BEER ON DRAFT

Sailors' Lager 4.9%
Refreshing Craft Lager with soft bitterness,
light floral hop aroma, and subtle hints of citrus.

Octopus Blond 6.0%

Crisp Belgian-style Blond beer with a smooth,
malty body, subtle bitterness, and a twist of
blood orange and kiwi berry.

Great White 5.3%
Fresh wheat beer with notes of orange,
grapefruit, and coriander.

Devil's Fruit 3.8%
Refreshing fruit beer with cherry, raspberry and
black currant.

Moray IPA 5.5%
Citrusy, hoppy India Pale Ale with a soft
bitterness, subtly enriched by carambola and
tangerine.

Piranha Tripel 8.0%
Dangerously drinkable Tripel with malty notes
and a twist of kumquat, mango and chili

peppers.

Redhead Ale 5.8%
Lightly roasted malty Red Ale with flavours of
lime and lychee.

Porter 5.6%
Malty and roasted dark beer with aromas of
coffee, caramel, and chocolate.
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— NON-ALCOHOLIC BEER ———

Octopus Blond 0.4% bottle
Low-alcohol version of our Octopus Blond.

Moray IPA 0.4% bottle
Low-alcohol version of our Moray IPA.

TIv

Ask our crew about seasonal beers
and special beer cocktails.

SNACKS & BITES

Stadshaven Sharing Platter 2 p. (V option) 18,5
Bitterballen — onion rings — padron peppers - olives -
smoked almonds - cheese

FEARLESS FRICKLES (ve) 8

Moray IPA beer battered jumbo pickles — vegan ranch sauce

Harbour Bread (V) 8,5
White tear-and-share bread - aioli — tomato butter

Iberico Ham 15
Thinly sliced cured ham - Spanish acorn-fed pork

FLOATING TAEM CHeeSe PLATTER (v) 15

Selection of 4 local cheeses — onion beer jam

Just 950 meters away, these cheeses are produced at the
world’s first floating farm. The cows are partly fed with our
spent grains, creating a truly local and circular product.

Bitterballen (6 pcs) (VE option) 8
Beef or Cas&Kas (VE) — French mustard

Coastal Croquettes (6 pcs) (VE option) 10
Shrimp or Cas&Kas truffle (VE) — lime mayonnaise

Marinated Olives (VE) 6
Olives — garlic — rosemary - olive oil

Loaded Sweet Potato Fries (VE) 8,5
Sweet potato fries — sriracha mayonnaise — spring onion —
avocado cream

Truffle Chips (V) 8,5
Potato chips - truffle mayonnaise — parmesan cheese
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FEARLESS BITES PLATTER

Stadshaven Sharing platter 2 p. (V option) 18,5
Bitterballen — onion rings — padrén peppers - olives —
smoked almonds — cheese

Find more snacks & bites on the back.

STARTERS

FUN TO SHARE

Blond Razors 16
Razor clams - Octopus Blohd & calamansi sauce - chorizo -
coriander

Beer pairing: Piranha Tripel

Porter Carpaccio 14 | Chef’s Choice
House-smoked beef — truffle Porter vinaigrette — parmesan cheese -
seeds — arugula

Beer pairing: Redhead Ale

Redhead Pork Belly 13
Pork belly — Redhead Ale glaze — pickled.beetroot — smoked shallot
mayonnaise — onion crumble

Beer advice: Moray IPA

Tuna Tataki 14
Tuna — wasabi yogurt — pickled ginger — soy crumbte
Beer pairing: Great White

Brewer Skewer 13
Chicken thigh — Stadshaven peanut sauce - pickled cucumber -
cassava chips

Beer pairing: Octopus Blond

Crispy Octopus 14 | Chef’s Choice
Fried baby octopus - fennel — grapefruit & mint dressing =
sepia prawn crackers

Beer pairing: Great White

Roasted Cauliflower (VE) 12
Roasted cauliflower — curry yogurt cream — watercress —
candied pecans

Beer pairing: Sailors’ Lager

Watermelon Steak (VE) 12

Grilled watermelon - sun-dried tomato — basil oil — pistachios
Beer pairing: Redhead Ale

MAIN COURSES

Dorade a la Plancha 26
Skin-on seabream fillet — green asparagus — pepéeronata

Beer pairing: Sailors’ Lager

Veggie Roast (VE) 18
BBQ romanesco & aubergine — smoked conn cream

Beer pairing: Great White

Smoked Brisket 25."/ Chef’s Choice
Roasted seasonal vegetables — Carolina mustard BBQ sauce
Beer pairing: Piranha Tripel

STADSHAVEN SIGNATURE BUEGER

Ultimate Wagyu Burger 25
100% prime Wagyu beef — Ibérico ham — smoked cheese
— little gem - sun-dried tomato — nduja mayonnaise -
onion rings

Beer pairing: Redhead Ale

Classic Burger (VE option) 20

Pickles— coleslaw — BBQ mayonnaise —~ onion rings
Choice of:

Beef: 100% beef —bacon — cheddar

Chicken: crispy chicken — turkey bacon ~ cheddar
No Meat (VE): beetroot burger = soy bacon

Beerpairing: Sailors’ Lager

SHARING TROM THe GEILL

HEAVY WEIGHT
Cote de Boeuf (800 g) 90
Chimichurri — Carolina mustard BBQ sauce -
seasonal vegetables
Beer pairing: Piranha Tripel

OCEAN’S CATCH

Salmon - prawns - seabream 60
Peperonata — tomato chutney — seasonal vegetables

Beer pairing: Great White

THE PITMASTER

Rump steak - ribs - chicken thigh 60
Chimichurri — tomato chutney = seasonal vegetables

Beer pairing: Redhead Ale

Fries with mayonnaise (V/ / VE option) 5,5
Loaded sweet potato fries (VE) 8,5
Truffle chips (V) 8,5

Grilled green asparagus (VE) /8,5

Mixed salad (VE) 5,5

(V) Vegetarian (VE) Vegan
Allergies or special requests? Let us know!

FLOATING TAEM CHeeSe PLATTER (v) 15

Selection of 4 local cheeses —onion beer jam
Beer pairing: Porter

DESSERTS

Moray Parfait (V) 8,5 | Chef’s Choice
Roasted nuts — Moray. IPA caramel sauce - pistachio crisp

Beer pairing: Moray IPA

Zesty Sorbet (VE) 9
Lime sorbet - red fruit compote — balsamic syrup — candied red chili

Beer pairing: Piranha Tripel

Dame Blanche (V) 8,5
Vanilla ice cream — warm-chocolate sauce — lace cookie —
whipped cream

Beer pairing: Porter

S'Mores & Waffles (V) 9
Oven-baked marshmallows — white chocolate — strawberries in
Limoncello NEIPA — waffles

Beer pairing: Devil’s Fruit

Check out the drinks menu for
coffee, cocktails, liqueurs, and more.



