
Good morning!
Coffee, tea,  
breakfast?

www.denieuwepoort.org

Ruth, 41
Santander Cerrito, 

Colombia

When Ruth was offered a permanent job as 

a server after two months of volunteering 

at De Nieuwe Poort Rotterdam, she was 

thrilled. She had already gained quite a bit 

of hospitality experience when she lived in 

Spain, but when the Colombian Ruth saw 

her relationship fall apart, she moved to the 

Netherlands with her daughter. She ended 

up on welfare, but to her delight she was 

able to work again at De Nieuwe Poort. 

She works on weekdays and is free in the 

weekends, so she can spend time with her 

daughter. Ruth works hard to ensure that her 

daughter can go to college after high school, 

a chance she never got. That’s why she 

ultimately wants to return to school herself as 

well, to study computer sciences in Spain.

‘At 41 years 
old, I am  

pretty much 
the oldest 
one here.  
I feel like  

the mother!’

We work together with social enterprises such as Koecke Backers,  
the Bakkerswerkplaats, the 7 Deugden brewery and Heilige Boontjes.  
And we’re a social workplace ourselves too. A place where people who  
have a bit more trouble fitting in at a normal working environment get a 
leg-up to get to work again. For example, our restaurant is a training kitchen 
and employs many people with an unusual story.

‘You will find peace and reflection here. 
There’s space for lectures and debates 
and you can meet people that you  
normally wouldn’t cross paths with.’ 



Americano 2,75
Espresso 2,75
Double Espresso 3,75
Espresso Machiatto 3,00
Cappuccino 3,00
Caffé Latte/ Latte Machiatto 3,50
Flat White  3,75
Tea (various flavours) 3,00
Fresh mint tea 3,50
Fresh ginger tea 3,50
Hot chocolate 3,75
Freshly squeezed orange juice 4,50

Croissant with jam and butter 3,00
Croissant with cheese 3,00
Croissant with ham and cheese 3,75

Yoghurt with granola and fresh fruit 6,75

Fried eggs with bacon and cheese 10,50 

POACHED EGGS 11,50
  Benedict: Fiocco Arrosto ham,  
Hollandaise, watercress 

  Norvégienne: lox, Hollandaise,  
watercress 

  Florentine: spinace, Hollandaise,  
watercress 

  Croque De Nieuwe Poort: Gruyère,  
ham, bechamel

Various pastries 4,50B
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Welcome  
to De  
Nieuwe  
Poort

Good to have you here. Whether you came in for a coffee, a chat or a de-
licious lunch, you’re always welcome. This is a place to rest and recharge, 
but also to be inspired and meet people that you normally wouldn’t run 
into. Sounds confusing? We get that, but it’s actually pretty simple. Above 
all, De Nieuwe Poort is a place to meet people, relax and be inspired.



If anyone is familiar with the ins and outs of De Nieuwe Poort, it’s Bamba. He’s been 
here from the start. After a three-month internship, he started working here. First as 
a dishwasher, but now he does everything in the kitchen and makes sure that ‘the boys’ 
behave. Bamba is from Liberia, where he lost his family at the age of eight. He was 
a child soldier and, because he has no birth certificate, doesn’t know exactly how old 
he is. Nonetheless, he’s always positive, although he has noticed that forgiving and 
forgetting is difficult for Europeans. He thinks we should try a bit harder to do so. 
‘If you don’t forget, your brain will get tired. If you don’t forgive, your heart will  
get tired.’ - Amsterdam

‘The world is big, but you make it small 
by talking to each other’

Bamba’s favourite

Dinner

Bamba, 40

Kakata, Liberia

Mijn favourite: Couscous salad

SEPARATE DISHES
Starter 11.50
Entremet 7.75
Main course 24.50
Dessert 9.50

SMALL SNACKS
Bread with tapenade, butter and smoked 
almonds 5.75 
Mushrooms in aioli with parsley 7.50 
Mixed salad 4.75 
‘Friethoes’ fries with mayonnaise 4.50

ENTREMETS
Five spice chicken thigh with sesame, 
sweet and sour cucumber, chili and lemon

Prawns with sweet potatoes, shallots and bell 
peppers

Yellow bell pepper soup with coconut, 
spring onion and basil

STARTERS
Fried scallops with dill-pernod sauce, wakame 
and sesame crisp

Brisket with crème fraîche, dried tomato and red 
cabbage salad 

Caesar salad with chicken, bacon, egg, onion, 
Grana Padano and garlic croutons 

Couscous salad with dried tomato, bell pepper, 
zucchini, goat cheese and roasted nuts

Salad with fried beef strips, mixed bell peppers, 
mushrooms, corn and sweet soy sauce

Smoked salmon with chioggia beets, frisée 
lettuce, cream cheese and chives

MAIN DISHES 
Tagliatelle with espelette pepper, green  
asparagus, oyster mushrooms, spring onion,  
Cerise tomato, pecorino and Taggiasca olives 

Steak onglet with french fries, wild mushrooms, 
truffle gravy, salad and parsnip crisp 

Curry fried sea wolf with spinach, pointed 
cabbage, fries and verjus sauce

Duck breast with Thai curry, sugar snaps, 
coriander and rice 

Sea bass with gnocchi, fennel, oregano, 
fermented garlic and crème fraîche 

Organic veal roast with roasted vegetables, 
chestnut mushrooms, gravy and fries 

DESSERTS 
Red fruit bavarois with marinated strawberries 
and gin-tonic cranberry sorbet 

Pineapple and pepper cheesecake with fried 
pineapple and yoghurt ice cream 

Cheese platter a selection of cheeses made by 
Amir with chicory, apple, cinnamon and bread 

Dark chocolate nemesis with papaya sorbet 
and summer fruit

DO YOU HAVE AN ALLERGY?
Please let us know.

