Prey, I.P.A., 5,8% 
	 Pontificis Chardonnay-Viognier, Languedoc     

DORADE............................................................................................................................................................................................................................................................... 26 
spinazie | tomatensaus | feta | kruidenolie
SEA BREAM  
spinach | tomato sauce | feta | herb oil 

	 Fourchette Tripel, 7,5%
	 Castello de Medina, Verdejo, Rueda   

BBQ HAMBURGER ...........................................................................................................................19.5  GO DOUBLE  27.5
200gr Iers Angus | pulled pork (+€ 3) | cheddar | coleslaw | friet
BBQ HAMBURGER  
200gr Irish Angus Beef | pulled pork (+€3) | cheddar | coleslaw | fries

	 Trappist La Trappe van de Tap
	 Herdade De Sao Miguel, Cab. Sauv/Alicante Bouschet, Alentejo   

KROKANTE KIPBURGER .....................................................................................................................................................................19.5
sriracha mayonaise | komkommer zoet zuur | coleslaw | friet
CRISPY CHICKEN BURGER   
sriracha mayonnaise | cucumber sweet & sour | coleslaw | fries  

	 Rootz Blond, 6%
	 Valviejo Tierra de Castilla Tempranillo, La Mancha    

BBQ VEGABURGER  ...............................................................................................................................................................................17.5
pompoen | zoete aardappel l cranberry l truffel mayo | coleslaw | friet
BBQ VEGGIE BURGER 
pumpkin | sweet potato | cranberry | truffle mayo | coleslaw | fries 

	 Texels Skiller Wit, Witbier, 5%
	 Pontificis Chardonnay-Viognier, Languedoc    

GAMBABURGER ...........................................................................................................................................................................................................23
gamba | cruncy l coleslaw l avocado | friet
PRAWN BURGER  
prawn | cruncy | coleslaw | avocado | fries

	 Lagunitas I.P.A. van de Tap, 6,2%
	 Pontificis Chardonnay-Viognier, Languedoc     

ALL DAY FOOD
hoofdgerechten / mains

Kindermenu  15
Keuze uit: lekkerbek, spareribs, runderstoof, 
kipnuggets, rund of vega kroket  , 
geserveerd met appelmoes, salade & friet  

Nagerecht: schatkist 
 

CHILDREN’S MENU 
Please choose from deep fried fish spare ribs, 
beef stew, chicken nuggets, beef or veggie 
croquette , served with apple sauce, 
salad & fries 

Dessert: treasure box

GESERVEERD VAN 12 TOT 22 SERVED FROM 12 TILL 22

ZOETE AARDAPPEL FRIET & 
TRUFFELMAYO...........................................................................7.5
Sweet potato fries & truffle mayonnaise 

TWISTER FRIES.................................................................................6
Twister Fries

VERSE FRIETEN................................................................................6
Fresh fries

GEGRILDE GROENTEN 
UIT ONZE JOSPER GRILL...................................................5
Grilled vegetables from our JOSPER grill

GEMENGDE  SALADE ......................................................4.5 
Mixed salad

bijgerechten | 
side orders  

Allergieën? 

Heeft u een voedselallergie? 
Meld het ons alstublieft voordat u bestelt. 

ALLERGIES?
Do you have a food allergy? 
Please let us know before you order.

  Vegan /   Vega

KAASFONDUE / cheese fondue
Rootz Specialiteit / Specialty

KAASFONDUE ...................................................................................................................................................................................................................................25
crudités | bier of wijn | brood 
EXTRA BROOD OF EXTRA CRUDITÉS...............................................................................................................................................................................3
CHEESE FONDUE  
crudités | beer or wine | bread
EXTRA BREAD OR CRUDITÉS.......................................................................................................................................................................................................................3

    	 Alvinne Phi, Flemish Sour Blond, 8% 
	 Stefan Winter, Weissburgunder, Rheinhessen     

BURGERS & FRIET / BURGERS & FRIES 



LAVA TAARTJE.........................................................................................................................9
chocolade | karamelsaus | walnoten roomijs   
LAVA CAKE   
chocolate | caramel sauce | walnut ice cream 

 	 Boon Kriek, 4%
	 Venâncio da Costa Lima Moscatel de Sétubal    

BROWNIE  ....................................................................................................................................9
chocolade roomijs | chocoladesaus | pistache
BROWNIE
chocolate ice cream | chocolate sauce | pistachio 

 	 Delirium Red, Fruit, 8,5%
	 Quinta da Romaneira Fine Tawny Port    

SMIRNOFF ESPRESSO MARTINI ................................................10
vodka | kahlua | espresso

CRÈME BRÛLÉE klassiek | vanille................................................................9
CRÈME BRÛLÉE  classic | vanilla

 	 Liefmans Peach, Fruit, 3,8%
 	 Château Pajzos Tokaj Late Harvest Hárslevelü    

CAFÉ GOURMAND.................................................................................................9.5
koffie of thee met zoete lekkernijen 
CAFÉ GOURMAND  coffee or tea with different sweet treats

	 Boon Kriek, 4%  
	 Château Pajzos Tokaj Late Harvest Hárslevelü    

SPECIALE KOFFIE.....................................................................................................9.5
Irish, Spanish, D.O.M., Italian, Scottish
SPECIAL COFFEE  
Irish, Spanish, D.O.M., Italian, Scottish 

desserts | desserts

STOKBROOD   kruidenboter | aioli..........................................  VANAF  5 
BAGUETTE  herb butter | aioli 

