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SPECIALTY COFFEE

BREAKFAST

LUNCH & MORE
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TEA & HOT CHOCOLATE

GREEN TEA 3.6 HERBAL TEA 3.6

SENCHA ROOIBOS

JASMINE DUTCH HERB BLEND

BLACK TEA 3.6 WHITE TEA 3.6

CEYLON SHANDAKPHU

CHAI

OOLONG TEA 3.6 MILKY

MILKY OOLONG MATCHA LATTE 4.8
CHAI LATTE 4.4
make it dirty? +1

FRESH TEA 3.6

MINT HOT CHOCOLATE 4.5

[optional with lemon] HOT CHOCO DARK

GINGER HOT CHOCO WHITE

[optional with orange]

SMOOTHIES AND JUICE

SMOOTHIE GREEN 5.8
With spinach, broccoli, parsnip and apple.

SMOOTHIE MANGO & RASPBERRY 5.8

SMOOTHIE TROPICAL 5.8
With mango and pineapple.

FRESH ORANGE JUICE 4.6
SCHULP BIO APPLE JUICE 3.5

COLD DRINKS
SPARKLING ROZE BUNKER LEMONADE 4.2

Crazy berries, Wild Iced Tea, Madame Ginger,
Foraged Tonic or Estragon Sour.

FRITZ KOLA 3.6

FRITZ KOLA ZERO 3.6

FRITZ RHUBARB 3.6

STILL / SPARKLING WATER 3.3/6.4
[0.35¢cl/0.7¢l]

MILK 3.5

LAPTOPS BlJ CUPP 2.5/HOUR



BLACK COFFEE

ESPRESSO 30 39
FILTER BATCH BREW 35 4.3
AMERICANO 35 4.3
POT PHOENIX FILTERCOFFEE 55 6.5

[250 ml small, 350 ml large]

SHNIHA ¥ 334400

WHITE COFFEE

FLAT WHITE 4.3
CAPPUCCINO 35 4.4
CORTADO 3.4 4.3
ESPRESSO MACCHIATO 3.4 4.3
CAFFE LATTE 3.5 4.4
LATTE MACCHIATO 4.0 4.9
CARAMEL MACCHIATO 4.4 53
BABY CUPP

ICED COFFEE & TEA

ICED CAPPUCCINO 4.8
Iced cofffee blend with milk.

ICED FILTER 4.6
Flash brew iced coffee.
ICED AMERICANO 4.6

ICED LATTE 4.8
Espresso brewed on cold milk and ice.

ESPRESSO TONIC 5.2
Espresso brewed on tonic and ice.

COLD BREW TEA 36
Cold brew white shandakphu tea and ice.

HOMEMADE PASTRIES

We bake all our pastries ourselves. We also bake vegan and

gluten-free pastries, so everyone can enjoy something

tasty. Ask our baristas which delicious cakes we have
available today.

@ extra shot: +11 @ coconutmilk or Oatly: free vanilla, hazelnut & caramel @ whipped cream +0.7



CROISSANTS

CROISSANT 2.7
Naturel.

CROISSANT JAM 3.7
With Twisted blackberry lavender jam.

CROISSANT CHEESE 39

PISTACHIO CROISSANT 8.9
With pistachio cream, strawberries, raspberry crumble
and pistachio nuts.

EGGS

e POACHED EGGS 12.3
Croissant or sourdough bread with avocado cream, arugula, two
poached eggs, hollandaise sauce, chives, spring onion.

[optional with salmon +2.5 or bacon +2]

o HANGOVER BREAKFAST 11

Two baked eggs with cheddar on sourdough bread with arugula,
bacon, cherry tomatoes, spring onion and sriracha mayonnaise.

BOWLS

e YOGHURT BOWL 8.8

Greek yogurt, homemade granola, fresh fruit, coconut, choco
espresso crunch and Twisted date-espresso topping.

e: ACAI SMOOTHIE BOWL 12.5

Mix of agai berries, banana and oat milk with homemade granola,
banana, strawberry, mango and coconut & choco espresso crunch.

Catching up with friends while enjoying something tasty? Then book our
High Tea! Enjoy delicious tea and a selection of all the goodies that Cupp
has to of'fer.

