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HOT DRINKS
 
Coffee  2.50
Americano  2.50
Espresso  2.50
Doppio  3.50
Macchiato  2.60
Cappuccino  3.00
Latte  3.00
Latte macchiato  3.50
Extra shot  + 1.00
Soy milk  + 0.40

Tea  2.75
Fresh mint tea  3.25
Fresh ginger tea  3.25

Hot chocolate  3.00
Whipped cream    + 0.50
*  All coffee specialties are also available decaffeinated 

Coffee & apple pie 6.00

PASTRIES
 
Apple pie  4.50
Gateau special  4.50
Chocolate chip cookie 3.00
Whipped cream  + 0.50 

Urban Bakery’s artisanal pastries are free of artificial  
colourings, flavourings and preservatives.

COLD DRINKS
 
Coca Cola regular / light 2.60
Kinley Tonic  2.60
Kinley Bitter Lemon  2.60
Lipton Ice Tea  2.80
Lipton Green Ice Tea  2.80
Kids lemonade 1.50

Fentimans Rose Lemonade (275ml) 3.90
Fentimans Gingerbeer (275ml) 3.90
Earth Water still / sparkling (330ml)  2.80
Earth Water still / sparkling (750ml)  5.75

Chocolatemilk  2.80
Fristi 2.80
Glass of organic milk / buttermilk (200ml) 2.50
Glass of buttermilk with orange juice  (350ml) 3.00

JUICES
 
Schulp apple juice  3.00
Schulp pear juice  3.00
Schulp tomato juice  3.00
Freshly squeezed orange juice (200ml)  3.75
Freshly squeezed orange juice (350ml)  4.50

 Vegan

BEER

Gulpener ur-pilsner organic (5%)  3.00
Brouwerij Noordt Rubens (6%)  4.50
Brouwerij Noordt Weizen (6,5%)  4.50
Brouwerij Noordt Double (7%)  4.50

DRINKS WITH RUBENS 
 

The Rotterdam Brewery Noordt has brewed a Rubens special beer 
according to the traditional Liège recipe. The heirloom ingredients 
create a beautiful and full-bodied taste experience. The refreshing 

acidic taste stems from spelt malt, the Fuggle hop provides a 
generous hoppy taste and the German Perle hops give it its strong 

character. Are you crazy about this special beer?  
The Rubens special beer can be purchased as a  

beer package at the Museum shop.

WINE

White  
Escapa organic / Verdejo – Sauvignon blanc   
Glass      4.00 
Bottle      19.00

Rubens wine - Marinot Verdun / Bourgogne   
Glass      5.00 
Bottle      22.00

Red  
Escapa organic / Tempranillo  
Glass      4.00 
Bottle      19.00

Rubens wine - Marinot Verdun / Bourgogne  
Glass      5.00 
Bottle      22.00

RUBENS BITES

Rubens loaf with pumpkin hummus, olive 
tapenade and salted butter  6.50
Rubens loaf with pork rillettes, dry-cured 
Maas ham and salted butter 9.00
Rubens cheese with pickles 7.50
Marinated olives   4.75
Mixed nuts: salted almonds, cashews, 
pecans and hazelnuts   6.00
Salted peanuts   3.00

TAKE RUBENS HOME 
 

Have you acquired a taste for Rubens? Pay a visit to the Museum 
shop. Together with Rotterdam entrepreneurs, Boijmans developed 

various Rubens products especially for this exhibition.  
From Rubens specialty beer by Brouwerij Noordt to a voluptuous 

pound of cheese from Kaashoeve or luxury Pure Rubens 
chocolates from ‘nJoy Chocolate. For a lasting souvenir of your 

visit, you can also purchase traditional products such as handmade 
Rubens soaps by Kusala, a fine Rubens scarf by Sirene or 

accentric Rubens shoes by Mascolori. Nice to take home or to give 
as a gift. The Museum shop can be found in the entrance area.

HET PAVILJOEN 
 

Tuesday till Sunday 11.00 – 16.00 
Food allergy? Please let us know.

SANDWICHES
served on Rubens sourdough bread 

RUBENS BREAD 
 

Inspired by Rubens, Jordy’s Bakery in Rotterdam has developed 
a delicious sourdough bread for the exhibition. A hearty country 

bread without fuss or additives: just wholemeal flour, water, solid 
sourdough, sea salt and yeast. After a long proofing time it’s baked 

in a stone oven, which gives it a lot of flavour and a nice crispy 
crust. Rubens bread is also available as an unsliced loaf from 

Jordy’s Bakery on the Nieuwe Binnenweg.

Mature Rotterdam cheese 
with salted butter, pickled cabbage,  
cress and mesclun lettuce    7.50

Pork belly
with sauerkraut coarse-grain mustard salad, 
piccalilli and mesclun lettuce 8.75

Mackerel salad 
with sour cream and pickled fennel, roasted 
pumpkin seeds and mesclun lettuce  8.00

Pumpkin hummus      
with roasted cauliflower, beetroot, walnuts  
and mesclun lettuce  7.75

SALADS

Potato salad
with chervil, raw ham, chicory, mature 
Rotterdam goat cheese and roasted walnuts 12.50

Heirloom vegetables  
with pumpkin, parsley root, heritage carrot, 
salsify, pearl barley, green herb dressing, 
roasted pumpkin seeds and cress varieties 9.75

 

GRILLED SANDWICHES
with farm bread

 
Cheese 5.75 
Ham & cheese 6.25 

KID’S SANDWICH
 
Peanut butter and/or jam  4.00

Sandwich & soup  
small soup of your choice with your sandwich + 3.50

SOUP 
 
Tomato soup   6.75
Soup of the day  7.75
Extra bread with salted butter  1.30

All soups and salads are served with Rubens bread  
from Jordy’s Bakery and salted butter.


