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Acai bowl

Banana, mixed nuts-seeds, fresh berries

Quinoa toast

Spiced quinoa salad, spinach, poached eggs

Add ons:

Fresh fruit bowl

Seasonal selection

Omelette The July

Spinach, portobello, Old Amsterdam

Truffle croque monsieur

Gruyere cheese, smoked ham, black truffle

bechamel Add: fried egg +2

American style pancakes

Red berry compote, maple syrup

Organic poached eggs Royale

Smoked salmon, sourdough toast, Hollandaise sauce

Buffet + one a la carte item

Selection of biological yogurts, Viennoiserie, fresh

fruits, bircher muesli, coffee, teas, cold-pressed

juices

Organic poached eggs Benedict

Smoked ham, sourdough toast, Hollandaise sauce

Organic poached eggs Florentine

Spinach, sourdough toast, Hollandaise sause

Organic farm eggs & sourdough toast

/ Fried / Poached / Scrambled / Boiled
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v - Vegetarian | vg - Vegan

/ Portobello / Dutch cheese / Bacon

/ Smoked chicken / Hollandaise sauce

/ Spinach / Spiced quinoa salad

BREAKFAST BAR

Vessel
Amsterdam

Are you a hotel guest and have you pre-booked your

breakfast? Please let us know.



Tea by Dilmah

Green Jasmin, Earl grey, Englih breakfast, Rooibos,

Chamomile, Cinnamon spice, Ceylon, Rose & Vanilla

Tony's hot chocolate

Whipped cream +0,5

Fresh mint or ginger

Namastea

(orange, lemon, ginger and mint)

WiFi - THE JULY |

Password: Stayconnected

Americano/lungo/espresso

Double espresso

Espresso macchiato

Cortad

oCappuccino

Flat white

Latte macchiato

Scan for our

allergen menu

Golden latte / Matcha latte

Scan for our

event options
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Change your milk: oat, almond or coconut milk +0.5

Add a syrup to your coffee: caramel or vanille +0,5

HOT DRINKS

Vessel Amsterdam