See cupp.nl/hightea

® Food allergy? Ask for our allergen card or view it at cupp.nl/allergenen



FULL BREAKFAST 11.6

A complete breakfast: a croissant with two fried eggs, cheddar, arugula,
and cherry tomatoes, a small yogurt with homemade granola and fresh
fruit, a small fresh orange juice, and a hot drink of your choice.
[optional: bacon +2]

FULL BREAKFAST FOR TWO 16.5 P/P

Full breakfast plate for two with croissants, yoghurt with homemade
granola and fruit, bread, jam, cheese, butter, baked cheddar eggs, fresh
orange juice and a coffee or tea of your choosing!

[optional P/P: salmon +2.5 bacon +2 or avocado cream +1.5]
Prefer plant-based? Ask for our vegan breakfast!

BRUNCH

PULLED CHICKEN 12.7
Sourdough bread with herb ricotta, pulled chicken marinated with honey
and soy sauce, arugula, cherry tomatoes, bacon and sriracha mayonnaise.

PORK BELLY 16.2
Flatbread with slow cooked pork belly, arugula, spring onion, pickled
pineapple, cucumber and mint, fries onions and hoisin sauce.

GOATCHEESE 119
Flatbread with goatcheese out of the oven, arugula, walnuts,
strawberry, mango, spicy oil, honey and herbs.

HUMMUS BOWL 12.6
Arugula with falafel, hummus, walnuts, strawberry, pickled pineapple,
cucumber and mint, spring onion and beet sauce.

LOADED HUMMUS 12.3
Sourdough bread with hummus, falafel, parsley, arugula, pickled pineapple,
cucumber and mint, beet sauce, walnuts, and strawberry.

TOASTIES

SAY CHEESE TOASTIE 9.5
Grated cheese, cheddar, spicy cheese. Served with ketchup and
nachos.

VEGAN KIMCHI TOASTIE 10.8

Kimchi, spring onion and vegan cheese. Served with vegan sriracha
mayonnaise and nachos.

Vegan @ Vegetarian @ Low in gluten optional @ We serve our breakfast and lunch until 4 pm



BEER
LAGER

LOWLANDER
COOL EARTH LAGER 5

Brewed with lemongrass, fresh and hoppy with a
subtle spiced aftertaste [4%]

DE EEUWIGE JEUGD

CONJO 6

The Conjo is an original twist on Mexican lagers.
Limoncello aromas makethis lager a fresh and fruity
thirst quencher [5,7%]

LIGHT

BROUWERIJ ELEVEN

WITH A TWIST 5.5

Taste the spring in this wheat beer! With the
addition of lemon and orange, this beer has a fresh
character and is easy to drink [46%]

BROUWERIJ ELEVEN

OMA LODEWIJK 55

Full and rich Blond beer with a fresh, dry aftertaste.
Not too sweet, citrus notes and a slight bitterness
[5.5%]

GEBROUWEN DOOR VROUWEN
ZONNIG ZEEWIT 6

White ale, made with seaweed from the North Sea.
Deliciously fresh and fruity beer [3.8%]

VAN DE STREEK
BROEDERS 6.5

Refreshing blond beer, brewed with wheat and
traditional hops. Super drinkable and yet full of
flavour [6.0%]

LOW ALCOHOL

LOWLANDER
0.00% WIT 5.6

Very fresh beer, brewed with orange and
lemon peels. Bursting with fruity flavours [0%]

VAN DE STREEK

PLAYGROUND 5.6

The most awarded non-alcoholic IPA in the world.
Beer with a strong body and flavors of peach and
fresh citrus fruits. Round and bitter mouthfeel [0.3%]

LOWLANDER

COOL EARTH LAGER 5

Brewed with lemongrass. Hoppy pilsner with spiced
aftertaste [0.3%]

VAN DE STREEK

FUN HOUSE 55

A non-alcoholic NEIPA with the most delicious hop
flavours, balanced on a creamy malt base. With hints
of citrus [0.5%]

TWO CHEFS BREWING

FUNKY FALCON 5.5

Non-alcoholic pale ale with floral notes, citrus
flavours and lemongrass [0.2%]

