COFFEE & MORE

Latte special creations: caramel 6.20|  chai 5.50
Latte macchiato 5.40
Iced latte 5.80
Coffee, espresso 4.00
Cappuccino, macchiato 4.70
Ice coffee shot Baileys (+4) | Amaretto (+4) | Tia Maria (+4) 6.90
Flat white 5.50
Double espresso 5.30
Special coffee Irish, French, Spanish of Italian 11.50
Tea 3.90
Fresh mint tea 4.70
Fresh ginger tea with lemon or orange 4.90
Hot chocolate milk 4.70

Whipped cream (+0.90) [ Decaf (+0.80) | Oat milk (+0.80)

TASTY WITH COFFEE

Cakes 6.50
Apple pie, raspberry cheesecake, vegan carrot cake

Croissant

plain | jam | chocolate spread | cheese from 4.90

SOFT & FRUIT DRINKS

Various soft drinks 0.33 ¢/ 0.5 ¢l

from 3.90| 5.50

Kids soft drink, fruit juice, strawberry syrup 0.25 c! 1.90

Fresh orange juice 0.25c¢l/0.33 cl 3.50| 6.70
SMOOTHIES

Strawberry, banana and orange 7.50

Ginger and orange 7.50

HOMEMADE LEMONADES

With still or sparkling water (+0.75)
Elderflower, passion fruit or mango
0.33¢1/0.50 ¢l [1.51

DRAFT BEER

4.60]6.90(18.50

BOTTLED BEER

Texels Blond 6.90 Sol 6.90
Heineken Silver Desperados, 7.50
0.25cl 4.80 Desperados 7.50
0.50 cl 7.90 Lemon & Lime
Pitcher 29.50 Affligem Tripel 7.80
Brandweizen Amstel Radler 4.90
0.25cl 5.30 Brand IPA 5.90
0.50 cl 8.50 Duvel 7.90
Pitcher 32.50 Texels Skuumkoppe  7.20
Apple Bandit 5.80
Amstel Rosé bier 5.70
0.0% BIER LIQUEURS 720
Heineken 0.0 4.90 Sambuca | Amaretto |

Amstel Radler 0.0 4.90 Tia Maria | Baileys | Licor 43 |

Brandweizen 0.0 5.50 Grand Marnier | Cointreau |

Affligem Blond 0.0 5.70 D.O.M. Drambuie |
Brand IPA 0.0 5.50 Southern Comfort

SOL SPECIALS

Bucket 29.50
Sol / Desperados (5 pcs)

SPIRITS

Rum white or brown 7.10 Jack Daniels | 9.90
Bacardi Limoén | Cognac V.S.O.P. |

Vodka | Gin | Jameson | JW Black Label

Cognac V.S. | Calvados | Jenever | Vieux 5.90

Tequila | Limoncello

STELTZ

Apfelkorn | Jigermeister |
Campari | Red Port

Hard Seltzer Raspberry 6.50
Hard Iced Tea Lemon 6.50
HOUSE WINES
White glass 6.50 | bottle 28.50
Ca del Doge Pinot Grigio

Apples and figs, fresh and fruity finish with a hint of almonds
Roquende Sauvignon Blanc
Aromas of white fruit with a mild, soft finish

ROSE

Roquende Grenache

Light and fresh rosé with aromas of strawberry and raspberries
RED

Roquende Merlot
Full aromatic Merlot from France

SANGRIA summer surprise with fresh fruit

Glass 6.90 | Carafe 1liter 32.50

WHITE WINES

La Ligne Noir Chardonnay bottle 31.50
Powerful and well-balanced with flavors of vanilla and honey
Cuatro Rayas Verdejo BIO bottle 29.50

Full of tropical fruit, aromatic, fresh acidity with a full finish

ROSE WINES

Laroche La Chevaliére bottle 31.50
Exotic, light pink, aromas of light red fruit
Gerard Bertrand Arte de Vivre Rosé bottle 34.50

Fresh fruity Provence rosé with aromas of red and black berries

RED WINES

Castillo de Monjardin Gamachat bottle 29.50
Soft and complex with notes of ripe red berries and cocoa

Laroche La Chevaliére Pinot Noir (gekoeld) bottle 31.50

Aromas of strawberry and spices with an elegant, fresh, spicy finish

SPARKLING WINES

Prosecco Pronol Cuvée Frizzante glass 8.90| bottle 31.50
Elegant taste of apple, lemon and pear

