About us

‘“ME KOU TOOT I KA LA

LIFE AT MAKAI

What does "MAKAI" actually mean? MAKAI is
Hawaiian for "towards the sea", and that's no
coincidence. MAKAI started five years ago as a
kitesurfing school.

Since then, we have grown significantly and have
had the pleasure ofwelcoming you to our restau-
rant and terrace. However, one thing has remained
unchanged: our love for the sea. And that's alove-
we're eager to share with you-whether through a
kitesurfing lesson or one of our delicious dishes.
Sit back, relax, and enjoy the sea and the beach.
This is "life at MAKAI"

SUMMER

Warm temperatures, sun on your face, and your
feet in the sand. Maybe you just got out of the
water after a SUP session or finished your
kitesurfinglesson. What a heat!

MAKAI has plenty of options to cool you down!
Craving an ice-cold draft beer, a fine glass of wine,
or maybe a cocktail? Anything is possible!

Drift away in the afternoon sun, and before you
kjnow it, evening has arrived. Let yourself be sur-
prised by our fresh, summery dishes to make your
night complete!

WINTER

It's winter, and you've just finished a refreshing
walk or taken an icy dip in the sea. By now, we've
transformed our restaurant in a cozy living room
where you can sink into a seat, just like at home,
after a warm, relaxing shower and enjoy culinary
dishes and fine wines. We hear you thinking: a
shower? Absolutely! Our warm showers flow gen-
erously for anyone brave enough to face the sea
on these cold days and become part of the MAKAI
family.

Allergies:

® Fish

& Beef

,@ Poultry
f Pork

% \Vegetarian
6 Vegan
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WITH YOUR FACE IN THESUN"

WHAT ELSE DO WE DO

BEACH

After a cold winter, it's time to take the filp-flops out
of the closet and celebrate the summer! The same
cozy atmosphere as during winter, with exquisite
dishes and drinks to enjoy with the sun on your face
and a stunning ocean view.

WATERSPORTS

Years ago, owner of MAKAI Joris started teaching
kitesurflessons from a small van traveling the
country. Today, we have a full-fledged watersports
center where you can take kitesurfing or wave
surfinglessons even in spring and autumn. Already
a skilled kitesurfer? We still have plenty to offer!Im-
prove your skills with our Beyond the Basics clinic
or join one of our fun downwinders. Plus, we rent
out kite and surf gear, and have heated changing
rooms, warm showers, and lockers to store youre-
gear. So you'll never have to change in the cold
again!

EVENTS

Looking for a fun day out with colleagues,
teammates or family? Or maybe planning a
bachelor(ette) party, birthday or even a wedding?
Whatever the occasion, MAKAI has something for
every group. Whether it's teambuilding with
Expedition Robinson or mega SUP-ing for the real
dare devils, we've got you covered. End your day
on our cozy terrace with drinks or a BBQ. Curious
about the possibilities? Check out our website, ask
for info at the bar, or send us a whatsapp/e-mail.

SHOP

No (kite)surfgear yet? No problem! Our webshop
has everything you need. From wetsuits to full kite-
surfing sets, both new and second-hand. Not sure
what gear suits you best? Our instructors are happy
to help you so you can hit the water with the perfect
equipment.

Psst... Did you know that with a MAKAI member-
ship, you get 10% off in our webshop, at our
restaurant and at our events? Plus, you'll also have
access to our lockers, changing facilities, and

more!
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Breakfast

*ME KOU TOOT KA LA - WITH YOUR CHEEKS IN THE SUN"
10:00 - 12:00

BREAKFAST

% Croissant | Freshly baked | Butter (+1) | Jam (+1) va. 25
% Strained Yoghurt | Granola | Homemade stewed pear 9.5
EGGS

& Benedict | Poached Eggs | Bacon | Brioche | Hollandaise 9,5

% Florentine | Poached Eggs | Spinach | Brioche | Hollandaise 8,5
"® Royal | Poached Eggs | Smoked salmon | Brioche | Hollandaise 10,5
TOAST

& ¥ French Toast | Bacon (+1.5) | Fig (+3) | Blue stilton (+2) v.a.7.5
W & Tosti regular | Cheese | Ham (+2) | Sourdough va.5
% Tosti French style | Brie | Pickled fresh figs | Sourdough 11

