
Sprakel is more than a café! 

You are welcome daily from 9:00 for breakfast, coffee and cake or lunch,
but also for dinner, Sprakeltjes or a cozy drink! Enjoy at any time of the
day!

At Sprakel we go for fresh and pure. We use local products such as meat
from Nieuw Horster in Enschede, potatoes for our fresh fries from
Leussink in Deurningen and milk for our ice cream from a local lifestock,
Strootman in Lonneker.

In addition to our café, you are also welcome at friet&zo for fresh fries or
a tasty homemade burger and at ijs&zo for a delicious ice cream. We
prepare fresh ice cream from the farm every day.

And if you have something to celebrate or a meeting, ask about one of
our rooms or for the Sprakelkrant with all the information about our
options.

  enjoy

#sleuk 

E x p e r i e n c e  S p r a k e l ,  f e e l  a t  h o m e !

O p e n  d a i l y  f r o m  9 a m !



How does our menu card work?

#sleuk

Sprakeltjes 
A nice selection of small dishes. They can be ordered as
lunch, starter or small main course, but also several at a time
to enjoy together.

To share with your tablemates, order about
1-2 dishes per person. When ordering, please indicate your
wishes clearly!

Our very varied menu consists of breakfast, lunch, Sprakeltjes
and main courses, from you can choose what you like!

Breakfast 9:00 am - 12:00 am
Lunch 9:00 am - 5:00 pm 
Snacks & main courses 12:00 am - 10:00 pm

Zero
waste!We don't like waste...

That's why we do it differently! Just order the side dishes you want and
avoid having something on your plate that you don't really feel like eating.
Because let's be honest, who likes to throw somthing away? So just order
the side dishes you feel like eating and complete your order. 



H I G H  B R E A K F A S T

In style with bubbles, luxurious country
bread, butter croissants, scones with clotted
cream and forrestfruit curd, farmer's
yoghurt with organic granola, delights,
smoothie, fresh juice and unlimited
coffee/tea.
By reservation only! 27.50 pp

breakfast

#sleuk

D U T C H  B R E A K F A S T

country bread I ham I cheese fried
egg I bacon I farmer's yoghurt
organic granola I fresh juice
coffee/tea 14.5

F R E N C H  B R E A K F A S T

country bread I ham I cheese
croissant with jam I farmer's
yoghurt I organic granola I fresh
juice I coffee/tea 14.5

A M E R I C A N  P A N C A K E S

pancakes | banana I red fruit 12.5
N U T E L L A  P A N C A K E S

pancakes | nutella | syrup 8.5

Y O G H U R T  W I T H  G R A N O L A

farmer's yoghurt I organic granola 8.5

C H I L D R E N ' S  B R E A K F A S T

white bun | jam | nutella 4.5

Q U I C K  B R E A K F A S T

croissant | butter | jam 4.5

*Do you have an allergy or special diet,

  let us know

09.00 am - 12.00 am

AVO C A D O  SA L M O N  TOAST

brioche toast | avocado spread
bawykov salmon | cherry tomato
scrambled eggs 17.5

PA R M A  TOAST

brioche toast | parmaham | burrata
pesto | rocket 16



lunch

#sleuk

C H I C K E N  C A J U N  S A L A D
country bread | kimchi I cucumber
pickled red onion 12

F R I E D  C H I C K E N  F I L L E T

country bread | chicken
mushrooms I onion I slightly
spicy sauce 13

B A W Y K O V  S A L M O N

country bread | avocado spread I little
gem I pickled red onion I dill mayo 17.5

P A R M A H A M

country bread | sun-dried
tomatoes I buffalo mozzarella
pesto 13

B R U N C H P L A N K

Rich brunch with soup, country bread,
Bawykov salmon, carpaccio, tuna salad, fried
mushrooms, mini croquettes, dippers, garlic
sauce, marinated olives, scones with clotted
cream and lemon curd, delights, smoothie,
fresh juice and unlimited coffee/tea. 
By reservation only! 29.5 pp

T U N A  S A L A D

country bread | apple I paprika I red
onion I pickle 11

A V O C A D O

country bread | avocado spread
feta I walnut I garnet apple 12.5

C A R P A C C I O

country bread | truffle mayo I grana
padano I pumpkin seeds 14.5

09.00 am - 05.00 pm 

C R I S P Y  C H I C K E N

brioche bun | crispy chicken | pickled red
onion I sweet and sour cucumber
srirachamayo14.5



#sleuk

B E E F  C R O Q U E T T E T E N

country bread | lettuce
pickled red onion
2 Amsterdam beef croquettes
mustard mayo 12

V E G E T A B L E  C R O Q U E T T E

country bread | lettuce
pickled red onion
2 Amsterdam vegetable croquettes
mustard mayo 11

12  H O U R S

soup I country bread | chicken cajun or
tuna salad I Amsterdam beef croquette
with lettuce I pickled red onion I mustard
mayo15.5

