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CELEBRATE LIFE AT LISA

Whatever the occasion — a baby shower, family gathering, wedding
reception, reunion, or just a cozy get-together — LISA is the perfect place to
celebrate!

Looking for something extra special? You can even book LISA exclusively
for private events. Get in touch, share your wishes, and we’ll create an
unforgettable experience tailored just for you.

BURGER MONDAY!
EVERY MONDAY

Start your week right!

Every Monday, enjoy your choice of a
LISA Burger, Crispy Chicken, or Avocado
Burger — only on Mondays €15.95!

(Excluding Ahoy and theatre days)

KIDS’ HIGH TEA

Dress up and get ready for a magical
afternoon full of fun and yummy
snacks!

Mini pizza, French toast, fresh fruit,
marshmallows with chocolate, mini
toasties — and of course, plenty of
tea (or lemonade)!

By reservation only, from 4 kids
€18.50 p.p.

Love R&B nights, bingo, or salsa
parties? Keep an eye on our socials
to see what's coming up next!

HIGH TEA <7

Whether it's a celebration or a
good catch-up with friends, our
high tea is always a treat.

Sip on organic Essentials tea and
enjoy a table full of homemade
sweet & savory bites.

By reservation only, from 2 people
€28.50 p.p.

HIGH WINE

After work or early in the
weekend — wine not?

Enjoy a tasting of 4 wines paired
with delicious savory bites.

By reservation only,
from 2 people €39.95 p.p.

info@lisarotterdam.nl @ lisarotterdam.nl




BREAKFAST & LUNCH ...

BREAKFAST & LUNCH
SOY COCONUT YOGHURT V' .ccon 12

seasonal fruit | granola

FRENCH TOAST </ /' 13

sugar bread | maple syrup | seasonal fruit

CARPACCIO SANDWICH <7 17

truffle mayonnaise | aged cheese
pine nuts | bacon | arugula

PANINI CAPRESE \/

mozzarella | basil | tomato

GOULASH Soup 13

beef | creme fraiche | parsley | bread

SOURDOUGH SMOKED SALMON < 18

capers | dill | boiled egg | spring onion

SMASHED AVOCADO \*

poached egg | chili flakes
+ salmon
+ smoked chicken

FOCACCIA MUHAMMARA <7 \/

avocado | feta | bell pepper
pumpkin seeds | walnuts

16.5

LISA'S BURGER </ 22

beef | caramelised red onion | bacon
chili mayonnaise | cheddar | cajun fries

FRIED EGGS (3 SUNNY-SIDE UP) 9

+ ham
+ bacon
+ cheese

ROASTED CHICKEN SALAD <7 18

bean sprouts | cucumber | avocado
mango | sesame dressing

GOAT CHEESE SALAD \/

honey | dates | pecan nuts
oak leaf lettuce
+ bacon

LISA'S CLUB SANDWICH <7

smoked chicken | bacon | avocado
tomato | little gem | truffle mayonnaise

18.5

BARA CHICKEN </

mango chutney | cashew nuts
cilantro | cucumber | bean sprouts

18.5

VEGAN HOTDOG \.co0r

pickled vegetables | crispy onions
garlic mayonnaise

PLEASE NOTE! Due to high demand,
we are unable to split bills per
person. we use one bill per table.




STARTERS & MAIN COURSES........

STARTERS

BREAD WITH SPREADS \”

three assorted dips

LUKEWARM SMOKED SALMON

brioche | dill oil | kimchi

16

GOULASH Soup

creme fraiche | parsley | beef | bread

13

CARPACCIO <

truffle mayonnaise | bacon
aged cheese | pine nuts | arugula

GOAT CHEESE </

honey | walnuts | pomegranate seeds

15

PUMPKIN SOUP <7 /..o

ginger | sweet potato | coconut milk
cilantro

12

SMOKED DUCK BREAST SALAD 175

pumpkin | red chicory
orange vinaigrette | hazelnut

PLEASE NOTE! Due to high demand,
we are unable to split bills per
person. we use one bill per table.

