
Drankenkaart
coffees | cocktails | desserts



Koffie & Cocoa
milk substitutes:  oat | almond | coconut | half & half | heavy whipping creammilk substitutes:  oat | almond | coconut | half & half | heavy whipping cream

Koffies
Dark Vienna Roast 

2.95 

Swiss Water Decaf 
2.95

Espresso (Regular/Decaf) 
3.25

Iced Koffie w/ Cream 
3.99

Americano 
3.25

Macchiato 
3.55

Latte 
4.55

Capuccino 
4.55

Flavored Lattes 
(Hot | Iced)  5.25 

Add Extra Shot  2.00

Cocoas

Almond Joy Latte
Cinnamon Rose Latte

Vanilla Lavender Latte
Spiced Honey Cake Latte

Spiced Coconut Hot Cocoa
(Hot | Iced)

dark cocoa, coconut cream, 
cinnamon syrup, cayenne

5.65

Belgian Hot Cocoa
(Hot | Iced)

dark cocoa, housemade vanilla, 
hazelnut syrup, whipped cream,

half ‘n’ half
5.65

flavorings:  hazelnut | coconut | caramel | vanilla | lavender | cinnamon | flavorings:  hazelnut | coconut | caramel | vanilla | lavender | cinnamon | 
rose | ginger | honey | agave | chocolate | pistachiorose | ginger | honey | agave | chocolate | pistachio

Mocha Latte



Amsterdam Fog
lavender Earl Grey, steamed milk, 

alfalfa chlorophyll

5.65

Fresh Mint Tea 
3.50

Chai Latte
huis-made chai with 
oat milk & cinnamon

5.65

Golden Melk
steamed almond milk, turmeric, ginger, 

cinnamon, black pepper, agave

5.25 

Fresh Ginger Tea 
5.95

Matcha
5.95

milk substitutes:  oat | almond | coconut | half & half | heavy whipping creammilk substitutes:  oat | almond | coconut | half & half | heavy whipping cream

Thee

Loose Leaf Selection
3.25

Indonesian Black
Lavender Earl Grey

Almond Oolong
Strawberry Cream Green

Calming OM Ayurvedic Purifying Tulsi Ayurvedic
Non-Caffinated

Caffinated

Flavored Iced Tea 
3.49 

White Peach
Wild Raspberry
Lavender Rose

Van Gogh’s Dutch Chocolate Oolong



Hard Mimosa
4 Roses bourbon, brut, 

cinnamon schnapps, apple juice

10.00

Dutch Sixty-Nine
Bols Genever, amaretto, 
lemon juice, brut, cherry

10.00

Happy Hot Chocolate
hot chocolate spiked with 

Irish cream and butterscotch schnapps

10.00

Farmers Market Sangria
EFFEN green apple vodka, 
Stemmari rose, strawberry, 

mint, apple juice

12.00

Mimosa
flight of 4   15.00 

glass 6.99   |   carafe 20.00  

Mortal Mary
vegan house Bloody Mary blend, 

Bols vodka, pickle, olive

10.00

Bloedig Mary
house Bloody Mary mix, Bols vodka, 

sambal, bakon, pickle, olives

14.00

Chocolate Sangria
Dornfelder sweet red, Van Goghs vodka, 

Bols chocolate liquor, almond milk, 
hazelnut, strawberry

12.00

Brunchy CocktailsBrunchy Cocktails

Kombuchas & JuicesKombuchas & Juices

Spring Branch Kombucha
locally brewed

ask server for seasonal flavors

small 3.00   |   large 6.00   |   flight 10.00
32oz growler 9.00   |   growler + fill 15.00   |   refill 22.00

Juices
orange | pineapple | cranberry | grapefruit | apple

small 2.25   |   large 3.99



Let Me See You Gogh GoghLet Me See You Gogh Gogh
strawberry ginger lemonade, 

tequila, Sprite, lime wedge

10.00 

Vincent Vesper
EFFEN blood orange vodke, Lillet Blanc, 
Damarak Amsterdam gin, lemon juice, 

sugar rim, lemon wheel

12.00

Lillet Spritz
Lillet Blanc sweet white bordeaux, 
tonic, cucumber, mint, strawberry