FRUITY

DE KROMME HARING

FUGU SAISON WITH YUZU 6

Complex dry beer with spicy yeast characters, a subtle
hint of smoked malt and the refreshing, bitter-citrus
notes of Yuzu [65%]

FRONTAAL ~

SMOOTH CRIMINALS PINA
COLADA 5

Enjoy this Smoothie Sour and imagine yourself on the
beach. Taste the tropical flavors, mango, pineapple,
coconut and banana [60%]

FRONTAAL

SMOOTH CRIMINALS STRAWBERRY
DAIQUIRY 5

A delicious, thick, Smoothie Sour with fresh, juicy fruit
flavors. With flavors of strawberry, mango and banana.
Delicious for a bright day! [60%]

PALE ALES

GEBROUWEN DOOR VROUWEN

GEMBER GOUD 6

A light pale ale with a spicy ginger twist. Distinctive
beer with a golden edge [46%]

GEBROUWEN DOOR VROUWEN 5.8

MISTY MANGO 5.8

Super fruity hazy New England IPA with flavors of
mango, pineapple and peach [6.0%]

TWO CHEFS BREWING 5.8

BON CHEF 5.8

A friend to all! With flavors like passion fruit, citrus and
a light bitterness, this New England IPA is a

real treat [5.0%]

VAN DE STREEK

HOP ART 5

A gluten-free and fresh IPA, with peach and lemon
flavour. Brewed with Columbus, Cascade and
Citra hops [560%]

DARK
VAN MOLL
TRIPLE TROUBLE 6

This triple has a beautiful blonde color and gives a
powerful mouthfeel. Full of elderflower, orange peel and
some coriander [8.5%]



BITES

®® CHEESE BOARD 9.8
Choice of: truffle cheese, mustard & dill cheese or black pepper cheese. Served with
bread, date-espresso jam and mustard.

" BITES MIX 7
Nuts, olives and dates.

o HUMMUS & FLATBREAD 8
Hummus bowl! with falafel, olives and flatbread. Delicious for dipping!

® MELTED NACHOS 10
With cheese, avocado cream and jalapeno peppers.
Also available vegan!

® CHEESE STICKS 6/11.5
From the oven, 8 or 16 pieces. Served with sriracha mayonnaise.
BITTERBALLEN 6/11.5
From the oven, 8 or 16 pieces. Served with mayonnaise and mustard.

OYSTER MUSHROOM BITTERBALLEN 6/11.5
From the oven, 8 or 16 pieces. Served with mayonnaise and mustard.

SNACKPLATTER 23

Various cheeses, olives, dates, nachos and other snacks from the oven.

WINE

WHITE WINE ROSE

PINOT GRIGIO - ITALY 5 CABERNET

VERDEJO - SPAIN 4.8 FRANC-FRANCE 5

RED WINE CAVA

CABERNET SAUVIGNON- CAVA BRUT - SPAIN 6.5
FRANCE 4.8

MOCKTAILS

ISH - SPRITZ 5.5
ISH - PALOMA 5.5

Vegan @ Vegetarian @ Low in gluten optional ® You can order our bites from 15,00 p.m!



EVERYONE

DESERVES

THE BEST

COFFEE

EXPERIENCE
6 :: cupp.nl @cupputrecht POSSIBLE.

SPECIALTY

COFFEE At Cupp you can enjoy delicious Specialty Coffee.
Coffees with unique and exotic flavors, or light and

@ sweet notes. Always perfectly balanced, with a rich
N taste and amazing aromas.

WORKSHOPS VENUE HIRE

A work get-together,
brainstorming session, or team
ISEE R Enrel e GUR meeting? At Cgupp, it’s something
workshops. Let's explore the to look forward to! We provide an
world of Specialty Coffee inspiring setting, delicious coffee,
together! and a welcoming atmosphere to
make every gathering a success.

We love sharing our passion and

CUPP NOBELSTRAAT CUPP KANAALWEG
NOBELSTRAAT 239 KANAALWEG 59
3512 EM 3527 KX

UTRECHT UTRECHT



