
Butcher Boersma

‘t Ailand 
seafood

Organic cranberries
from Terschelling 

Local
Grain

Potatoes

Jan the Miller

Baker Luuk

Earth Water from Hunzedal
Eggs from Drachtstercompagnie

Organic yoghurt & milk

Local 
beef

Bleu de Wolvega

Eemstuin lettuce

Ask for

our kids menu!



At Wadapartja you can shop, eat and drink the whole day! We serve 

breakfast, lunch, homemade sweets and nice snacks & appetizers. The 

nice thing about us is, everything is for sale! We have a store at the 

Zuiderdiep and on top of that the tables, lamps, spoons, plants and even 

the art on the wall is for sale.

We think it’s important to know what you’re eating. That’s why we work 

with a lot of local products. Check out the front of the menu to see some 

of our suppliers and where they come from.

Check our website for the opening hours of both venues

wadapartja 
welcomes you!

Tot 11.30 uur

Zuiderdiep
Gedempte Zuiderdiep 39-41

9711 HB Groningen

06-39034837

reserveren@wadapartja.nl 

Westerhaven
Pottebakkersrijge 21

9718 AG Groningen

06-18820628

westerhaven@wadapartja.nl





coffee, tea & cake

We serve the fresh roasted 
coffee of Koffiestation 

Groningen

We make our coffees with 
a double shot of espresso

Coffee

Americano 	 3,30 | large 4,80
Filter coffee 	 2,70 | large 4,00
Cappuccino 	 3,80
Flat white 	 3,50
Cortado	 3,50
Wrong coffee (latte) 	 3,50
Espresso 	 3,30
Espresso double 	 3,80
Espresso macchiato 	 3,50
Latte macchiato 	 4,20
Add whipped cream	 + 0,70
Add caramel	 + 0,70

Caribbean Mocaccino 0.0% 	 4,20

Hot chocolate (organic fairtrade)

Hot chocolate	  3,50
Add caramel	 + 0,70
Add whipped cream	 + 0,70
Add 0.0 rum	 + 0,90

Thee

Fresh mint tea	 3,95
Fresh ginger tea	 3,95
Ginger Love	 3,95
Fresh mint, ginger and lemon

Cinnamon Love 	 3,95
Cinnamon stick, ginger and orange 

Winter tea   
Orange, cinnamon stick and star anise	

Dried tea	 3,75
(Choice of different kinds)

Chai latte	 4,20
Add cinnamon stick	 + 0,40

Cake
Snickerpie 2.0   � 5,50
Cheesecake	 5,50
Carrotcake	 5,50
Add cranberry compote or whipped cream	 + 0,70

Caramel
Whipped cream

+0,70

Cookie?

Oat milk instead of organic milk
+0,20 

3,95



Cold drinks

Coca-Cola / Coca-Cola Zero 	 3,30
Fanta 	 3,30
Tonic 	 3,50
Rivella 	 3,50
Ginger Ale	 3,50
Naturfrisk gingerbeer (organic) 	 4,85
Organic apple- or pear juice	 3,00
Organic milk 	 2,30
Organic fairtrade chocolate milk 	 3,00

EARTH Water Still/Sparkling 0,33l 	 3,40
EARTH Water Still/Sparkling 0,75l 	 6,50

Homemade soft drinks

Iced Tea 	 4,00
Lemonade; ginger, lime	 4,00
and grapefruit
Lemonade; rhubarb, raspberry and 	 4,00
lemon

Fresh juices & smoothies

Fresh orange juice small	 4,20
Fresh orange juice large	 6,50
Spring Smoothie	 5,80
Mango, banana, orange and passion fruit

Pink Heaven 	 5,80 
Yoghurt, banana, orange, strawberries and 
blueberries

Cocktails
Mimosa	   6,00 
Fresh orange juice and prosecco

Aperol Spritz	 8,50 
Aperol, prosecco, EARTH Water Sparkling        
and a slice of orange

Ginger Spritz	 8,50 
Ginger-grapefruit mix, prosecco, EARTH Water 
Sparkling, lime, grapefruit

Cosmo Spritz	 8,50 
Cranberry-lime mix, prosecco, EARTH Water 
Sparkling, lime and mint

Mocktails

Respect the elder(flower)	 5,80 
Elderflower syrup, mint, lime, pomegranate 
seeds and EARTH Water Sparkling

Cranberry Mule	 7,00 
Cranberry, ginger beer and lime

cold drinks



Brunchparty all in
Table full of sweet and savory foods 

with orange juice, coffee/tea & 

sparkling wine*

26,75 pp
(for at least 2 people)

* Ask your waiter for availability as it takes some time to prepare. 
Booking online 24 hours in advance guarantees your brunch party!