B O U N C E R

country bread with 3 fried eggs:
cheese 10
ham and cheese 10
bacon and topped with cheese 11.5
carpaccio 14.5

V E G A  H O U R

soup I country bread | brie abricot jam
vegetable croquette with lettuce I pickled red
onion I mustard mayo14

P U M P K I N  C O C O N U T  S O U P

sunflower seeds I coconut 6.50

I T A L I A N  T O M A T O  S O U P

basil cream 6.50

F R E N C H  O N I O N  S O U P

lightly bound | cheese crouton 6.50

*Do you have an allergy or special diet,

  let us know



sprakeltjes

#sleuk

B R E A D  W I T H  S P R E A D S

creamy garlic sauce I tapenade 6.5

G L U T E N  F R E E  B U N

garlic sauce | Argentinean herb
butter (2 pieces) 7

S P R A K E L P L A T E  T O  S H A R E

parma ham | Rotterdam old cheese
peppersweets | tuna salad
spianata romana | tapenade I toast
fuet 26.5

S T E A K  T A R T A R E

French classic 13

P A R M A H A M

buffalo mozzarella | pesto I sun-
dried tomatoes 13.5

truffle mayo I pumpkin seeds 
grana padano 14

C A R P A C C I O  

S M O K E D  B A W Y K O V  S A L M O N

pickled red onion | edamame I sweet
and sour cucumber | dill mayo 15

S p r a k e l t j e s ;  a  n i c e  s e l e c t i o n  o f  s m a l l  d i s h e s .  T h e y  c a n  b e
o r d e r e d  a s  a  s t a r t e r  o r  s m a l l  m a i n  c o u r s e ,  b u t  a l s o  s e v e r a l
a t  a  t i m e  t o  e n j o y  t h e m  t o g e t h e r .

T o  s h a r e  w i t h  y o u r  t a b l e m a t e s ,  o r d e r  a b o u t
1 - 2  d i s h e s  p e r  p e r s o n .  Y o u  c a n  a l w a y s  o r d e r  e x t r a .  W h e n
o r d e r i n g ,  p l e a s e  i n d i c a t e  y o u r  w i s h e s  c l e a r l y !
.

12:00 am- 10:00 pm
Small dishes or as a starter

B U R R ATA

marinated tomatoes pesto sauce
dukkah 13.5 B R I O C H E  M A R I N AT E D  P R AW N S

brioche toast | leg salad 11.5



B R A V A S  P O T A T O E S

potato cubes | spicy tomato sauce
cajun mayo 6

#sleuk

S A L M O N  F I L L E T

teriyaki sauce I sesame 12

S E A  B A S S

Pearl couscous | tomatosauce 13

B A V E T T E

garlic I bruchetta oil 16

B E E F  T E N D E R L O I N  T I P S

champignons I smokey BBQ sauce 17.5

P I R I  P I R I  C H I C K E N

chicken fillet | spicy sauce 12

C R U N C H Y  B LO E M KO O L

Sriracha May 8.5

I T A L I A N  T O M A T O  S O U P

basilicumcreme 6.5

F R E N C H  O N I O N  S O U P

lightly bound | cheese crouton 6.5

C A R R O T  C O C O N U T  S O U P

sunflower seeds I coconut 6.5

W A R M  V E G E T A B L E S

changing seasonal vegetables 5

M I X E D  S A L A D

cucumber | tomato | egg | red onion
croutons 6

S W E E T  P O T A T O  F R I E S

truffle mayo I parmesan
cheese 6.8

with your choice of mayo, truffle
mayo or cajun mayo 5

C O N E  O F  F R E S H  F R I E S

At Sprakel we process local
potatoes into delicious

fresh fries!

#local

P R OW N S  P I L  P I L

in spicy garlic oil 12.5



T O R P E D O  S H R I M P

shrimp | panko crust I chili sauce
8.5

N A C H O S  F R O M  T H E  O V E N

paprika | union | cheddar | crème
fraîche I chilisaus 8.5

F R I E D  M U S H R O O M S

herb garlic cream 9.5

#sleuk

G A M B A ' S

in spicy garlic oil 10.5

C H O R I Z O    C R O Q U E T T E S

luxury ragout | crispy crust 8.5

P I Z Z E T T A  B A W Y K O V  Z A L M

crème fraîche I Bawykov salmon
red onion I capers | mozzarella
sundried tomatoes 19

P I Z Z E T T A  P A R M A

tomato sauce I cheese I mozzarella
parma ham I arugula I grana
padano 14

P I Z Z E T T A  B R I E

P I Z Z E T T A  C H I C K E N  P E S T O

tomato sauce I cheese I cajun
chicken fillet I pesto | tomatoes
arugula | cajun mayo 14.5

