
Dinner Time!
FRIDAY AND SATURDAY FROM 17.00 UNTIL  20.30

LOFT BURGER SUMMER EDITION 17,50    
Vegan burger on a spinach bun with pineapple jam, 

lettuce, tomato, jalapeños and crispy onion served with 
sweet potato fries and mango-lime aioli.

ITALIAN SUMMER 18,95    
Homemade fagottini filled with artichoke and provolone in lemon butter,

served with toasted hazelnuts, grilled artichoke and fresh summer truffle. 

ASIAN SUMMER 16,50     
Vegan chicken (soy, starch) with teriyaki and 3 kinds of sesame (white, black 
and wasabi) with fried rice, sillao (Peruvian soy sauce), spring onion, paprika, 

ginger, egg and edamame.

MR. PARMIGIANO & MISS MELANZANE 14,95   
Lasagna without pasta made with fried aubergine, tomato, mozzarella, paprika, 

garlic, pecorino, rocket salad and pesto served with sourdough bread.

Desserts + Cakes ALL DAY!
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Interested in booking us for a special occasion outside 
of our usual opening times?  Contact us by sending an 
e-mail to info@loftdenhaag.nl or call us on 070-2253569. 

We’re happy to discuss the possibilities with you!

Café LOFT Den Haag
Pomonaplein 49A
2564XS Den Haag
070 22 53 569

*
www.loftdenhaag.nl
cafe@loftdenhaag.nl
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SEXY CHERRY & SALTY 
CHOCOLATE 6,95    

Gluten-free chocolate cake with 
peanuts, dulce de leche, Himalayan salt 

and cherries. 

PANNA COLADA 8,50  
Vanilla panna cotta with pineapple jam 

and cinnamon snaps served with a 
coconut-rum shot.

SPICED UP MANGO 6,95 
   

Gluten-free cheesecake with mango, 
peach, red pepper and lime zest.

LOFT TIRAMISU 11,00 
  

Condensed coconut milk, vegan cream 
cheese, homemade gluten-free cookies, 
grappa, Frangelico liqueur served with 

chocolate sorbet.

DREAMY BROWNIE 8,95 
  

Gluten-free brownie with cacao, 
coconut yoghurt, chocolate and orange 
zest served with Baileys ice cream. 

DOWN THE RABBIT HOLE 6,95 
   

Vegan and gluten-free carrot cake 
with walnuts, raisins and 

ginger-lemon cream. 

Add a scoop of homemade ice cream! 
Baileys ice cream, chocolate sorbet, 

or banana-passion fruit sorbet +2,00

Add vegan cheese +2,00



Salads & Starters 
FOR LUNCH AND DINNER

HUMMUS GARAM MASALA 9,50   
Hummus served with olives and sourdough bread. 

VEGAN HUG 11,50     
Wrap of nori with rice and marinated vegan salmon* (carobe powder cassave 
root, seaweed, paprika), with tomato and ginger, avocado, carrot, daikon, celery, 

edamame and wakame served with a orange, ginger & carrot dip

GOATY GREEN 16,00    
Salad with baby spinach and crostini with grilled goats cheese, caramelised red 
onion, sun dried tomatoes, roasted peach, roasted nuts and balsamic figs with 

a spinach-orange dressing.

FRUITY BURRATA 16,00  
Burrata with watermelon, melon, couscous, pomegranate seeds, 

basil, mesclun salad, black olives, pickled cucumber, 
crunchy corn tortilla and sweet & sour coconut-lime dressing.

Snacks & Sides 
WITH LUNCH AND DINNER

FLUFFY BALLS 7,50    
Artisanal deep fried balls with oyster mushroom 

served with vegan wakame mayonnaise.

ARANCINI CON TARTUFI 8,95    
Fried crunchy risotto balls with mozzarella, truffle, 

mushrooms and truffle mayonnaise

BOWL OF EDAMAME 6,00   
Roasted edamame with togarashi, Himalayan salt, 

lime butter and truffle mayonnaise. 

