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* feel free to request other TOPPINGS and extra patties to your burger 
 

THE SCARECROW 26 / 46
double 180g beef patty - brioche - crispy bacon - cheddar cheese 

caramelized onion - pickle - tomato - romaine lettuce

CYCLONE 26 / 36 

THE ROYAL VERSION OF A HAMBURGER
180g beef patty - brioche - foie gras - truffle mayonnaise - romaine lettuce 

 

IF I ONLY HAD THE NERVE 19 / 29
180g beef patty - brioche - blue cheese - peppercorn  sauce - romaine lettuce

TWISTER 46 / 56 
SURF & TURFSURF & TURF  

180g beef patty - brioche - crispy bacon - cheddar cheese - cocktail sauce180g beef patty - brioche - crispy bacon - cheddar cheese - cocktail sauce
romaine lettuce - half a lobster thermidor on the sideromaine lettuce - half a lobster thermidor on the side 

WICKED WITCH OF THE EAST 18 / 28
180g beef patty - brioche - peanut sauce - prawn cracker 

acar - bean sprouts - pickle - butterhead lettuce 
 

BACK TO KANSAS 15 / 25
180g beef patty - brioche - cheddar cheese - the burger room sauce

tomato - romaine lettuce

IF I ONLY HAD A HEART 29 / 49
BIGGEST BURGER IN TOWN  

360g beef patty - chili con carne - cheddar cheese - caramelized onion  
jalapeño - guacamole - tomato salsa - tortilla chips - romaine lettuce

all the burgers above are also available with a VEGAN SOY PATTY 4

MUNCHKINS 33
CHEF’S SET SELECTION OF THREE 60g WAGYU BURGERS

crispy bacon - cheddar cheese - tomato
foie gras - truffle mayonnaise

blue cheese - peppercorn sauce

The Brain

Tin Woodman

Your Majesty

Smoke & Mirrors

Kan Niet Heksen

Good Witchcraft

Yellow Brick Road

Mr. Yoop

BLACK ANGUS / WAGYU

WAGYU TASTING



* feel free to request other TOPPINGS to your burger

DING DONG! 26
200g ahi tuna tataki - brioche - wakame 

teriyaki sauce - wasabi mayonnaise - romaine lettuce 

ALL DAY BREAKFAST BURGER 20
truffle scrambled egg - smoked salmon - brioche - avocado - capers 

red onion - truffle mayonnaise - butterhead lettuce

THE LION IS NO CHICKEN 21
chicken in panko - ciabatta - cheddar cheese - caramelized onion  
mango - tomato - signature barbecue sauce - butterhead lettuce 

KING OF THE FOREST 22 
soy patty - portobello - ciabatta - cheddar cheese - caramelized onion 

the burger room sauce - pickle - tomato - mixed lettuce

 TRUFFLE MAC ‘N’ CHEESE 9.5

OZ RINGS 8.5 
delicious fried onion rings

 
OVEN BAKED SWEET POTATO 7.5

cheddar cheese - sour cream - chives

FRIES with PULLED PORK 11.5

PARMESAN TRUFFLE FRIES 9.5 
EMERALD CITY’S SPECIALITY

 
FRIES 7.5

FRITES UIT ZUYD

1.5

ALLERGENS

Emerald Fizz

Yuzu Cold Shiso Hot

Courage Cocktail

Erreure 75

barbecue   -   chili   -   cocktail   -   mayonnaise   -   mustard   -   ketchup   -   peanut 
peppercorn   -   sambal mayonnaise   -   teriyaki   -   the burger room 

truffle mayonnaise   -   wasabi mayonnaise

CONTEMPORARY

SIDES FRIES

SAUCES

TOPPINGS
180g black angus patty 8  crispy bacon 3  fried egg  2  cheddar cheese 2  pulled pork 4.5  caramelized onion 1.5   
jalapeño 2  avocado 3  blue cheese 4  sour pickle 2  foie gras 16  half a lobster thermidor 32  portobello 4



COME OUT, COME OUT 19
blue cheese - sun dried tomato - roasted pine nut - crouton - romaine lettuce - balsamic dressing

 
EMERALD GREEN 15

parmesan cheese - poached egg - crouton - romaine lettuce - ceasar dressing

salad toppings 
180g wagyu burger 16     ahi tuna tataki 16     smoked salmon 9.5 

chicken strips 9.5     whole avocado 4.5

bottled
LELLEBEL blond 6.5
NITWIT white ale 6.5
BELHAMEL I.P.A. 6.5
BULLEBAK weizen triple 6.5
CONJO mexican limoncello lager 6.5

draft
GLADJANUS white I.P.A 8
HEINEKEN 0.5 7
HEINEKEN 0.35 5

*  scan the QR code for our extended WINE MENU

low & no abv
VRIJER 0.4% blond 6.5
HEINEKEN 0.0% 5

Red
by glass

Vivanco RIOJA CRIANZA Spain 9,5 
Feudo Monaci PRIMITIVO Italy 8.5

 
bottles

Biserno INSOGLIO Italy 59
Haute Cabrière PINOT NOIR unwooded South Africa 45

Ruzzolaio MONTEPULCIANO Italy 41

White
by glass

Naia VERDEJO Spain 11.5
Pontificis CHARDONNAY VIOGNIER France 9.5

 
bottles 

Sébastien Dampt CHABLIS France 59
Sautereau SANCERRE France 56

SALADS

WINE

AMSTERDAM BEERS



MRS. GULCH

THE LOLLIPOP GUILD  

TIN MAN’S TREAT  

HAUNTED FOREST CAKE

WITCHES BREW
  

GLINDA

BANANA | CHOCOLATE | STRAWBERRY | VANILLA

MELTED WICKED WITCH 

upgrade to our

SCOTCH

Lagavulin 16y 25

Ardbeg 10y 18 

Caol Ila 12y 17

Talisker 10y 15

Laphroaig 10y 15

Johnnie Gold 14

AGAVE

Don Julio 1942 39

Aprendiz Mezcal 18

Don Julio Reposado 16

Don Julio Blanco 13 

Ocho Blanco 11

RUM

Zacapa 23 21

Pusser’s 54% 13

Worthy Park 63% 12

Goslings 11

Bacardi 10

GIN

Hendrick’s 14

Bobby’s 12

Tanqueray Ten 11

VODKA

Grey Goose 14

Belvedere 13

Ketel One 11

sticky toffee cake made with dates 9.5  

new york style cheesecake 9.5 

caramel parfait 9.5

chocolate truffle cake 8.5 

mocca chocolate mousse 8.5

chocolate sauce sundae 8.5

wicked witch inspired ice cream with cookies 7

7.5

APÉRITIF & DIGESTIF

Bols Barrel Aged Genever 9.5      Branca Menta 9.5      Chartreuse 19      F ernet Branca 9.5      La Fee Absinthe 16 

Aperol   -   Averna   -   Baileys   -   Campari   -   Cointreau   -   Cynar   -   D.O.M Bénédictine   -   Disaronno   8.5 

Frangelico   -   Licor 43   -   Limoncello   -   Maraschino   -   Montenegro   -   Pernod   8.5

Rosé Vermouth   -   St. Germain   -   Strega   -   Suze   -   Tia Maria   8.5

50ml

Freakshake

MILKSHAKES

DESSERTS

SPIRITS & LIQUERES