*Do you have an allergy or special

diet, let us know

C R I S PY  C H I C K E N

crispy chicken fillet
srirachamayo 8

crème fraîche | cheese | brie | red
onion walnuts | arugula | honey 12



#sleuk

S E A B A S S

T O U R N E D O S

herb butter 31

S C H N I T Z E L

marinated schnitzel of the fillet
stroganoff sauce 21.5

C O N E  O F  F R E S H  F R I E S

choice of mayo, truffle mayo or cajun
mayo 5

B R A V A S  P O T A T O E S

potato cubes | spicy tomato sauce
cajun mayo 6

W A R M  V E G E T A B L E S

changing seasonal vegetables 5

M I X E D  S A L A D

cucumber | tomato | egg | red onion
croutons 6

c l a s s i c s

main courses
12:00 am - 10:00 pm

P O R K  T E N D E R L O I N

peanut sauce I prawn crackers
fried onions 19.5

R U N D E R S T O O F

rice I garden peas | lemon 20
 *the beef stew comes from Erve Nieuw Horster (www.nieuwhorster.nl)

We don't like waste...
That's why we do it differently! Order the side dishes you want and avoid having

something on your plate that you don't really feel like eating. Because let's be honest,
who likes to throw something away? So just order the side dishes you feel like eating and

complete your meal.

S W E E T  P O T A T O  F R I E S

truffle mayo I parmesan cheese 6.8
pearl couscous | tomato sauce 21

V EG A  C U R RY

chickpeas | vegetables | pandan rice 14.5



b u r g e r s

K I P B U R G E R

red onion chutney I cucumber dill
mayo 14.5

beef burger I tomato  
mushrooms I bacon I onion
Rotterdam old cheese
burger sauce 16

S P R A K E L  B U R G E R

*our beef burger stays red on the inside due
to the use of colorozo salt

main courses

#sleuk

12:00 am- 10:00 pm

s o m e t h i n g  t o  c e l e b r a t e

Do you have something to
celebrate... let us know!

We are happy to help you plan a
party in, for example, our garden

room or the upstairs rooms.

e n j oy  lo c a l ly

At Sprakel we love local dishes &
pure preparation.

We work together with:

New Horster
A farm owned by the Strootman
family where the welfare of the
cow comes first . We use the meat
for our beef stew and delicious
beef burgers.

Strootman livestock farm
A farm in Lonneker where we get
fresh milk for the preparation of
our delicious ice cream!

Leusink Deurningen
We use Leusink potatoes to
prepare our fresh fries!

FA L A F E L B U R G E R

brioche bun | falafel | tomato
sriracha mayo salad 13.5



B E E F S A L A D  

beef tenderloin tips I mushrooms
smokey BBQ sauce 21.5

S A L A D  W I T H  P R A W N S
edamame I wakame 
teriyaki sauce 16.5

C A R P A C C I O S A L A D

truffle mayo | pumpkin seeds
grana padano 17.5

C A E S A R S A L A D

chicken I bacon I egg | croutons
grana padano I mustard dressing 18.5

m e a l  s a l a d s

B A W Y K O V  S A L M O N  B O W L

wakame I edamame I marinated cucumber
mango I ginger I red onion I sushi rice
srirachamayo | Bawykov salmon 26

V E G A  B O W L  

wakame I edamame I marinated
cucumber I mango I ginger I red
onion I sushi rice I srirachamayo 16

s p r a k e l  b o w l s

#sleuk

If you want to know more about the secret of our
delicious Bawykov salmon, scan the QR code.

Bawykov salmon

C R I S P Y  C H I C K E N  B O W L

wakame I edamame I marinated
cucumber | mango I ginger I red onion  
sushi rice I sriracha mayo
crispy chicken 21

CO U SCO U S  SA L A D E

lettuce | couscous | feta  
pomegranate | dukkah 13.5



afterparty

C RÈM E  B RÛ LÉ E

speculaas I vanilla ice cream 7.5

S P R A K E L  T R I O

C R E A M Y  I C E D  C O F F E E

with your choice of caramel or
chocolate sauce 6.5
whipped cream +0.80

B L O N D I E

vanilla ice cream 7.5

C O F F E E  C O M P L E T E

coffee/tea with treats and Sprakel
liqueur 8.5

L I T T L E  S P R A K E L T J E  4 .5D E S S E R T  T O  S H A R E  8 .5  P P

(brownie's sister)

Choose your favorite flavor from the 6
delicious ice cream sensations from
Sprakel ijs&zo!
(whipped cream + 0.80)

Do you also never know which
dessert to choose? Then choose the
dessert to share bastogne lollipop |
coconut bonbon | blondie | creme
brulee | ice cream | whipped cream
It can be ordered for (minimum) 2
persons.

P O R N STA R  M A RT I N I  D E S S E RT

cake | passion curd | meringue 7.5

arretjescake | cheesecake
vanilla ice cream 7.5

pornstar martini dessert Delicious with coffee!

Tip

Pedro Ximenez Sherry

sweet, velvety soft sherry

superior limoncello

“the best limoncello” pure, soft
 and less sugar


