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The Founders

Three men, one bar,
almost a century between them.
They're still here,
in a manner of speaking.

Framed, keeping an eye on things.

They’ve seen deals close,
first dates go wrong and more than
a few guests order a second when

they probably shouldn’t.

They know what makes a good night.

Order accordingly.




FOOD

RAW BAR CHEESE
per 25 gram
Normandy
Oyster Fetta Berta
Each - 5 Switzerland, cow’s milk, triple cream - 6
Half dozen - 25 creamy
Gillardeau Skimerjin
OySter The Netherlands, goat’s milk, charcoal - 5
EBach -7 fresh
Half dozen - 35
Coulommiers
6 Normandy Oysters France, cow’s milk, white mold - 6
Including a glass rustic

of champagne

Boeren Goudse Opleg

375
The Netherlands, hard - 5
rich
HAR TERIE .
c cu Skoander Skiep

per 40 gram . .
The Netherlands, sheep’s milk, red rind - 7

Enigma Picanha - 10
nutty
Salchichon Iberico Bellota - 10
) Malghesino allo Zafferano
Paleta Mangalica - 11
Italy, cow’s milk, saffron, blue-veined - 6

Truffle Mortadella - © floral

Asetra caviar 50 gr with blini's & créme fraiche - 140




SNACKS

Polenta sticks with parmesan cheese (v) - 8
Pastéis de bacalao - 9
Oeuf mayonnaise with anchovy - 6
Pizzetta with gorgonzola, figs, parmaham and walnuts - 12
Toast steak tartare - 14

Chickenliver mousse with brioche and aceto - 9

DINNER

Steak tartare 100gr with hollandaise - 19
Steak tartare 150gr with hollandaise and fries - 29
Caesar salad with chicken - 17 / 24
Cappelletti with pumpkin, mushroom
and madeira (v) - 22 /32
Founders Burger with bacon, cheddar, pickles and fries - 28

Steak & frites with beurre café de paris - 36

DESSERTS

Cheesecake with bastogne and blackberry - 12

Affogato - 8

Last kitchen order 11.00 PM

Do you have an allergy? — Please tell us!



THE SALON

Settle in and take your time. Classic shaken cocktails,

fruity, floral and sweet.

WHITE RUSSIAN

coffee . velvet . cacao
Ketel One VVodka, Quaglia Coffee Liquer, Bailey's Cream
- California, 1965 -
14

PINK LADY

apple . crisp . vanilla
Tanqueray No. 10, Boulard Calvados, Vanilla, Lemon
- New York, 1912 -
12

PEEPING TOM

violet . citrus . bright
Haymann's Old Tom, Creme de Violette, Lemon
- New York, 1916 -
13

P. MARTIINI

sweet & sour . tropical . vanilla
Ketel One VVodka, Passion Fruit, VVanilla, Lime
- London, 2002 -
14

Couldn't find your favorite cocktail on the menu?



THE GENTLEMEN'S ROOM

The founders would approve. Bold, spirit forward cocktails

built around aged whiskies, rum and cognac.

GOLD RUSH

spice . honey . citrus
Woodford Rye, Honey, Lemon, Angostura
- New York, 2001 -
15

TIPPERARY

rich . botanical . spiced
Teeling Small Batch, Antica Formula, Genepi Dolin
- New York, 1916 -
15

FRENCH CONNECTION

roasted . almond . silky
Ferrand 1840 Cognac, Adriatico Amaretto, Bitters
- USA, 1971 -
16

TUXEDO

botanical . floral . crisp
Haymann's Old Tom, Noilly Prat Vermouth, Luxardo Maraschino
- New York, 1882 -
14

Ask our bartenders, they'll be happy to make it for you.



THE BAR ROOM

The pulse of the bar, where everything is created. A collection

of classics, signatures and sours.

PISCO SOUR

aromatic . bright . crisp
Pisco Wagqar, Lime, Sugar
- Lima, 1916 -
16

LOUSA SOUR

pear . botanical . zesty
Poire Williams, Licor Beirao, Lime, Cinnamon
- Maastricht, 2026 -
14

APEROL SOUR

bitter sweet . citrus . vibrant
Aperol, Campari, Lemon, Sugar
- Italy, 1950 -
12

PIEDMONT SOUR

hazelnut . smoke . rich
Frangelico, Johnnie Walker Black Ruby, Adriatico Amaretto, Lime
- Piedmont, 1980 -
13

Couldn't find your favorite cocktail on the menu?



