
Klein Paradijs

menu
Ice cream sundaes
Homemade ice cream with
natural ingredients

Chocolate lover  	 11
Three scoops of Callebaut chocolate ice 
cream | chocolate sauce | brownie 
chocolate shavings & whipped cream	

Sorbet 	  11
Three scoops of sorbet | fresh fruit 
Sprite | whipped cream

Kaatje mossel   	 12.5
Two scoops of vanilla ice cream
homemade advocaat (Dutch egg liqueur)
chocolate sauce | whipped cream

Yoghurt ice cream banana	 11
Two scoops of yoghurt ice cream 
banana | whipped cream	

Yoghurt ice cream 
strawberry     	 11
Two scoops of yoghurt ice cream 
strawberries | whipped cream	

	

Borrelkaart
Marinated 
Chicken Wings   	 8.5
Marinated with spicy Dragon sauce 
6 pieces	

 
Sicilian olives   	 6
Portion 	

 
baguette with 
herb butter   	 7.5
Homemade herb butter	

 
Bowl of mixed nuts  	 3.5

 

Sweet dishes
Apple pie   	 5.9
With whipped cream

Cheesecake   	 5.9
With whipped cream and homemade
lemon curd

Vegan sugar waffle   	 7.5
With sugar   

Liège waffle   	 7.5
With sugar and real whipped cream

Liège waffle   	 7.5
With strawberries and real whipped cream

Liège waffle   	 7.5
With warm cherries and real whipped cream

Poffertjes    	 6.5
With icing sugar and whipped cream 

Gluten-free poffertjes    	7
With icing sugar and whipped cream 

Extras
Callebaut chocolate sauce    	2
Whipped cream    	 0.9
Scoop of ice cream   	 2.5

Smouters  10.5  
3 thick Zeeland mini pancakes 

apple | raisins | icing sugar 
fresh whipped cream

Do you have special dietary 
requirements or food allergies? 

Please let us know!

We do not work in a 100% gluten-free 
environment, but we will do our utmost to 
accommodate your wishes and allergies.
Would you like a dish to be vegetarian? 
Where possible, we are happy to adapt 

our dishes for you.

One bill per table.



Baguettes & Sandwiches 
Fresh, generously filled and all homemade

Baguette grandma’s meatball | +/- 200 g minced meat  	12.5
Iceberg lettuce | spring onions | boiled egg | red onion 
Klein Paradijs mustard | fried onions 	

Baguette Indonesian chicken curry 	 12.5
Atjar ketimoen (pickled cucumber) | red chili | spring onions 
little gem lettuce | red onion

Baguette saté ayam  	 12.5
Chicken satay | iceberg lettuce | atjar tjampoer (pickled vegetables)
Indonesian peanut sauce | red chili | roasted onion crumble

Baguette Java egg salad   	 12.5
Mildly spicy egg salad | spring onions | iceberg lettuce | crispy chili oil

Baguette mackerel salad  	 15
Homemade mackerel salad | lamb’s lettuce | apple | gherkin
spring onions | red onion | yoghurt	

Bara Rendang  	 13.5
Marinated Indonesian beef | atjar ketimoen (pickled cucumber)
red chili | iceberg lettuce 	

Carpaccio – brioche with sesame 	 15.5
Lamb’s lettuce | spring onions | chimichurri | sun-kissed tomatoes 
red onion | beetroot sauce | smoked sea salt	

Gluten-free rolls 	 +1 

Soup
Soto Ayam  	 13.5
Indonesian chicken soup | generously filled with: egg | chicken 
noodles | red chili | spring onions | bean sprouts | bread	

Salads
Watermelon salad     	 17
Feta | lamb’s lettuce | candied almonds | red onion | mint
sun-kissed tomatoes | spring onions | balsamic pearls 
beetroot sauce | bread	

Caesar salad  	 17
Little gem lettuce | chicken | spring onions | red onion | egg 
anchovy dressing | bacon | Parmesan cheese 
lemon-pepper pearls | green herb crumble | bread	

Gado Gado salad    	 17
Iceberg lettuce | sticky tempeh | green beans | red onion 
carrots | pointed cabbage | potatoes | bean sprouts 
spring onions | lukewarm Indonesian peanut sauce | egg	

Paradise Toasties
Double-thick sliced and generously filled

Toastie Piri Piri 	 10
Toasted Zeeland white bread | tomato | spring onions 
salami | Tabasco | jalapeño | red onion | cheese	

Toastie Bandung  	  10
Toasted Zeeland white bread | Indonesian peanut sauce
banana | spring onions | sambal badjak | cucumber 
bean sprouts | red onion

Toastie pizza  	 10
Toasted Zeeland white bread | pesto | tomato | oregano 
red onion | spring onions | salami | cheese		

Toastie Ham/Cheese 	 7.5
Toasted Zeeland white bread with ham and/or cheese 

		

We work with locally sourced Zeeland bread from Pain de Mer.
Pain de Mer is an exclusive natural sourdough bread, made with 

Zeeland wheat flour and pure seawater from the protected 
Oosterschelde nature reserve.

The bread is lactose-free, vegetarian & vegan, free from E-numbers. 
100% natural sourdough. Taste the crunch and enjoy!

Kitchen 
open until 
7:00 PM.

Paradise burger  	 19.5
Hamburger with 200 grams of Zeeland beef from Rapenburg 
farm in Meliskerke, Zeeland bacon, sweet and sour pointed 
cabbage and pickle, Camembert and Parmesan cheese 
cream, and delicious Gochujang sauce, served on a 
samphire-sesame brioche from Pain de Mer in Bruinisse.

TIP!