& Tosti Italian style | Cheese | Pastrami | Sourkraut | Sourdough 9.5

HOMEMADE SWEETS

% Winter tiramisu | Speculoos | Mandarin 4.5
% Pecanpie | Served warm 6,5
% Applepie | Served warm 5.5
% Pastel de Nata | Served warm 2.5

PETITE DEJEUNER

% Croissant | Small strained yoghurt | Coffee of choice | Schulp juice of choice 14
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Lunch

*ME KOU TOOT KA LA - WITH YOUR CHEEKS IN THE SUN"
11:00 - 16:30

EGGS

& Benedict | Poached Eggs | Bacon | Brioche | Hollandaise 9.5

% Florentine | Poached Eggs | Spinach | Brioche | Hollandaise 8.5

"® Royal | Poached Eggs | Salmon | Brioche | Hollandaise 10.5
SOUPS

& Caldo Verde | Green cabage | Potatos | Fried chorizo 7.5

% French Onion | Winter warm | Cheese crouton 7.5

% Soupe variée | Be suprirsed by something warm _'f_‘

SALADS

® Smoked salmon | Yoghurt | Winter mayo | Pickled veggies | Mizuna lettuce  18.5
2 Sous vide chicken thighs | MAKAI-sauce | Serundeng | Pickled veggies 16.5

2 Duck | Bullet blood lettuce | Fresh red chicory | Orange | Balsamico crema  20.5
% Burrata | Nameko | Grilled red chicory | Balsamico crema | Mizuna lettuce 19.5

SIDES

Y @ f£ Hashbrowns 3pcs | Smoked salmon(+4) | Pastrami(+3) | Nameko(+3) v.a 5.
% Bread with butter | Sourdough | Changin herb butter 55
MENU DU MARCHE

Changing special | Fits with the weather | Exactly what you like B

HOMEMADE SWEETS
% Winter tiramisu | Speculoos | Mandarin 4.5
% Pecanpie | Served warm 6,5
% Applepie | Served warm | Whipped cream (+0.5) 5.5
% Pastel de Nata | Served warm 2.5
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Lunch

*ME KOU TOOT KA LA - WITH YOUR CHEEKS IN THE SUN"
11:00 - 16:30

TOAST

& ¥ French toast | Bacon (+1.5) | Fig (+4.5) | Blue stilton (+2) v.a.7.5
N & Tosti regular | Cheese | Ham (+2) | Sourdough v.a. 5
% Tosti French style | Brie | Pickled fresh figs | Sourdough 11

& Tosti Italian style | Cheese | Pastrami | Sourkraut | Sourdough 9.5

SANDWICHES (SOURDOUGH)

& Dutch smoked sausage | Brioche | Red onion | Kale mayonaise 8
® Smoked salmon | Strained yoghurt | Winter mayo | Pickled veggies | Mizuna 13.5
2 Sousvide chicken thighs | MAKAI-sauce | Serundeng | Pickled veggies 16.5

2 Duck | Bullet blood lettuce | Fresh red chicory | Orange | Balsamico crema  20.5
% Burrata | Nameko | Grilled red chicory | Balsamico crema | Mizuna lettuce 19.5

FRESH MADE RAVIOLI

% Pumpkin | Amaretti | Sage | Beurre monté | 3/7 pcs 95|18
& Wild board | Cinnamon | Beurre monté | 3/7 pcs 111283

MENU DU MARCHE
Changing special | Fits with the weather | Exactly what you like B

BIG APPETITE
% Quiche Rustique | Sweet potato | Cherry tomatos | Rosemary 15.5
& Stew | 24h marinated venison stew | Winter Carrot | with hashbrowns (+5.5) 17
® Seabass | Oyster beurre blanc | Grilled red chicory | Mushroom | with fries (+4) 24
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Snacks

*ME KOU TOOT KA LA - WITH YOUR CHEEKS IN THE SUN"
10:00- 20:00

BITTERBALLEN

& Bitterballen 3 pcs | Mustard 5
& Chorizo croquettes 3 pcs | Winter mayonaise b5
% Goatcheese croquettes 3pcs| Winter mayonaise 7.5
FRIES

Y Fries | Parmesan (+2) 4
% Sweet potato fries | Parmesan (+2) 6.5

FROM THE OVEN
% |oaded Nachos 10.5

ALWAYS GOOD
% Bread with butter | Sourdough | Changing herb butter b5
% Olives 5

SMALL PORTION RAVIOLI
% Pumpkin | Amaretti | Sage | Beurré monte | 3pcs 9.5
& Wild boar | Cinnamon | Beurre monté | 3pcs 11