MAIN COURSES

JACKFRUIT RENDANG Vo0

tempeh | basmati rice | crispy onions
pickled vegetables | green beans

22

LISA'S BURGER </

beef | caramelised red onion | bacon
chili mayonnaise | cheddar | cajun fries

22

RIB-EYE 230 crams </

potato cream | béarnaise sauce

30

SALMON

baby potatoes | fresh herbs
hollandaise sauce

ROASTED DUCK BREAST </

potato tart | red port wine gravy

BRAISED VEAL CHEEK </

truffle mashed potatoes
mushroom gravy

PUMPKIN LASAGNA <7 \/

ricotta | spinach | pine nuts

RISOTTO

pesto | mushrooms | parmesan




SIDES & SNACKS

SI DES from 17:00

ROASTED VEGETABLES </

oregano | thyme | rosemary

SNACKS & BITES trom12:00
BITTERBALLEN 10

(dutch beef croquettes)

CAJUN FRIES

MIXED FRIED SNACKS

CORN RIBS \/

chili pepper | sea salt

CHEESE STICKS </

FRESH SALAD \/

RENDANG CROQUETTES \/

chili mayonnaise | crispy onions

SAUTEED MUSHROOMS </ /9.5

garlic | shallot | parsley

I] ESSERTS from 17:00

TROPICAL TRIFLE </

mango | passion fruit
coconut ice cream

DUBAI CHOCOLATE DESSERT

dark chocolate | pistachio | kataifi

APPLE CRUMBLE

whipped cream | raisins | cinnamon
vanilla ice cream

PLEASE NOTE! Due to high demand,
we are unable to split bills per
person. we use one bill per table.

NACHO'S 7 14

cheese | onion | creme fraiche | salsa
guacamole | cilantro
+ pulled chicken 5i5

*during Ahoy & theatre days until 17:00

FRIED CALAMARI <7

aioli | lemon

CHICKEN THIGH SKEWERS </ 15

3 pcs | satay sauce
spiced grated coconut topping

LOADED FRIES \/ 12

truffle mayonnaise | cheddar | parmesan

SWEET POTATO FRIES </ 15

truffle mayonnaise




DRINKS

COFFEE & TEA

HOMEMADE LEMONADES

coffee | tea | espresso 3.4
double espresso 4.2
fresh mint or ginger tea 4

winter tea 4.5
thyme | orange | cinnamon

cappuccino 3.5
café latte 4.2
chai latte | matcha latte 5.5
latte macchiato | flat white 4.5
dirty chai 6

hot chocolate 4
+ whipped cream 0.7
+ Baileys 6

flavoured lattes 5.5
lavender « coconut « caramel « hazelnut

iced latte
iced matcha
iced mango matcha

iced chai
soy « coconut or oat milk

JUICES & SMOOTHIES

fresh orange or apple juice 5
mango & passion fruit smoothie 6.5

green smoothie 6.8
pineapple | banana | spinach | mango

tropical smoothie 6.5
banana | strawberry

berry smoothie
strawberry | raspberry

elderflower Q? 7.5
pear purée & lime

mango mule 7.5
mango purée | lime & spicy ginger beer

iced tea
citrus | lemongrass & black tea

spiced lemon & rose | Pinkyrose
lemon | rose petals & spices

floral ginger & orange | Pinkyrose
orange | ginger & lemongrass

SWEETS

bites by SUE V vegan
gluten and lactose free

ask for our daily selection or
have a look in the display

cakes (selection varies)
apple pie

lemon cheesecake with
white chocolate & mint

red velvet
vegan brownie
carrot cake

chocolate cake

PLEASE NOTE! Due to high demand,
we are unable to split bills per
person. we use one bill per table.