Vallformosa Classic Brut bottle 33.50
Top cava, banana, green apple and melon

COCKTAILS

Mimosa - 9.90
Prosecco [ orange juice
Virgin Mojito - 8.90
Mint [ lime | 7-up
Virgin Strawberry Mojito - 9.50
Strawberry | mint [ soda

Negroni - 12.00
Gin [ red Vermouth | Campari | orange
Porn star Martini - 13.90
Vodka | passion fruit [ lime
Mojito - 11.50

White rum [ lime | mint | soda

Strawberry Mojito - 12.90
White rum [ strawberry | mint [ soda
Long Island Ice tea - 14.90
Tequila | rum [ vodka | gin [ triple sec [ coke

Seks on the beach - 11.50

Vodka | Peach tree | orange juice

Dark en Stormy - 11.50
Brown rum [ Ginger beer | Angostura bitters [ lime

GIN’S
Gordon’s Pink - 9.50
With strawberries and mint

Bobby’s Gin - 9.90

With orange
Charles Tranqueray 0/0 - 8.90
With orange
Bombay Saphire - 9.50
With lime

Hendricks - 9.90
With cucumber

SPRITZ

Aperol Spritz - 9.90
Prosecco | Aperol [ soda
Limocello Spritz - 10.90
Prosecco [ limoncello | soda
Campari Spritz - 10.90
Prosecco | Campari | soda
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BREAKFAST T1ILL 12:00

Solbeach breakfast

Yoghurt with fresh fruit and granola, bread, egg, croissant,
ham, cheese, sweet spread, fresh juice and coffee or tea
American pancakes

Pancakes with fresh fruit and honey

Croissant

Fresh croissant with jam, chocolate spread, cheese or ham
Yoghurt

Fresh yoghurt with granola, fresh fruit and honey
Various fried eggs till 16:00

Fried eggs with ham / cheese / bacon

SANDWICHES TILL 16:00

Carpaccio

Thinly sliced beef with an oriental twist,
Parmesan cheese and fried onions

Goat cheese

Creamy goat cheese with sweet, red beet,

crispy vegetable chips and honey-mustard
Spicy tuna

Spicy Korean tuna salad with gochujang, onion, celery,
carrot and sweet and sour

Pita boneless Ibérico-ribs

Boneless spareribs with honey-hoisin sauce,
homemade pickled cucumber and fried onions
Mediterranean toastie

Mediterranean toastie with chorizo, mozzarella,
caramelized onion, sundried tomato and pesto
The Hague croquettes (also vegan)

17.90

10.90

from 4.90

8.90

from 9.50

13.90

12.90

12.90

14.90

11.90

11.90

2 beef croquettes from “De Haagsche Croquetterij” with mustard

Pita eggplant

A richly filled pita with grilled eggplant and feta spread
Pita Hummus

A delicious pita with creamy hummus, lettuce, zucchini,
sweet beetroot, roasted nuts and balsamic vinegar

SALADS

Caesar salad

Caesar salad with crispy romaine lettuce, bacon,
Parmesan cheese, croutons, and our signature

Caesar dressing [ chicken (+3.50)

Goat cheese

Creamy goat cheese with sweet red beet,

crispy vegetable chips and honey-mustard

Carpaccio

Thinly sliced beef with an oriental twist, Parmesan cheese
and fried onions

Burrata

A flavorful creamy burrata, juicy cherry tomatoes, peach,
zucchini, and a hot honey dressing and served with bread

SOUP

Tomato soup
Tomato soup with basil, créeme fraiche and slices of bread

Soup of the day

11.90

11.90

18.90

18.90

19.90

19.90

9.90

9.90

SOL PLATTERS
Mix platter 21.90
Olives, Japanese chicken pieces, bitterballen,
calamari, Dutch cheese
Veggie platter 19.90
Jalapefio cheese balls, spinach-cheese croquettes, pita feta,
vegan buffalo wings and mixed nuts
Chef’s platter 24.90
Chefs choice
SHARED BITES
Bread platter with spreads from 8.90
Herb butter and/or aioli
Mussels 14.90
Provencgal mussels with bread
Calamari 12.90
Fried squid rings with aioli and a slice of lime
Boneless Ibérico-ribs 15.90
Tender boneless ribs with hoisin-honey sauce
Gamba piri piri 14.90
Fresh prawns, mavrinated in red pepper and garlic
Pimientos de padrén 9.90
Roasted Spanish peppers with sea salt
Sardines 11.90
Tin of sardines with slices of bread and lemon
Kibbeling 14.90
Fried cod with ravigote sauce and lime
Pita feta 12.90
Fresh feta dip with pomegranate
Burrata salad 14.90
Creamy burrata, juicy cherry tomatoes, peach, zucchini
and a hot honey dressing and served with bread
Aritchoke hearts 9.90
Served with hummus and basil oil
Vegan buffalo wings 12.90
Served with a vegan chipotle mayonnaise
Nacho’s natural 7.90
Nacho chips with guacamole
Nacho’s with cheddar 12.90
Nacho chips with cheddar cheese, tomato, jalapefios,
spring onion, guacamole and salsa
BAR BITES
Bitterballen 9.90
Beef bitterballen from “De Haagsche Croquetterij” with mustard
Olives 6.90
Marinated olives
Cheese cubes 8.90
Blocks of aged cheese with mustard
Japanese chicken pieces 9.90
Fried Japanese chicken pieces with sweet chili sauce
and spring onions
Jalapeiio cheese balls 92.90
Creamy Jalapeiio Cheese Balls
Spinach-cheese croquettes 92.90
Fried spinach-cheese croquettes with mustard
Selection of roasted nuts 5.90
A mix of various house-roasted nuts
Fries 4.90