10.00

Dragon Fruit Cosmo
Van Gogh citrone vodka, triple sec, 

dragon fruit tropical blend, 
lime wedge, lime juice

10.00

Espresso Martini
Van Gogh vanilla vodka, 

kahlua, espresso

12.00

Honey Old FashionedHoney Old Fashioned
honey whiskey, honey, honey whiskey, honey, 

bitters, cherry, orange wheelbitters, cherry, orange wheel

10.0010.00

Ginger, I Hardly Know Her
EFFEN blood vodka, 

dry curacao, lemon ginger syrup, 
lime juice, ginger ale, orange wheel

10.00

Dirty Windmill
4 Roses bourbon, Irish cream, 

caramel, oatmilk

12.00

No Trouble
Sailor Jerrys spiced rum, dry curacao, 

pinaapple juice, orange wheel, 
sugar rim

10.00

Starry Night
Van Gogh acai blueberry vodka, 
limoncello, mixed berry compote, 

lavender, soda water

12.00

Huis Cocktails

Dope Lemonade
housemade ginger syrup, lemonade, 

Nowadays THC infusion

2mg 12.00   |   5mg 14.00



We run a seasonal selection of 8 drafts!
Please ask your server for our current choices!

Stella Artois 
6.00

Heineken 
6.00

Duvel
8.00 

Grolsch 
8.00

Beer

Stemmari Pinot Noir 
10.00 | 36.00

Dornfelder Sweet Red 
9.00 | 32.00

Dutch Choco-Vine
9.00 | 32.00

Stemmari Cabernet Sauvignon 
10.00 | 36.00 

Mezzacorona Merlot 
9.00 | 32.00

Hot Ginger Mulled Wine 
10.00

Red

Bricco Riella Moscato d’Asti 
9.00 | 32.00 

Bex Riesling 
9.00 | 32.00

Dipinti Chardonnay 
10.00 | 36.00

Cupcake Prosecco 
10.00

Lillet Blanc Aperitif 
4oz 8.00 | 52.00 

Dipinti Sauvignon Blanc 
10.00 | 36.00

Stemmari Pinot Grigio 
9.00 | 32.00

Stemmari Rosé 
9.00 | 32.00

White

Wijn & Bier

Draft Beer

Yuengling 
5.00

Sam Smiths Pear Cider 
6.00

La Trappe Triple Belgian Style Ale 
750ml 18.00



Double Dutch Tiramisu
triple layered espresso dipped lady fingers, 

mascarpone, dark cocoa powder

8.99

Vegan Berry Lemon Tart   GF/V
house vegan lemon curd swirled with 

berry compote in gluten free crust

8.99

Peach Melba Split   GF/V
Vegan Ice Cream, peaches, bananas, 

raspberry sauce, almonds, 
gluten free streusel

10.99

Bakery

StroopwafelStroopwafel
traditional Dutch waffle cookie with traditional Dutch waffle cookie with 

caramel fillingcaramel filling

2.99

Traditional Appletaart
traditional layered Dutch apple pie

9.99

Honey Cake Peach Melba
Dutch gingerbread cake with rich vanilla 

bean ice cream, peaches, raspberry sauce, 
slivered almonds

10.99

Honey Cake Loaf
12.00

Van Gogh’s Dutch 
Chocolate Oolong

3oz bag 18.99

Bring It Home

Julia’s Java CoffeeJulia’s Java Coffee
8oz bag 18.50

Cafe Cusco 
Hot Sauce

250ml 8.99



Monday “Pick Me Up”
1/2 Price desserts in the bakery case

Tuesday “Family Day”
1/2 Price kids meals -ALL- day!

(kids must be 10 & under)

Wednesday “Study Break”
1/2 Price special coffees, teas and breakfast 

entrees after 3 P.M.

Thursday “Veg Out at Van Gogh’s”
1/2 Price vegan entrees and 
vegan pancakes after 3 P.M.

(Not valid on beverages & dessert items)

Monday - Thursday

Dutch DealsDutch Deals