DRINKS

COCKTAILS

GIN & TONICS

PORNSTAR MARTINI </

vanilla vodka « vanilla syrup
egg white « passion fruit purée

HENDRICK'S </

England | cucumber | Double Dutch
cucumber & watermelon tonic

13.5

WHITE CHOCOLATE PORNSTAR
MARTINI </ 13.5

vodka « vanilla & white chocolate syrup
egg white < passion fruit purée

MOJITO 13

rum « lime « mint « angostura bitters
sugar syrup

AMARETTO SOUR </

amaretto « lime juice « orange juice
egg white « sugar syrup

13.5

ESPRESSO MARTINI 12.5

vodka « Kahlla « espresso « vanilla syrup

PINK PANTHER </ 13

rum - raspberry purée - lime juice
coconut syrup « egg white « sugar syrup

NORMAND SMASH

calvados « apple liqueur « mint
cinnamon syrup « prosecco « soda

13.5

PISCO SOUR </

pisco - lime juice « orange juice
egg white « sugar syrup

MANHATTAN

bourbon « vermouth « cherry

BOBBY’S

the Netherlands | orange & clove
Three Cents tonic

13.5

BOMBAY BRAMBLE </

England | fruity
Fentimans Rose lemonade

GIN MARE

Spain | rosemary
Fever-tree Mediterranean tonic

PLEASE NOTE! Due to high demand,
we are unable to split bills per
person. we use one bill per table.




DRINKS

SOFT DRINKS

BEER (BOTTLE)

Coca-Cola

Coca-Cola Zero

Sprite

Fanta Orange

Fanta Cassis

Royal Bliss tonic

Royal Bliss bitter lemon
Royal Bliss ginger ale
Fuze tea sparkling lemon

Fuze tea green

Pimento Spicy ginger beer Q?

Fentimans Rose lemonade

Three Cents grapefruit soda W

BEER (DRAFT)
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Hertog Jan

Hertog Jan seasonal
Jupiler

Goose IPA

Leffe Blond

La Chouffe

Tripel Karmeliet
Hertog Jan Weizener
Leffe Bruin

Leffe Ruby

La Trappe Dubbel
La Trappe Tripel
Hoegaarden Radler
Corona

Liefmans fruitesse
Franziskaner 0.5%
Hertog Jan 0.0 %
Corona 0.0 %

Leffe Blond 0.0 %

WINE | WHITE

Pinot Grigio

Il Cigno | Italy
fresh « apple « pear
Chardonnay 6.5 31
Cuvée Capitelle | France

creamy - tropical fruit « toasted notes

Verdejo
Desacato | Spain
pear « peach « artichoke « round « dry

75|36

Sauvignon Blanc
Astrolabe | New Zealand
passion fruit « lime zest « soft « aromatic

Gruner Veltliner 45
Markowitz | Germany
spicy « apple - crisp acidity

Piesporter
Sankt Kilian | Germany
sweet « aromatic « apple « peach




DRINKS

WINE | RED APERITIFS

Merlot 6.5]31 Aperol Spritz
Jardin des Charmes | France Limoncello Spritz
lively « dark fruit « cacao

Campari & Soda
Syrah, Casteléo & Aragonez 6.5 31
Quinta de Sdo Vicente | Portugal

powerful » dark fruit « bay leaf « vanilla Vermouth & tonic

Dark & Stormy

Corvinag, Corvinone & Rondinella 11| 55
Valpolicella Ripasso Classico

Superiore | Italy
complex - ripe black cherries WHISKY & GUGNAG

mediterranean spices

Corving, Corvinone & Rondinella 115 Jameson

Amarone Classico | Italy Jack Daniel’s
intense - dried dark fruit .

lightly spiced sweetness Jack Daniel’s Honey

Talisker Skye
Glenfiddich 12y

ROSE & SPARK”NG Johnnie Walker Black Label

Hennessy

Calvados
Grenache, Cincault & Carignan 9] 48

AIX | France
fragrant - berries « caramel - lightly spiced

Pinotage 6128 SPIRITS & LIUUEURS

Diepe gronde | South Africa
juicy « berry « dry « aromatic

Baileys
Macabeo, Parellada & Xarel.lo 7.5 41
René Barbier Cava Brut Reserva
Spain Amaretto
tropical fruit « apple « almond - citrus

Tia Maria

ol

Cointreau
Drambuie

PLEASE NOTE! Due to high demand, Grand Marnier
we are unable to split bills per .
person. we use one bill per table. Licor 43
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