Served with mayonnaise

MAIN COURSES

All main courses are served with lime rice or fries
except the mussels

Chicken satay

Tender chicken thigh satay with pickled vegetables

and prawn crackers

Entrecéte

Sous-vide cooked entrecéte served with chimichurri

Miso cod

Fresh North Sea cod, marinated in a miso-tomato sauce

with grilled vegetables

Mussels

Fresh North Sea mussels with a slice of bread and various sauces

Smashburger

Smashburger, lettuce, pickles, cheddar cheese

and our homemade burger sauces

Crispy chicken burger

Crispy chicken burger with chipotle mayonnaise

and homemade pickled cucumber

Vegetarian burger

Vegetarian beet burger with a fresh feta dip and lettuce

LOADED FRIES

Truffle

Fries with truffel mayonnaise and Parmesan cheeses
Nacho

Fries with cheddar cheese, tomato, jalapefios and guacamole
Boneless Ibérico-ribs

Fries with boneless Ibérico ribs, hoisin-honey sauce,

fried onions and coriander

FOR KIDS ONLY

21.90

29.90

27.90

28.90

22.90

22.90

19.90

11.90

11.90

15.90

Panini Half 4.90 | whole 7.90
With ham / cheeses

Poffertjes 8.90
With powdered sugar and butter

Sandwich 4.50
Chocolate spread, jam or peanut butter

Kids burger 10.90
Beef burger with fries and applesauce

Kids chicken tenders 10.90
Chicken tenders with fries and applesauce

Kids kibbeling 12.90
North Sea kibbeling with fries and ravigote sauce

DESSERTS

Ice creams from 3.00
Brownie 9.90
Warm brownie with a scoop of vanilla ice cream,

fresh fruit and whipped cream

Various cakes 6.50
Apple pie, raspberry cheesecake, vegan carrot cake

American pancakes 10.90
Pancakes with banana, fresh fruit, honey

Ice cream sundaes 9.90
3 scoops of vanilla ice cream with fresh fruit,

whipped cream and chocolate sauce

— -

—

COOK IT YOURSELF BBQ

The BBQs are served with:
various sauces | corn on the cob |
pasta salad | mixed vegetables

from 2 persons

Kids 13.90 p.p.
Beef burger, turkey merguez, fries, applesauce
Veggie 28.90p.p

Veggie burger, tempeh saté, marinated tofu,
portobello, zucchini

Mix 31.90 p.p.
Chicken satay, beef burger, cod, prawns, zucchini

Fish 34.90 p.p.
Cod, prawns, sea bream, squid, catch of the day

Meat 34.90 p.p.

Chicken satay, beef burger, turkey merguez, steak,

jalapefio chicken sausaget

Dessert 6.90
Whole banana with chocolate

R it mia

SIDE DISHES BBQ

Fries 4.90
Halloumi cheese 6.90
Mixed vegetables 4.90
Couscous salad 4.90
Pasta salad 5.90
Bread with spreads from 8.90
Green salad 4.90

BBQ EXTRA’S

*Can only be ordered in addition to a full BBQ menu

MEAT VEGGIE
Steak 5.00 Zucchini 3.60
Hamburger 3.50 Corn 1.70
Merguez sausage 2.50 Veggie burger 5.00
Chicken satay 3.50 Tofu 3.00
Jalapeiio 3.50 Tempeh saté 5.50
chicken sausage Portobello 5.50
FISH
Sea bream 3.90
Prawn 1.90
Cod 5.90
Squid 3.90

Catchof theday 5.90

Do you have allergies? Please inform our staff!