ROOTZ BORRELPLANK .......................................................................................17.5 
nootjes | makreelsalade | olijven | fuet | 2 bitterballen 
2 vegetarische loempia’s | oude kaas
ROOTZ DRINKS PLATTER peanuts | mackerel salad | olives 
fuet | 2 croquette balls | 2 vegetarian spring rolls | old cheese

LUXE ROOTZ BORRELPLANK ..........................................................................25 
nootjes | makreelsalade | olijven | fuet | 2 bitterballen   
2 vegetarische loempia’s | katenspek | 2 chicken wings   
brood aioli | oude kaas
LUXURY ROOTZ FOOD PLATTER peanuts | mackerel salad 
olives | fuet | 2 croquette balls | 2 vegetarian spring rolls  
smoked bacon | 2 chicken wings | bread aioli | old cheese
 

FLAMMKUCHEN ...............................................................................................  15/17
crème fraîche | oude kaas | rode uien | champignon 
met of zonder spek  
FLAMMKUCHEN  crème fraîche | old cheese | red onion  
mushroom | with or without bacon

BITTERBALLEN 3 STUKS................................................................................4.5
CROQUETTE BALLS 3 PIECES

FRIKANDELLEN 3 STUKS.............................................................................3.5
MINCED MEAT HOT DOGS 3 PIECES

GEHAKTBALLETJES 3 STUKS.......................................................................4
MEATBALLS 3 PIECES

KIPNUGGETS 3 STUKS...................................................................................................4
CHICKEN NUGGETS 3 PIECES

VLAMMETJES 3 STUKS...................................................................................................5
SPICY BEEF ROLLS 3 PIECES

CHICKEN WINGS 3 STUKS.................................................................................5
CHICKEN WINGS 3 PIECES

KIPKROKANTJES 3 STUKS.................................................................................5
CHICKEN CRISPS 3 PIECES

CALAMARES LEMON PEPPER MAYO........................................13.5
CALAMARES | LEMON PEPPER MAYONNAISE 

VEGAN
VEGAN BITTERBALLEN  3 STUKS...........................  5
VEGAN CROQUETTE BALLS 3 PIECES 

OESTERZWAMMEN BITES  3 STUKS......4.5
OYSTER MUSHROOMS  3 PIECES 

VEGA | VEGGIE
JALAPEÑO CHEDDAR POPPERS  3 ST.........4.5
JALAPEÑO CHEDDAR POPPERS 3 PIECES 

KAASSOUFFLÉS   3 STUKS.......................................................................4
CHEESE SOUFFLES 3 PIECES

KAASSTENGELS   3 STUKS.............................................................4.5
CHEESE STICKS 3 PIECES

VEGETARISCHE LOEMPIA’S   3 STUKS................4
VEGETARIAN SPRING ROLLS 3 PIECES

UIENRINGEN  AIOLI....................................................................................................6
ONION RINGS | AIOLI 

GESERVEERD VAN 12 TOT SLUIT | SERVED FROM 12 TILL CLOSINGborrelbites | BITES

LOADED FRIES PULLED PORK .......................................................................................... 17.5
cheddar | jalapeño | spek crumble
LOADED FRIES PULLED PORK cheddar | jalapeño | bacon crumble 

LOADED FRIES RUNDERSTOOFVLEES......................................................................... 17.5
klaargemaakt met GUINNESS | rode kool zoetzuur | truffelmayo 
LOADED FRIES BEEF STEW  prepared with GUINNESS 
red cabbage sweet and sour | truffle mayonnaise 

PORTIES LOS | PER SERVING

NACHO’S   UIT DE OVEN.........................................................................................18/20/20/21
Keuze uit: Vega | Pulled Pork Gehakt | Pittig gehakt
NACHOS FROM THE OVEN   
Choice of: Veggie | Pulled Pork Minced Meat | Spicy Minced Meat

nacho’s

  Vegan /   Vega

Op zoek naar een besloten ruimte voor 
uw (zakelijke) evenement?
Neem een kijkje op onze website. 
Looking for a private space
for your (business) event?
Please take a look on our website.

ALL DAY FOODGESERVEERD VAN 12 TOT SLUIT SERVED FROM 12 TILL CLOSING

HOLLANDS BITTERGARNITUUR.........................................................................................................................................16 STUKS 19  /  24 STUKS 27
Bitterballen | vegetarische loempia’s | frikandellen | kaassoufflés | gehaktballetjes | kipnuggets |  vlammetjes
DUTCH DEEP FRIED SNACKS....................................................................................................................................................................16 PIECES 19 / 24 PIECES 27
Croquette balls | vegetarian spring rolls | minced meat hot dogs | cheese souffles | meatballs | chicken nuggets | spicy beef rolls 
		
VEGA BITTERGARNITUUR ...........................................................................................................................................................10 STUKS 19 / 15 STUKS 27
Loempia’s |  jalapeño cheddar poppers | kaasstengels | kaassoufflés | oesterzwammen bites   
VEGGIE SNACK PLATEAU ..........................................................................................................................................................................10 PIECES 19 / 15 PIECES 27
Spring rolls |  jalapeño cheddar poppers | cheese sticks | cheese souffles | oyster mushrooms bites

BITTERGARNITUUR | FRIED SNACKS
GESERVEERD VAN 12 TOT SLUIT | SERVED FROM 12 TILL CLOSING

WIFI: Rootz Beers and WiFi  | PASSWORD: biertje?

loaded 
fries


