
Welcome to our beautiful restaurant at the bustling
harbor of Volendam. Every season, we introduce a

new menu. This menu is carefully created with love
by our passionate team of chefs. We work closely

with local suppliers to ensure the best quality. 

In the summer, Lotje Wine & Dine's terrace
stretches along the quay, the perfect place to enjoy

the stunning view of the picturesque harbor.

In addition to dining, you can also indulge in a
delightful high wine or high tea experience with us.



Starters

Carpaccio of beef tenderloin
Thinly sliced carpaccio, arugula, Reypenaer cheese & nuts  

Truffle mayonnaise or curry mayonnaise
€ 14,00

Tuna tataki
Shiso, mango salsa, balsilicum, wasabi crunch & sesame ponzu

€ 18,50

Cajun prawns
Prawns South American style Marinated in Cajun-chimichurri butter 

Served with bread 
€ 17,50

Burrata
Served with grilled peach, salsa, nuts, basil, olive & croutons

€ 16,50

Fishtasting
Tasting of smoked eel, smoked salmon & homemade tuna salad

Served with bread
€ 19,50

Allergy or dietary requirements? Please ask the serving staff!

Fried mac & cheese
Crispy mac & cheese with parmesan cheese 

Served with honey pepperoni sauce, serrano ham, arugula & sun-dried tomatos
€ 12,50



Starters
Soup

Baguette
Baguette served with muhammara & herb butter

€ 5,00

Bread

Lotje’s bread
Oven-baked bread filled with raclette cheese & onion

Served with tomato aioli
€ 9,50

Allergy or dietary requirements? Please ask the serving staff!

Tomatosoup
 Mediterranean tomato soup with roasted pointed pepper, chorizo, 

cream, basil & rustic croutons 
€ 8.50

Chef soup
€ 8,50



Chicken satay
Home marinated chicken satay with satay sauce

Served with atjar & prawn crackers
€ 19,50

Maincourses

Vitello tonato
Slow-cooked veal chuck with veal jus

Served with crispy potato, capers & tuna sauce
€ 24,50

Hamburger
Grilled beef topped with pickles, tomato, bacon, 

reypenaer & Lotjesauce
€ 19,50

Beef tenderloin medaillons
Served with vegetables

Choose from:
Stroganoff sauce

Pepper-cream sauce

100 grams: € 19,00
200 grams: € 37,50

Allergy or dietary requirements? Please ask the serving staff!

Served with fries



Portobello burger
Portobello mushroom with aged Reypenaer cheese from the oven, truffle, 

arugula & Parmesan cheese
Served on a pretzel bun

€ 20,00

Zarzuela
Zarzuela de pescado y marisco

Filled with various types of fish such as:
prawns, mussels & monkfish

Served with baguette
€ 32,50

Maincourses

Tuna tataki
Tuna tataki served with linguine, stir-fried vegetables

Xo black pepper sauce
€ 29,50

Cod
Pan-fried cod fillet with seasonal vegetables,

beurre blanc, wholegrain mustard & eel
€ 27,50

Allergy or dietary requirements? Please ask the serving staff!

Served with fries

Sole
Served with seasonal vegetables & beurre blanc

Daily price



Dessert

Limoncello scroppino

Dame blanche 2.0
Vanilla ice cream, chocolate, dark chocolate crisp,

dulce leche, brownie
€ 8,50

Allergy or dietary requirements? Please ask the serving staff!

Affogato Kahlua tiramisu
Vanilla ice cream & Kahlua

€ 8,00
Chocolate supplement: 

€ 3,00

€ 8,50

Lemon ice cream
Poached pineapple & mint

€ 7,50 

Vanille ice cream
Strawberry’s, balsamic & whipped cream

€ 8,50


