
OPENING HOURS

Monday till Sunday 1 1 .00 am - 11.00 pm
kitchen open till 9.30 pm

Sunday and Monday 1 1 .00 am - 8.00 pm
kitchen open till 7.00 pm

Every Friday evening and Sunday afternoon Live music!	

Bodega De Posthoorn was opened in 1932 at the Smidswater 

from where the stagecoaches departed for Leiden. After the 

war, the bodega moved to the current premises at the Lange 

Voorhout which had previously been a stable for horses and a car 

showroom. Bodega De Posthoorn has become a famous place 

where writers, artists, journalists, politicians and expats meet 

one another. We are open seven days per week for coffee with pie, 

lunch, dinner, business drinks or a staff party. You will be given 

a  warm  reception and will be served in a attractive ambiance at 

The  Lange  Voorhout  with that  typical grandeur of  The Hague

Reservations o70 360 49 06 - info@bodegadeposthoorn.nl

Michael Meeuwisse - your host

www.bodegadeposthoorn.nl
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Sweet overture	 from 11.00 am
Apple pie	 e	 3,25
Apple pie with whipped cream	 e	 3,75
Lemonmeringue cake	 e	 3,85
Fresh croissants	

- natural	 e 	 2,75
- jam and butter	 e 	 3,25
- cheese	 e 	 3,25

Special sandwiches	 11.00 am - 5.00 pm
brown/white	  	

Cheese / ham and cheese	 e	 4,50
Provinçal - cheese, tomatoes and Provençal herbs	 e	 4,75
Old cheese - with duxelles of mushrooms	 e	 4,75

special bread	 11.00 am - 5.00 pm 
pistolet brown/white	  	

Young cheese, old cheese, ham, roast beef	 e	 5,50
Healthy - young or old cheese, boiled egg and vegetables	 e	 6,50
Gravlax on toast	 e	 7,00
Two veal croquettes with bread	 e	 7,00
Shrimp croquette with fruit bread	 E    7,50
Cheese croquette with fruit bread	 E    7,50

HAPPINESS IS  EGG SHAPED 	 11.00 am - 5.00 pm
Fried eggs with ham or cheese or roasted beef or bacon	 e    6,75
Fried eggs Posttoeter - cheese, mushrooms and tomatoes, all baked 	 e	 7,00
Omelette Provençale - cheese, tomatoes en Provençal herbs	 e	 7,50
Omelette Postkoets - mushrooms, mixed vegetables, cheese and bacon	 e	 8,00

Served with white or brown floor bread

bodega CLASSIC	 11.00 am - 9.30 pm
Sateh served with fries and salad	 e 	 14,00

Bodegaburger - chickenburger served with fries, salad and egg	 E   14,50

Dish of Dutch grilled mixed vegetables with brittle very low 	 E   15,50

gluten flat bread and a crême fraiche dip

Steak with bread or grandmother’s fries, red wine sauce and salad 	 e	 17,50

Dover sole in lemon butter with grandmother’s fries and rucola                      E    17,50

SUPPLEMENTS
homemade mayonnaise E 1.50 /  green salad E 6.50 / fries E 2.50 

grandmothers fries E 3.50 / french bread with tapenade and herb oil E 4,25

BAR SNACKS	 11.00 am - 9.30 pm
Mixed nuts	 e    3,50
Portion ‘Bitterballen’ - 8 mini croquettes	 e	 4,00
Portion Gelders sausage	 e	 3,50
Posthoorntjes - 8 warm meatballs	 e	 4,25
Pang Sit - 6 fried Chinese parcels	 e	 4,25
Portion Dutch salami sausage	 e	 3,50
Voorhoutjes - 6 spicy mini eggrolls	 e	 4,25
Portion ripe cheese	 e	 5,00
Portion raw beef sausage ensemble - 2 quarter 	 e	 6,50
Half serving ‘Bittergarnituur’	 e	 8,00
Half serving ‘Mata Hari’	 e	 8,00
Cheese sticks	 e	 4,25
Bittergarnituur - mini croquettes, sausage, ripe cheese and Dutch salami	 e	 13,00
Mata Hari snacks - warm snacks	 e	 13,50

SOUPS	 11.00 am - 9.30 pm 
Soup of the week - just ask which soup will be served today	 e	 5,00

These soups are served with bread and butter

Pea soup - my grandmother’s special recipe			   E     7,25

Brown bean soup - a secret recipe form Mrs. Chabot	 e	 7,25

These soups are served with rye bread and bacon

SALADS	 11.00 am - 9.30 pm 
Salad Voorhout - gravlax with potato salad and herbs	 e	 12,00
Chef salad - what a surprise!	 e	 11,00

The salads will be served with bread and butter

BLACKBOARD of the chef	 5.30 pm - 9.30 pm
Each week variable delicious meals                                         from	 e	 17,50

See for these meals our blackboards

SUPPLEMENTS  
homemade mayonnaise E 1.50 / green salad E 6.50 / fries E 2.50 

grandmother’s fries E 3.50 / french bread with tapenade and herb oil E 4,25

CHILDREN’S MENU	 11.00 am - 9.30 pm
Veal croquette with fries and apple-sauce	 e	 5,50
Bodega children’s party with fries and apple-sauce	 e	 6,50
Ice cream with a nice present	 e	 3,50

Children’s menu will be served till the age of 12 years

english menu.december.indd   2 02-01-12   10:19