SPECIAL SNAKCS
Y @ £ Hashbrowns 3pcs| Smoked salmon(+5) | Pastrami (+3) | Nameko (+3) v.a 5.5

® Oysters 3pcs| Mignonet (+1) | Bloody mary (+1) va. 11
% Fried aubergine | Beer batter | Panco | Winter mayonaise )5
%’ Blini 3pcs | Pumpkin hummus | Pickled red onion | Créme fraiche 8

HOMEMADE SWEETS
% Winter tiramisu | Speculoos | Mandarin 4.5
% Pecanpie | Served warm 6,5
% Applepie | Served warm | Whipped cream (+0.5) 5.5
% Pastel de Nata | Served warm 2.5
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Dmner

*ME KOU TOOT KA LA - WITH YOUR CHEEKS IN THE SUN"
17:00- 20:00

STARTER OR COMBINE

@ Mackarel | Buttermilk dressing | Fennel 6

% Tarte tatin | Shallot | Balsamico )5
% Burrata | Nameko | Grilled red chicory | Balsamico crema 13.5
® Oysters 3pcs | Mignonet (+1) | Bloody mary (+1) va. 11
% Fried aubergine | Beer batter | Panco | Winter mayonaise )5
%’ Blini 3pcs | Pumpkin hummus | Pickled red onion | Créme fraiche 8

2 Sous vide chicken thigh | MAKAI sauce | Serundeng | Chives 8.5

SIMPLE ON THE SIDE

& Chorizo croquettes 3pcs | Winter mayonaise b5
% Goatcheese croquettes 3pcs | Winter mayonaise 7.5
% Bread with butter | Sourdough | Changing herb butter b5
¥ Olives 5

FRESH MADE RAVIOLI

% Pumpkin | Amaretti | Sage | Beurre monté | 3/7 pcs 95|18
& Wild boar | Cinnamon | Beurre monté | 3/7 pcs 11|23
MAINS

% Quiche Rustique | Sweet potato | Cherry tomatos | Rosemary 15.5
% Gnochi | Oudwijker cheese | Paprika mousse | Crispy buckwheat | Cress 17.5
& Stew | 24h marinated venison stew | Potato puree | Winter carrot 19.5
® Seabass | Oyster beurre blanc | Red chicory | Parsnip puree | Mushroom 26.5
2 Duck | Orange cream | Shallot | Pastis | Rosemary | Potato puree 25.5
Menu du marché | Fitting the weather | Exactly what you need N
SIDES

Y @ £ Hashbrowns 3pcs| Smoked salmon(+5) | Pastrami (+3) | Nameko (+3)
% Grilled red chicory | Balsamico crema

HOMEMADE DESSERTS
% Winter tiramisu | Speculoos | Mandarin 4.5
% Pecanpie | Served warm 6.5
& % French toast | Bacon (+1.5) | Fig (+2) | Blue stilton (+2) | 7.5
% White chocolate mousse | Buckthorn | Gingersnap sesam )5
% Apple pie | Served warm | Whipped cream (+0.5) 5.5
% Pastel de Nata | Served warm 2.5
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Frult & Fizz

*ME KOU TOOT KA LA - WITH YOUR CHEEKS IN THE SUN"
10:00- 21:00

SCHULP MOCKTAILS AND COCKTAILS

Pom & Rhu | With alcohol: Amaretto (+4,75) 9,5

A mocktail with a refined balance between the quirky taste of pomegranate, apple, and
rhubarb. With a delicate creaminess of almond. Fruity and refreshing.

Spicy Ginger Bloody Mary | With alcohol: Vodka (+4,5) 7
Daring mocktail with savory depth of tomato with sweet herbal tones of carrot, orange
and ginger. A hint of cane sugar and lime create balance while the chili adds some
spice.

Mellow Mule | With alcohol: Rum (+4,5) B
Sparkly and fresh with a fruity base of apple and pear. Enriched with warm herbal tones
of (alcoholfree) rum. A hint of mint and lemon give it its freshness.

Ginger Spice | With alcohol: Caipi ginger liqueur (+5) 9
Elegant with a surprising balance of flavours. The spicy and warm tones of ginger are
softened by the sweet character of pear. Star anise gives subtle herbal touch.

