
ALL DAY MENU



LUNCH

11:00 > 16:00

SWEET

Croissant, Butter, Jam         6
French Toast, Strawberries      11
Brûléed Basque Cheesecake        9
Apple Pie, Whipped Cream        7
↓

SOURDOUGH TOASTS

Chicken Caesar, Bacon, Parmigiano     16
Vitello Tonnato        16
Smoked Salmon, Horseradish      16
Pan con Tomate          9
+ Manchego / Jamón / Anchovies     +3

Scrambled Eggs          9
+ Avocado / Salmon / Jamón      +3

↓

LUNCH SPECIALS

Turkish Eggs, Poached Eggs, Sourdough,   13.5

Marinated Sweet Pepper & Seasoned Yoghurt       
Chicken Avocado Salad       17
↓

BITES

12:00 > 23:00

Sourdough Bread, Smoked Butter      7
Oysters, Cucumber Vinaigrette       p/u 4
Oysters, Bloody Mary         p/u 4.5

Manchego, Crackers, Jam       9
Olives          5
Smoked Almonds         5
Brioche Toast, Steak Tartare       2pc 15
Marinated Anchovies, Pickled Fennel    12.5

Gamba Roja à la Plancha       6pc 20
Charcuterie Platter, Jamón Duroc,    18
Smoked Picanha, Olives        
Jamón Croquettes        3pc 11
Spinach & Cheese Croquettes       3pc 10
Bitterballen         6pc  9.5

Whipped Goat Cheese, Marsala, Grapes,    11
Pistachio, Olive Oil, Toast       



ALL DAY MENU
12:00 > 16:00
17:30 > 22:00 

TO BEGIN WITH

(our selection of starters)

Mixed Tomato Salad, Ricotta Crème     15
Radicchio Salad, Fennel, Almonds, Grapes    15
Tuna Tartare, Lime Dressing, Chive Oil    18
Hamachi Crudo, Cucumber Gazpacho, Jalapeño   18
Steak Tartare, Crispy Potato      17
Confit Artichoke, Macadamia Ajo Blanco    15
Green Asparagus, Hollandaise      16
↓

FROM THE KITCHEN

(our main dishes)

Grilled Pulpo, Salsa Romesco      22
Seafood Linguine, Gamba Roja,     26
Langoustine, Bisque Sauce         
Charred Leek, Miso Beurre Noisette, Hazelnut Crunch  21
Smashed Burger, Pastrami, Fries     22
Boneless Grilled Chicken, ‘Nduja Jus    21
Bavette Steak, Chimichurri Butter     25

FOR THE TABLE
(made for two, served to share)

Butterflied Sea Bass [600g], Green Herb Salsa  54
Côte de Boeuf [800g], Confit Garlic Jus, Béarnaise  74
↓

ON THE SIDE

(a few extras for the table)

Portobello alla Carbonara        8
Grilled Broccolini, Caesar Dressing, Parmesan Crumble  8
Baked Baby Potatoes        8
Pommes Anna, Bravas Style        9
French Fries          6
↓

FOR THE LITTLE ONES

(smaller plates, big smiles)

Kids Tosti           6
Kids Cheeseburger, Fries      15.5

Kids Pasta, Tomato Sauce      14.5

Chicken Tenders        14.5

Grilled Kids Chicken, Apple Sauce, Fries    15.5



SOMETHING SWEET 

(a sweet ending)

Brûléed Basque Cheesecake   9
Warm Chocolate Cake, Vanilla Ice Cream  12
Marinated Pineapple, Meringue, Yoghurt Ice Cream  11
Strawberry Romanoff   11
Vanilla Ice Cream, Macadamia Nuts, PX, Olive Oil  11
Whipped Goat Cheese, Marsala, Grapes, 11
Pistachio, Olive Oil, Toast   



ROGUE. A SOCIAL DINING HOUSE.

Our kitchen follows the rhythm of the day, 
from late brunches to midnight cocktails.
The kind of place where strangers share 
a table and leave as friends.
That’s a Social Dining House.

ROGUE LIVES IN A BUILDING 

WITH A STORY OF ITS OWN.

Horses, riders and guards passed through 
Buitenhof 19 for centuries. Built in 1549 as 
stables for the Court of Holland, the building 
later became the Main Guard of the cavalry 
protecting the Binnenhof. Today, the doors 
are open once again.

A Social Dining House shaped by good food, 
good company, shared dinners and long nights.

BH. 19 DH.


