
Deutch and Français menu on our website 043 321 76 69 

 

servaascafe.nl       @cafeservaas 

Lunch 
10:00 till16:00 

Brunch 

 

Eggs Royale     18.5 
   2 poached eggs – brioche – Hollandaise – 
   home smoked salmon  
 

Eggs Benedict    18.5 
   2 poached eggs – brioche – Hollandaise – 
   Parma ham 
 

Eggs Servaas Ⓥ    17.5 
   2 poached eggs – brioche – Hollandaise – 

Maastricht cave mushrooms 

 

Pancakes Ⓥ    13.5 
   maple-honey sirup– crème fraîche – red fruit 
 

Croissant Ⓥ       4 
   served with ham, cheese or jam   

   (ham and cheese +1)  

 

Uitsmijter     12.5 
rustic bread – 3 eggs sunny side up – ham or cheese    

(ham and cheese +1)  

 

Chef’s soup     10.5 
   varying soup served with bread  

 

Bread 

 

Lunch platter for 2 persons  34.5 
rustic bread – salmon – cheese – Coppa di Parma – 

soup –  croque-monsieur (option to Ⓥ)  

 

Caponata Ⓥ    13.5 
rustic bread – Sicilian eggplant– rocket – smoked aioli 

– walnut  

(burrata +3)  

 

Home smoked salmon   16.5 
brioche – labneh – lemongel – pomegranate 

 

Pork belly à la Servaas     15.5 
rustic bread– soy marinade – tomato salsa –     

pickled fennel 

 

Trout salad     15.5 
rustic bread – kimchimayo – red onion – sesame seed 

 

Steak sandwich    18.5 
rustic bread– truffelmayonaise – cave mushrooms – 

Parmesan cheese 

  

Grilled Cheese 

 

Croque-monsieur    11.5 
 rustic bread – ham – Gouda cheese – 

Sriracha  mayonnaise 

 

Tosti Servaas Ⓥ    13.5 
 rustic bread – Gouda cheese - Taleggio – 

caramelized silver onion 

Salads 

 

Salad burrata  Ⓥ              18.5 
cherry-tomato – roasted grape – pistachio – apple 

vinaigrette 

 

Salad watermelon Ⓥ   17.5 
pickled fennel – cashew – edamame – fried pita – 

wakame  

Croquettes 

 

Chicken piri-piri croquette  14.5 
2 hand-rolled croquettes – rustic bread -– mango 

chutney – coleslaw 

 

Croquettes of the season Ⓥ  14.5 
2 hand-rolled croquettes – rustic bread -–         

mango chutney – coleslaw 

To Enjoy  
   fries or bread? (+3 euro) 

 

Burrata caponata Ⓥ   13.5 
Sicilian eggplant– walnut – olive  

 

Fried prawns (8st |15st)   13.5|24.5 
   garlic – lemon – ginger 

 

Sobrasada tartare    13.5 
saffron – olive crumble – egg yolk  

 

Hoeve-burger (Limburg pig)  16.5 
smoked aioli – Taleggio – tomato – caramelized  

silver onion – pickle 

 

Chef’s burger Ⓥ    16.5 
mushroom based burger - Tallegio – caramelized 

silver onion – pickle – truffle mayonnaise 

 

Ⓥ = vegetarian 

http://www.servaascafe.nl/