FOUNDERS VAULT

Reserved for the curious collector. Cocktails

beyond the ordinary with high-end spirits and

exceptional ingredients.

MICHTER'S SMOKED FASHIONED

caramel . oak . rich
Michter's Small Batch Bourbon, Demerara Sugar, Bitters
- Louisville, 1880 -
25

OCHO ANEJO NEGRONI

roasted agave . bitter sweet . complex
Ocho Anejo Tequila, Cocchi Storico di Torino, Campari, Noilly Prat Vermouth
- Boston, 1974 -
26

FERRAND PX BLAZER

spiced orange . warming . velvety
Ferrand PX Single Casks, Cinnamon, Benedictine, Cointreau Noir
- Cognac, 1850's -
28

LACAPA XO DAIQUIRI

toasted oak . crisp citrus . elegant
Zacapa XO, Lime Cordial
- Cuba, 1900 -
32

Ask our bartenders, they'll be happy to make it for you.



THE PARKING LOT

Safe to drive home after a few of these. A collection of

alcohol-free classics and signatures.

BASIL GIMLET

crisp . herbal . bright
Tanqueray 0.0%, Lime, Sugar, Basil
12

AMAREITI SOUR

almond . sour . sweet
Adriatico 0.0%, Lemon, Sugar
14

ROSEMARY PUNCH

herbal . balanced . smooth
Tanqueray 0.0%, Peach, Rosemary, Lemon, Tonic
14

JALISCO HIGHBALL

tropical . refreshing . citrus
ISH Tequila 0.0%, Pineapple, Lime, Agave, Soda
14



GIN & TONICS

TANQUERAY NO. 10

Small Batch London Dry Gin

Fever Tree Premium Indian Tonic
Juniper . Grapefruit. Crisp

14

MONKEY 47

Schwarzwald Dry Gin

Fever Tree Premium Indian Tonic
Lingonberry . Pine . Complex

18

SIR EDMOND

Vanilla Infused Gin

Fever Tree Premium Indian Tonic
Vanilla . Cardamom . Smooth

16

PRINCE EXPLORER MONACO

Mediterranean Distilled Gin

Fever Tree Mediterranean Tonic
Mandarin . Peppercorn . Thyme

18

HENDRICK'S

Distilled Scottish Gin

Fever Tree Mediterranean Tonic
Cucumber . Rose . Herbal

15

V2C BARREL AGED

Barrel Aged Dutch Gin

Fever Tree Refreshingly Light Tonic
Oak . Vanilla . Warm

18

POLI MARCONI 46

Italian Artisanal Gin

Fever Tree Mediterranean Tonic
Muscat . Pine . Mint

18

FORDS GIN

London Dry Gin

Fever Tree Premium Indian Tonic Water
Juniper . Citrus . Classic

16



BEERS

Stadsbrouwerij De Maastrichter Maltezer - Amber Dortmunder 6.5%

Refined balance between maltiness and fresh hops.

Texels Overzee Ipa 6.0%

Wonderfully refreshing with notes of citrus and apricot

Biere des Amis - Belge Blond 5.8%

Smooth golden Ale with fruity notes and a crisp, refreshing finish

Brouwerij Zuyd - Jura 8 Tripel 8.5%

Slightly cloudy and fresh, with a soft, spicy taste

Brasserie {C} — Black {C} - Belgium Stout 8%
A classic Stout beer with grilled malt, roasted coffee and cacao

NOAM - Premium Bavarian Lager 5.2%

Floral notes, elegant sweetness and refreshing citrus aromas

Gulpener Brouwerij - Gerardus Dubbel 7%

A strong beer that is rich and spicy

Vuurzee Cuvée Prestige - Tripel 8.5%

(Bottle 0.75)

