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Get to know Volendam’s rich history with 
the ‘Burgerpad’ route, a two-hour walk 
that takes you past landmarks, photos, 
collages, and stories about the village. 
Scan the QR code and step back in time 
with us!

Did you enjoy your visit to Café de Dijk? 
Let us know with a review - scan the 
QR code!

Want to know what more Volendam and 
its surroundings have to offer? Check 
the website of Laagholland, scan the QR 
code, and discover more!

Did you know the Volendam Museum is 
within walking distance of Café de Dijk? 
It offers an engaging glimpse into 
Volendam’s rich history and culture 
from 1850 to 1950. Besides permanent 
attractions like the Cigar Bands Museum 
and traditional costumes, there are also 
rotating exhibitions to keep your visits 
exciting.

Burgerpad

Google review

Low Holland

Volendams Museum



Starters

Bread wit dips    7,50 
Dijk dip – curry dip – herb butter
  
Serrano ham   5,00 

Tomato soup       8,00
(vegetarian option available) 
meatballs – baguette

Chef’s soup   8,00
(vegetarian option available)
baguette

Dutch shrimp croquettes  10,00
parsley – lemon 

Rendang croquettes    7,00
Madame Jeanette mayonnaise

Caramelised goat cheese  11,50  
(vegetarian)   
chicory – green apple – walnut – apple syrup foam

Beef carpaccio     14,00
truffle mayonnaise – rocket – pine nuts – 
Parmesan cheese

Garlic prawns   14,50
cream sauce – parsley – baguette

Crispy prawn cocktail    13,00
little gem lettuce – tempura prawns – wakame – 
sesame chili mayonnaise – soy sauce

Pâté   12,00
pistachio crumble – croutons – cornichons –
blueberry jam

Do you have any allergies? Please let us know.

17,50
• Beef carpaccio with truffle 
mayonnaise

• Dutch shrimp croquette
• Soup of the chef
• Pâté with blueberry jam
• Goat cheese with chicory

Starter Tasting 
Platter 



Do you have any allergies? Please let us know.

North Sea sole                     Daily price
red cabbage mash – butter & lemon

Pan-fried cod fillet    26,00
coarse mustard dip – mashed potatoes – 
seasonal vegetables 

Oven-baked pumpkin cannelloni  22,00  
beech mushrooms – spinach – Parmesan – 
green pesto – tomato sauce

Grilled chicken satay     22,00
cassava – pickled vegetables – fries – 
peanut sauce

Grilled beef tenderloin    32,50
potato gratin – seasonal vegetables
choice of: pepper sauce or red wine jus
add fried prawns   +5,00

Piri piri spareribs   25,50
corn on the cob – Dijk dip – fries

Beef stew   26,50
VDbier – onion – carrot – mashed potatoes

Grilled bavette steak   28,00
potato gratin – seasonal vegetables
choice of: pepper sauce or red wine jus
add fried prawns   +5,00

Main Courses

Side Dishes
Fries  5,00
mayonnaise    
   
Sweet potato fries  7,00 
truffle mayonnaise    
   
Seasonal vegetables  5,50 

Stewed pears  5,50

Chateaubriand to share  68,50 
(for 2 persons)   
450g grilled beef tenderloin – 
seasonal vegetables – fries – pepper sauce – 
red wine jus



Do you have any allergies? Please let us know.

North Sea sole                     Daily price
red cabbage mash – butter & lemon

Pan-fried cod fillet    26,00
coarse mustard dip – mashed potatoes – 
seasonal vegetables 

Oven-baked pumpkin cannelloni  22,00  
beech mushrooms – spinach – Parmesan – 
green pesto – tomato sauce

Grilled chicken satay     22,00
cassava – pickled vegetables – fries – 
peanut sauce

Grilled beef tenderloin    32,50
potato gratin – seasonal vegetables
choice of: pepper sauce or red wine jus
add fried prawns   +5,00

Piri piri spareribs   25,50
corn on the cob – Dijk dip – fries

Beef stew   26,50
VDbier – onion – carrot – mashed potatoes

Grilled bavette steak   28,00
potato gratin – seasonal vegetables
choice of: pepper sauce or red wine jus
add fried prawns   +5,00

Main Courses

Side Dishes
Fries  5,00
mayonnaise    
   
Sweet potato fries  7,00 
truffle mayonnaise    
   
Seasonal vegetables  5,50 

Stewed pears  5,50

Chateaubriand to share  68,50 
(for 2 persons)   
450g grilled beef tenderloin – 
seasonal vegetables – fries – pepper sauce – 
red wine jus

Chef specials
We serve our chef’s special from Wednesday to Sunday

Do you have any allergies? Please let us know.

Daily price 39,50

Meat of the week 3-course menu 

Kids’ Menu

Pasta bolognese      12,50
tomato sauce – minced meat – Parmesan cheese

Mini pancakes    6,50
powdered sugar

Small tomato soup      5,00
meatballs

Fries with beef croquette  9,00
mayonnaise – apple sauce   
Fries with frikandel (Dutch sausage)   9,00
mayonnaise – apple sauce    

Fries with chicken nuggets      9,00
mayonnaise – apple sauce   

Kids’ sundae   4,50
vanilla ice cream – whipped cream – sprinkles   



Do you have any allergies? Please let us know.

Desserts

Tiramisu with speculoos   9,50 
speculoos – mandarin – mascarpone

Dame blanche  10,00
vanilla ice cream – almond – warm chocolate sauce 

Warm chocolate cake   11,50
white chocolate ice cream – brownie crumble – 
milk chocolate mousse

Advocaat crème brûlée  9,50
almond biscuits – banana ice cream – whipped cream

Dessert special  9,50
ask our staff about the dessert special of today

Grand dessert  12,50
tasting selection of desserts

Coffee treats   6,00
selection of sweets from the Chocolate House


