
 
ENGLISH MENU 

APPETIZERS 

Twents Bread (vega)| with herb butter, garlic sauce, and Sriracha-Tzatziki  

Carpaccio of homemade Twents Black Angus Ribeye | with truffle mayonnaise, sunflower seeds, 

cherry tomatoes, and arugula 

Smoked prawn tartare | with a crostini and lime mayonnaise 

Asian sticky porkbelly | with miso mayonnaise, sweet and sour vegetables, and sesame. 

Chili cheese nachos (vega) | with Cheddar cheese sauce, tomato salsa, jalapeño peppers, guacamole, 

and sour cream  

Doubly Delicious | combination of chicken wings and sticky ribs glazed with ‘Twents Dubbel’ 

Brewery tasting | small portion of Mushroom Dordogne, smoked ribeye, smoked prawn tartare 

Mushroom Dordogne (vega) | mushrooms fried in Twents beer batter served with smoked garlic 

sauce  

Portobello mushroom (vegan)  | marinated in chimichurri, with beetroot salsa. 

Bell Pepper soup (vegan) | with tomatoes, rosemary and garlic 

 

SALADS 

Beef salad | mixed salad, steak tips, bean sprouts, cherry tomato, croutons, and teriyaki mayonnaise 

Chicken salad | mixed salad, chicken, mango chutney, sweet and sour onion, cherry tomato en garlic 

croutons  

Goat cheese salad (vega) | Mixed salad, goat cheese, sweet and sour fennel, apple compote, pecans, 

and raspberry dressing 

 

 

 

 

 

 

 

 

 

 



 
MAIN COURSES  

BLACK ANGUS SPECIALTIES 

Dry-aged T-Bone (400 grams) | grilled on the bone  

Dry-aged Tomahawk (900 grams) | grilled on the bone. Served with chimichurri, pepper sauce, and 

grilled corn  

Beef Entrecôte (250 grams)   

Beef Ribeye (300 grams)  

Flank steak  

All our steaks are grilled to medium by default. Please inform our service staff if you prefer it 

differently. 

ALL-TIME FAVORITE 

BBQ mixed plate | with pulled pork, Beef steak, smokey spareribs, ‘Honing Tripel’ sausage and 

chicken wings. Served with pickles and BBQ sauce  

PORK 

Spareribs - Low & Slow 

Pork steak skewer | Indonesian style - with Atjar, Krupuk, and peanut sauce  

Pork neck steak | marinated Greek-style 

CHICKEN 

Piri piri chicken  

BURGERS 

Twents Beef Burger | with bacon, cheese, caramelized onion, jalapeño pepper, and fried onion rings 

Chicken Burger | with guacamole, tomato, onion, and chipotle sauce 

Pulled Pork Burger  

FISH & VEGGIE 

Salmon fillet  

Spicy ‘sriracha’ shrimps | with a fresh pineapple salsa  

Tofu and zucchini skewer (vegan) | with corn ribs and spicy dip 

Korean mushrooms (vegan)  | with Asian pickle vegetables  
 

Our main courses (except salads) are served with a salad and fries.  

To avoid food waste, we serve smaller portions of salad and fries, but you can reorder for free. 

 



 
SAUCES & MORE 

Chimichurri  

Pepper sauce   

Mustard sauce  

Dragon lime sauce  

Herb butter  

Grilled corn  

Onion rings 

Portion of fries  

 

DESSERTS 

Dame Blanche | Vanilla ice cream with warm chocolate sauce  

Chocolate pie | chocolate cake with a liquid chocolate center and vanilla ice cream  

Summer pie | tartlet base filled with lemon curd and a “Crème Catalana bitterball." 

Raspberry Cheesecake | cheesecake with ‘Twents Zoete Jaapie’ cherry sauce and vanilla ice cream  

Crème Brûlée | made of Malibu with coconut ice cream  

Banana tiramisu | tiramisu with a twist and chocolate ice cream   

 

KIDS MENU 

Black Angus burger  

Pulled pork burger  

Spareribs  

Steak 

Mini frikandel with fries  

Chicken nuggets with fries  

Kids icecream with a surprise  

All kids' dishes are served with fries and mayonnaise. 

 

 

 