BOWL OF CORN 4,50  
Slices of corn with koriander, red pepper and garlic butter. 

SWEET & CRISPY & TROPICAL 6,95   
Sweet potato fries with vegan mango-lime mayonnaise.

SALTY & CRISPY & CREAMY 8,95  
Sweet potato fries with Parmesan cheese, truffle oil and truffle mayonnaise. 

Pizzaaaaaa! 
FOR LUNCH AND DINNER

PIZZA MARGHERITA 9,95   
Tomato sauce, mozzarella, basil

PIZZA BURRATA 15,95    
Warm pizza with cold ingredients: tomato sauce, avocado with lime, 

homemade pesto, sun dried tomato and burrata. 

PIZZA QUATTRO FORMAGGI 14,50   
Tomato sauce, mozzarella, gorgonzola, 

Parmesan cheese, goats cheese

PIZZA TARTUFI E FUNGHI 16,95   
Tomato sauce, mozzarella, truffle tapenade*, 

mushrooms, garlic, rocket salad, pecorino

PIZZA FORMAGGI CAPRINO CON SPINACI 15,95   
Tomato sauce, mozzarella, goats cheese, red onions, 

fresh spinach, aceto balsamico

PIZZA ZALMONE 17,50    
Tomato sauce, mozzarella, vegan salmon* (carob flour, cassave root, 

seaweed, paprika) marinated with ginger, tamari and lemon, 
black pepper, capers and rocket salad

PIZZA O’PAZZO DUE VEGETARIANA 16,95 
     

Tomato sauce, mozzarella, gorgonzola, Parmesan cheese, capers, 
goats cheese, portobello marinated in soy sauce and seaweed, 

black olives, red pepper and rocket salad. 

PIZZA NO POLLO 16,95    
Tomato sauce, mozzarella, vegan chicken (soy, starch), garlic, semi-sundried 

tomatoes, red pepper, red onion, Parmesan cheese and basil. 

*May contain traces of nuts, lactose, eggs or sesame. 

Breakfast FROM 10.00 TO 12.00

MORNING! 8,50    
Coconut yoghurt with homemade granola, 

fresh fruit, honey and toasted pumpkin seeds. 

LOFT BREAKFAST 15,95    
Toasted sourdough bread, hummus, marinated olives, fried eggs, avocado 
smash with lime, feta, tomatoes, coffee or tea and fresh orange juice

Lunch
HAPPY FEET 9,95   

Sourdough bread with avocado smash with lime, feta, pomegranate seeds, 
beetroot powder, nigella seeds and a poached egg. 

ZAMANGO 12,00   
Sesame-poppy seed bagel with vegan salmon* (carobe powder, cassave root, 
seaweed, paprika), vegan cream cheese with dill, pickled red onion, mesclun 

lettuce, wakame mayo and mango pico de gallo.

KOREAN CRUNCH  11,95     
Fried smoked tofu with Korean guacamole (avocado, cabbage, kimchi), 

gochujang mayonnaise, coriander, mint and fried noodles

VIETYUM! 11,95   
Pulled bbq jackfruit, pickled daikon with carrot, red cabbage, 

lettuce, cucumber and crunchy corn on brown bread.

LOFT BURGER SUMMER EDITION 17,50    
Vegan burger on a spinach bun with pineapple jam, lettuce, 

tomato, jalapeños and crispy onion served with 
sweet potato fries and mango-lime aioli.

MR. PARMIGIANO & MISS MELANZANE 14,95  
Lasagna without pasta made with fried aubergine, 

tomato, mozzarella, paprika, garlic, pecorino, 
rocket salad and pesto served with sourdough bread

QUICHE ME! 9,95    
Summer quiche with green asparagus, caramelised onion, 

cream, eggs, sun dried tomatoes, Parmesan cheese, 
pea shoots and walnut pesto. 

All our sandwiches are also 
available gluten free!

 + 1,50

Toasted sourdough bread 
with your salad? +1,50

All pizzas are also available with a gluten free 
pizza base + 2,50 and/or vegan cheese + 2,95

Add vegan cheese +2,00