CHOICE MENU
2 COURSES 33.50 
3 COURSES 38.50 
4 COURSES 43.50

The Menu



Souzan, 43 / Karla, 18 

Aleppo, Syria

Every Monday Souzan bakes cookies and cakes in De Nieuwe 
Poort Rotterdam. She likes the place so much that she convinced her 
daughter Karla to apply as well. Karla now works as a server and behind 
the bar. Mother and daughter fled from Syria to the Netherlands. At first 
it was hard to get to know people, but now that they speak the language 
and work together at De Nieuwe Poort, things are going well. According 
to Souzan, life doesn’t have to be difficult; she gets enough energy from 
the lovely people around her. Both women have dreams for the future. 
Souzan hopes to open her own Arabic restaurant one day and Karla 
wants to become a dentist, so that she can make people smile with 
beautiful teeth. - Rotterdam

‘De Nieuwe Poort is like a family. We help 
each other solve problems and stand up 
in life’

Our favourite: Cookies

www.denieuwepoort.org

Welcome to
De Nieuwe Poort

Lunch
COLD DISHES
With our farmers bread, you can choose 
between white and multigrain

Club sandwich toasted bread with bacon, 
boiled egg, red onion, curry mayonnaise, iceberg 
lettuce, tomato and mature cheese 10.50

Chicken wrap with guacamole, cucumber, crème 
fraîche, iceberg lettuce and dried tomato 10.50 

Farmers bread with smoked salmon, yoghurt 
mint sauce, walnuts, cucumber and arugula 11.50 

Farmers bread with brisket, crème fraîche, dried 
tomato and red cabbage salad 12.50 

Farmers bread with baked steak strips, mixed 
bell peppers, mushrooms, corn and sweet soy 
sauce 11.50

Farmers bread with roasted vegetables, 
mushrooms and tomato hummus 11.50

HOT DISHES 
Yellow bell pepper soup with coconut, spring 
onion and basil 7.75 

Two Van Dobben croquettes served with  
mustard, bread and coleslaw 9.50 

Tagliatelle with espelette pepper, green 
asparagus, oyster mushrooms, spring onion, 
Cerise tomato, pecorino and Taggiasca 
olives 12.00

Steak onglet with french fries, wild mushrooms, 
truffle gravy, salad and parsnip crisp 18.50

The social burger made from organic veal and
served on brioche bread with preserved onions, 
salad and mayonnaise made from apple and 
truffle 12.50 

Sea bass with gnocchi, fennel, oregano and 
fermented garlic 15.50

EGG DISHES
Fried eggs with bacon and cheese 10.50  

POACHED EGGS 11.50
 Benedict: Fiocco Arrosto ham, 

 Hollandaise sauce, watercress
 Norvégienne: smoked salmon, 

 Hollandaise sauce, watercress
 Florentine: fried spinach, 

 Hollandaise sauce, watercress
 Croque De Nieuwe Poort: 

 Gruyère, ham and béchamel sauce

SALADS 
All salads are served with bread

Caesar salad with chicken thighs, bacon, egg, 
onion, Grana Padano and garlic croutons 15.00 

Couscous salad with dried tomato, bell pepper, 
zucchini, goat cheese and roasted nuts 11.50 

Salad with watermelon, scallop, pomegranate, 
pecorino and Thai yoghurt dressing 15.00

DO YOU HAVE AN ALLERGY?
Please let us know.

‘You will find peace and reflection 
here. There’s space for lectures 
and debates and you can meet 
people that you normally  
wouldn’t cross paths with.’ 

We work together with social enter-
prises such as Koecke Backers, the 
Bakkerswerkplaats, the 7 Deugden  
brewery and Heilige Boontjes. And 
we’re a social workplace ourselves too. 
A place where people who have a bit 
more trouble fitting in at a normal  
working environment get a leg-up to  
get to work again. For example, our 
restaurant is a training kitchen and 
employs many people with an  
unusual story.

Good to have you here. Whether you came in for a coffee, a chat or a delicious lunch, 
you’re always welcome. This is a place to rest and recharge, but also to be inspired 
and meet people that you normally wouldn’t run into. Sounds confusing? We get that, 
but it’s actually pretty simple. Above all, De Nieuwe Poort is a place to meet people, 
relax and be inspired.

Location: Rotterdam

Location: Amsterdam
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