Till 16.00
Vegan Full English Breakfast  	 12,90 
Scrambled tofu-eggs, vegan “carrot bacon”, Next Meat vegan sausage, oven-grilled tomatoes,
mushrooms and beans

Eggs Benedictus	 11,90 
Slice of toasted organic bread with bacon, two poached eggs and homemade Hollandaise

Huevo Poncho 2.0 (vegan optional)	 10,90
Slice of toasted organic bread with avocado, a poached egg, cherry tomatoes, sliced radish, cress 
and chives

Can be made vegan with scrambled tofu-eggs!		  + 0,00 
Add bacon		  + 2,20

Turnover Sugarbitch	 9,50 
French toast made from Luuk’s Gronings sugar loaf, served with cranberry compote from 
Terschelling, fresh fruits, whipped cream and cinnamon 
Add bacon and agave syrup				    + 2,50

breakfast & brunch
Till 11.30 
Breakfast Deal				    15,50
A slice of bread with fried eggs and cheese, a coffee and fresh orange juice
Add bacon				    + 2,20

Organic Greek Yoghurt	  7,90 
Thick organic Greek yoghurt with homemade granola, chia seeds and fresh fruits	



Oven fries (to share)
Oven baked fries with parmesan cheese 

and truffle mayonaise

5,75

From 11.30 till 16.00
Salad Burratatatataaa	 14,90 
Eemstuin surprise-me-lettuce, burrata, homemade pesto, oven-grilled zucchini, tomatoes and an 
Italian salsa, served with toast

American’t filet (vegan optional)	 9,90 
Slice of toasted organic bread with homemade vegan filet americain, Eemstuin lettuce, shallot, 
capers, egg and Belgian Martino sauce 

Pytagyros 4.0   	 10,75 
Pita from Luuk with gyros made of tempeh, pan fried vegetables, lettuce, Wadapartja sauce, tomato 
and radish

Add white cheese	 + 2,00

The Happy Burger 	 13,90
Homemade vegan burger on a sesame seed bun with Eemstuin lettuce, tomato, pickled onions, 
harissa mayonaise and oyster mushroom kebab

Classic Burgertime	 13,90 
Local beef burger on a sesame bun with Porc Locale bacon, organic cheese, green peppers, pickled 
onions, lettuce, fried egg and Wadapartja sauce

Truffle Chicken	 12,50 
Slice of toasted bread with chicken thighs**, avocado, Eemstuin lettuce, truffle mayonaise, 
parmesan cheese and pickled vegetables

Homemade soup of the moment 		
Check the chalkboards
Add a slice of organic bread	

lunch

6,90

+ 1,50



beer
On draft
Baxbier Kon Minder Citra Pale Ale		  5,00 
Pale Ale | Fresh beer with fruity hops | 5,5% | Groningen

Eggens Weizen		  5,50 
Weizen | Easy & fresh | 5,8% | Groningen

Bottled beers
Jupiler		  3,50 
Pilsner | 5,2% | Belgium

Brouwerij ‘t ij IPA		  6,20 
Hoppy dark-blonde | 6,5% | Amsterdam

Martinus Lager der A		  6,00
Lager | 4,0% | Groningen 

Baxbier Abbey Rave		  6,20 
Tripel | Sweet and fresh with a bit of a kick to it | 8,7% | Groningen

(Almost) Alcohol free
Budels 0.0		  3,50
One of the few 0.0 beers that actually taste like beer | 0% | Budel

Van Moll Wanderlust		  6,00
IPA | Citrus, pine & passion fruit | 0,3% | Eindhoven

Gebrouwen door Vrouwen Bloesem Bluf 0.5%	 6,00
Fresh blonde | 0.5% | Amsterdam



wine & snacks
Wine                                                                                            Fruity  Fresh     

Lust for Sauvignon Blanc
South Africa | glass € 5,00 | bottle € 26,50

Fabiano, Pinot Grigio 
Veneto, Italy| glass € 6,00 | bottle € 32,00

Corte Noa, Rosé Frizzante (sparkling)
Veneto, Italiy | glass € 5,00 | bottle € 26,50

Cum Laude, Merlot
Pays Doc, France | glass € 5,00 | bottle € 27,50

47 Anno Domini, Prosecco Diamante D.O.C. Bio (sparkling)
Veneto, Italy | bottle € 29,50

Schloss Wachenheim, Blû Prosecco Frizzante
Veneto, Italië | bottle 0,2L € 6,50

Snacks (from 11.30 uur)
Burratatatataaa	 10,75 
Burrata with homemade pesto, sundried 
tomatoes, olives, sea salt and toast

Nachos loaded!                                    12,50 
Homemade nachochips with red onion, melted 
cheese and cheddar served with Greek yoghurt 
and sweet chili sauce  

Bread platter                                         7,50 
Bread with two dips

Snack platter
Platter with organic cheese, blue cheese, dried sausage, pastrami, olives, vegetables with dip, a selection of nuts and roasted 

broad beans

19,90
Nice to combine with the snacks on the left!



Party?
At our Westerhaven location we are happy to organise your private 

(company) party. Check our website for more info.

Zuiderdiep
Westerhaven

You’re here

• Breakfast, brunch, lunch and drinks
• Private parties

• Breakfast, brunch, lunch, 
drinks and events

We also have
merchandise

www.wadapartja.nl/english