Cherry Redlove | With alcohol: Gin (+6) 5
This mocktail combines the lively fruity taste of sour cherries with the fresh character
of the Red Love Apple. The black berry adds a rich, sweet depth while thyme gives it
some spice. Balanced, fresh and complex.

SCHULP POWER JUICES

Cherry 4.5
Ginger 15
Pomegranate 3,75

SCHULP JUICES

Red love (apple) 4,75
Pear 4

Orange 4,25
Apples & pears 4,25
Apple rhubarb 4,75
Carrot Orange Ginger 5,75

Tomato
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'Wmes & Spirits

*ME KOU TOOT KA LA - WITH YOUR CHEEKS IN THE SUN"
10:00- 21:00

RED

Valpolicella Classico | Corvina, Rondinella, Corvinone | Also cooled | Italy 7,5|37,5
La Guirlande | Syrah | France - Languedoc 6|30
Ranch 32 | Cabernet Sauvignon | USA - California 10|50
Monte Acuro Rioja Reserva | Garnacha Tinta, Graciano, Mazuelo, 9|45
Tempranillo | Spain - Rioja

Podere Ruggeri Corsini Barolo Bussia | Nebiolo | Italy - Piemonte -1 80
WHITE

Adega de Moncé&o | Alvarihno, Trajadura | Vinho Verde - Portugal 55127,5
Les Cliches | Chardonnay | France - Languedoc 7135
Kret | Pinot Grigio | Italy - Friuli 9145
VQ Rueda | Verdejo | Spain - Rueda 6.5]32,5
ROSE

Da Castello | Pinot Grigio Blush | Venetié - Italy 55|27,5
Bodega Prestigio | Tempranillo, Verdejo, Garnacha Blanca | 9|45
Cigales - Spain

Bossotti Rifletti | Nebbiolo, Barbera | Italy - Piemonte -.| 45
Riva domaine de la sangliere | Cinsault, Grenache | France - Provence 7,5|37,5

ALCOHOL FREE WINES

Sonrie | Verdejo | 0.0% | Rueda - Spain 6130
Sonrie | Tempranillo | 0,0% | Lightly cooled | Ribera del Duero | Spain 6130
SPARKLING

' & Torello Lobster * Touch of Dutch’ Corpinnat | Macabeo, Parellada, - | 55
Xarel-lo | Spain - Penedés

Giol | Pinot Grigio Spumante | Italy - Veneto 8,5|42,5

DESSERTWINES

Valentino Butussi | Verduzzo Friulano | Italy - Friuli 8,5|37,5

SPIRITS

Gin | Limoncello

Ginger liquor | Yuzu liquor | Tequila

Amaretto | Coffee liquor | Rum | Whiskey | Vodka
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Drmks

*ME KOU TOOT KA LA - WITH YOUR CHEEKS IN THE SUN"
10:00- 21:00

WARM

Coffe | Americano | Espresso 3,25
Cafe Latte | Cappuccino | Cortado | Espresso Macchiato 85
Doppio 4.5
Latte Macchiato | Flat White 4,25
Tea | Bradleys 3.5
Tea | Ginger | Mint | Orange 3,75
Gluhwein 4,25
Hot Chocolate | Whipped cream (+0,75) 3,75
Irish Coffee | Italian Coffee | French coffee 8,5

BOTTLED BEERS

Chatteu Neubourg 6
Gulpener Ur IPA | Biological 5,75
Gulpener Ur Weizen | Biological 5,75
Gerardus Tripel 5,75
Corona | Corona Cero 0% 6
Gulpener Ur IPA 0,3% 4,75
Gulpener Weizen 0,3% 4,75
Gulpener Radler 0% 4,5
Gulpener Pilsner 0% 4

DRAFT BEERS 0,25 | 0,5 | 1,25

MAKAI Save the Ale 575[9,5|25,5
Makai Surfer's Blonde 575[9,5|25,5
o S Gulpener Changing tap DA
P Gulpener Korenwolf (wit) 575[9,5|25,5
- et Woeste Golf 575[9,5|25,5

Taste with us - Changing tap D a A
Gulpener Ur Pils | Biologisch 41751175

SODAS

Fentimans Tonic | Bitterlemon | Gingerale
Fentimans Gingerbeer

Seawater small | Still | Sparkling

Seawater big | Still | Sparkling

Coca Cola | Cola Zero | Sprite | Fanta | Cassis
Fuze tea Green | Fuze tea sparkling
Chocomel | Fristy
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