A biére de champagne, fruity, rich taste, mousse texture

Neubourg 0.3
Local draftbeer

Jopen Non-lpa 0.5%
Low alcohol Ipa

Biere des Amis 0.0%
Non-alcoholic Belge Blonde

7

75

425

6.50

Homemade

Peach Iced Tea 6
Arnold Palmer 7
Indian Tonic Water 6
Lemonade 6.5

Regular

Fever Tree Grapefruit
Fever Tree Ginger Ale
Fever Tree Ginger Beer
Coca Cola

Coca Cola Zero
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WORLD WHISKY SINGLE MALI
A BLENDS SCOICH

USA Speyside
Woofdford Reserve Rye 14 Macallan 12y o5
Woofdford Reserve Bourbon 12 Aultmore 21y aa
Jack Daniel'sGentleman Jack 12 Glenlivet 18y 30
Jack Daniel's Single Barrel 17 Craigellachie 17y 30
Caperdonich 18y a4
Ireland
Green Spot Pot Still 16
. Islands
Bushmills 21y a4
Highland Park 12y 17
Scotland Highland Park 16y 27
Highland Park 18y 45
Chivas Royal Salute 21 35 Talisker 10y 8
Johny walker Black Label 10
Johny Walker Black Ruby 10 Highlands
Edradour 10y 18
]apan Glenmorangie Nectar D'or 22
Dalmore 15y 32
Nobushi 14
Nikka Coffey Malt 19
Yamazaki 12y a8 Islay
Finlaggan 1
Italy
Puni Sole 21

I thought  you
said the drinks
would knock

your  hat  off?




Aperitif

Crodino (Non-alcoholic)
Lillet Blanc

Lillet Rouge

Campari

Aperol

Vermouth

Noily Prat Dry

Antica Formula

Cocchi Storico di Torino
Belsazar White
Belsazar Rosé

Willem's Wermoed Dry

Willem’'s Wermoed Sweet

Gins

Tanqueray No.Ten
Copperhead

Gin Mare Capri
Hendrick's

V2C barrel aged
Monkey 47
Bobby's Gin
Kinobi

SPIRITS
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Tequila & Mezcal
Casamigos Blanco
Casamigos Reposado
Casamigos Mezcal
Montelobos

Don Julio Blanco

Don Julio Reposado
Fortaleza Blanco

Don Julio 1942

Rum

Havana Club 3y

Havana Club 7y

Diplomatico Planas

Captain Morgan Spiced

The Kraken Black Spiced Rum
Diplomatico

Ron Zacapa 23y

Havana Club Maestro

Santa Teresa 1796

Vodka
Ketel One
Grey Goose
Belvedere
Ciroc
Absolut Elyx

12
15
24
12
16
18
23
40
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Pastis & Bitters
Amaro Averna

Ricard

Amaro Montenegro
Amaro Ramazzotti
Amaro Nonino

Vecchio Amaro del Capo
Fernet Branca

Campari

Calvados

Dupont Fine

Boulard VSOP

Chateau du Breil Pays 8y
Chateau du Breil Pays 12y

Cognac & Brandy
Ragnaud-Sabouring VSOP
Remy Martin VSOP

Remy Martin 1738

Frapin Cheateau Fontpinot XO
Remy Martin XO

Remy Martin Louis XIiI

(ask for special menu)

Armagnac
Francis Darroze 8y

Francis Darroze 12y

SPIRITS
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Schnapps
Rochelt, Der Inntaler - 2cl

Rochelt, Wachauer Marille - 2cl

Liquors
Cointreau
Limoncello Quaglia
D.O.M. Benedictine
Galliano Loriginale
Licor 43

Bailey’s

Sambuca Santa Maria al Monte
Grand Marnier
Frangelico
Drambuie

Amaretto Adriatico

Grappa & Jenever
Marolo - Dolcetto D'Alba
Marolo — Barolo Barrique
Bols Jonge Jenever

Bols Oude Jenever

Bols Corewijn

Fortified Wine

White Port Bom Dia

Tawny Port Bom Dia
Madeira 5 years Medium Dry
Six Grapes Port Graham's
Sherry Oloroso 12 Years

10 Years Tawny Port, Graham's

21
25

NN NN NSNSNSNSNSNN

12

o

6.4

85
8.5
125



