
The 
Menu

‘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 enterprises such as 
KoeckeBackers, the Bakkerswerkplaats, the 7 
Deugden brewery and Heilige Boontjes. Plus we’re a 
social workplace ourselves too. A place where people 
who have a bit more trouble fitting in at a normal 
work 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.

Location: Amsterdam

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

Welcome to
De Nieuwe Poort



All Day Menu

SMALL SNACKS

Bread with tapenade, butter and 
smoked almonds  5,75 

Tasting platter with prosciutto, chicken pincho, 
roasted broad beans, naan bread and hummus 
4,75 p.p. 2 person minimum

Cheese platter with a selection of cheeses, 
grapes and rich fruit loaf 9,50

SANDWICHES

Club sandwich with chicken, salmon or mozzarella, 
bacon, egg, red onion, curry mayonnaise and home-
made French fries 12,50 

Two Van Dobben- croquettes 
with mustard, bread and coleslaw 9,50

Focaccia with roasted vegetables,  
mushrooms and tomato hummus 9,50

Eggs poach or fried with Hollandaise sauce and a 
choice of salmon, ham and cheese or spinach and 
avocado 11,50 

STARTERS & SALADS

Caeser salad with chicken, bacon, egg, onion 
Grana Padano and garlic croutons 
starter 9,50 / main 16,50

Couscous salad with sundried tomatoes, 
bell pepper, zucchini, goat cheese and roasted nuts 
starter 9,50 / main 16,50

Veal pastrami with chimichurri, sweet-and-sour pick-
les, truffle cheese and roasted cashew nuts 9,50

Smoked Salmon or Smoked Chicken Wrap 
with apple-celery salad, chicory and  
wasabi-lime mayonnaise  10,50

MAIN COURSES

Tenderloin Steak with seasonal greens, homemade 
French fries, salad and curry mayonnaise  25,50

The Social burger made with organic veal on a bri-
oche bun with preserved onions, French fries, salad 
and barbecue sauce 12,50

Crispy Seabass with fennel, gnocchi and  
a black garlic sauce  24,50

Fish and Chips with salad, homemade French fries 
and a remoulade sauce 19,50

Pearl barley risotto with green peas, 
green asparagus, spring onion and an  
oyster mushroom croquette 22,50

Mushroom and leak quiche with spinach,  
cherry tomatoes, watercress, Grana Padano  
and pistou 15,50

Homemade French fries from our Social Kitchen 4,50

DESSERTS

Marinated fruit with laurel sabayon, 
yoghurt ice cream and a crispy tortilla 9,50

Dark Chocolate Nemesis with 
mango–passionfruit sorbet 9,50

Warm apple pie from ‘Appeltaart Imperium’ and  
Bourbon vanilla ice cream 8,50 

 

DO YOU HAVE ANY ALLERGIES?
Please let us know.


