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BRASSERIE TOP

MARKT 42,

‘S-HERTOGENBOSCH

BRASSERIETOP

INFO@BRASSERIETOP.NL

WWW.BRASSERIETOP.NL

SCAN THE QR-CODE 

FOR OUR ENGLISH 

MENU

TOPNEWS EST. 1972

WELCOME TO BRASSERIE TOP



THE MENU
Our brasserie is located in the historic building
where the Brabants Dagblad once published its
daily news. Just as it did back then, quality is
our top priority. That’s why we do our very best
every day to delight you with a delicious lunch,
flavorful dinner dishes, or a good cup of coffee.
Take a seat, open the newspaper, and enjoy
what we have to offer!

The market square in 's-Hertogenbosch. (Source: City

Archives 's-Hertogenbosch).

COCA COLA / ZERO

GINGER BEER

LIPTON ICE TEA / GREEN

FRESH ORANGE JUICE

SOFT DRINKS
4

4,5

6

4,3

SPRITE 4

FANTA SINAS / CASSIS 4

BITTER LEMON 4

TONIC 4

RIVELLA 4,5

CHAUDFONTAINE STILL

3,9

FRISTI / CHOCOMEL 3,9

APPLE JUICE 3,9

33cl

CHAUDFONTAINE SPARKLING

3,9
LEMONADES
ORANGE BLOSSOM MOCKTAIL

Sparkling water | orange | sage

6

6HOMEMADE ICE TEA

Mineral water | lemon | mint

40cl + ice
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THE WEATHER FORECAST
SUNNY

Come enjoy a delicious, refreshing drink on our

patio

CLOUDY

Come on in!

SNOW

Have you ever sat on our lovely heated patio?

RAINY

Our entire patio is covered, so you can leave

your umbrella at home!



BREAKFAST
13,5BREAKFAST

Small fried egg dish | croissant with jam |

orange juice | coffee or tea

9

4

6,5

FRENCH TOAST

Honey | syrup

CROISSANT

Butter | jam

MIMOSA

Cava | orange juice

07:00 - 11:00

START THE DAY
PASTRIES

5,4BOSSCHE BOL

Ask about the options to take them 

home for the family

APPLE PIE

CINNAMON CAKE 

APFELSTRUDEL

With vanilla sauce

5

5

5,5

BRABANTS WORSTENBROODJE 3,8

STROOPWAFEL 2(gluten- and lactose-free)

HOT DRINKS

DOUBLE ESPRESSO 4,6

COFFEE 3,7

4,2CAPPUCCINO

LATTE MACCHIATO

FLAT WHITE

5

5

5CAFÉ AU LAIT

3,7TEA (various flavours)

ESPRESSO 3,3

CHAI LATTE

FRESH TEA 

HOT CHOCOLATE

SPECIAL COFFEE

French | Irish | Spanish

ICED COFFEE (seasonal)

4,6

4,5

4,4

6

8,5

€1.00 extra shot espresso

€1.00 soy milk or decaf

€1.00 caramel, tiramisu, pumpkin spice syrup or chai

€1.00 whipped cream

GLÜHWEIN 6

(mint or ginger)

3

WE ARE DAILY OPEN

Monday
Tuesday
Wednesday
Thursday

07:00 - 21:00
07:00 - 22:00
07:00 - 22:00
07:00 - 23:00

Friday
Saturday
Sunday

07:00 - 00:00
07:00 - 00:00
09:00 - 21:00



LUNCH SANDWICHES
WHITE BREAD OR FRIES

BROWN BREAD

CROQUETTES

Two pieces | mustard

PORK SATAY

Homemade satay sauce | atjar |

fried onions

SHRIMP CROQUETTES

Two pieces | ravigote sauce

VEGAN CROQUETTES

Two pieces | mustard

TOURNEDOS

200 grams | medium | herb cream
SMOKED SALMON

Cream cheese | chives

Served with bread or fries +€2.5

19

12

16,5

15,5

26

16,5

Maas-Jan and Dirk-Jan Top with the Wimpy cubes. September 14,

2010. (Source: Brabants Dagblad).

GRILLED VEGETABLES

Hummus | sun-dried tomato

TUNA SALAD

Homemade | red onion | bell pepper | egg

CARPACCIO

Truffle mayonnaise | parmesan cheese |

seed mix

13,5

12

15,5

ITALIAN BUN

HOT CHICKEN

Mushrooms | pineapple | tropical sauce

GOAT CHEESE

Bacon | walnuts | honey

WARM HAM

Honey-mustard sauce

MEAT SPECIAL

Homemade satay sauce | onion |

mushrooms

17,5

15

10,5

14

option

4

HOT
FRIED EGGS

Three eggs | white bread | ham | cheese

VOL-AU-VENT

Chicken ragout

TOPBURGER

Two hamburgers | Italian bun | bacon |

cheese | fries

13,5

14,5

19,5

FRIED EGG WITH CARPACCIO

Two eggs | white bread | truffle mayo |

parmesan cheese | seed mix

18,5

option

Restaurant Wimpy, opened in 1972. Markt 42, 's-Hertogenbosch.

(Source: City Archives 's-Hertogenbosch).



GRILLED SANDWICH
CLASSIC 

WITH TOMATO

WITH PINEAPPLE

WITH SATAY SAUCE

WITH CHICKEN RAGOUT

6,8

8

8

7,5

12,5

option

(with ham & cheese)

option

option

option

option

LUNCH SALADS

CARPACCIO

Truffle mayonnaise | parmesan 

cheese | seed mix

WARM CHICKEN

Mushrooms | pineapple | tropical sauce

GOAT CHEESE

Bacon | walnuts | honey

BURRATA

Prosciutto | balsamic syrup |

walnuts

19,5

Served with bread and herb butter

18

18,5

17,5

option

option

SHRIMPS

10 pieces | peeled | garlic oil

19,5
TOMATO

Croutons | bread | herb butter

FRENCH ONION

Crostini | parmesan cheese | bread 

SOUPS
8,5

9

5

Brabants Dagblad building. Markt 42, 's-Hertogenbosch. (Source: 

Brabants Dagblad).

DID YOU KNOW...

Brasserie Top is named after the family that
founded the business?

Our fish comes from Vishandel Gepkens-
Ernst?

The premises of Brasserie Top used to be the
building of Brabants Dagblad newspaper?

Brasserie Top was originally called Wimpy?

Our chicken ragout is freshly prepared by
the poultry vendor at the market?

Bakery van Doorn is our house baker?

We are always looking for great colleagues?
Ask our staff about the options!

Wednesday is satay day, so you can order
pork satay for €15?

VEGETARIAN VEGAN|
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DINER FROM 16:00

STARTERS

CARPACCIO

Truffle mayonnaise | parmesan 

cheese | seed mix

BREAD BASKET

Aïoli | herb butter

12

BURRATA WITH TOAST

Prosciutto | balsamic syrup

14option3,5 | 6,5 

11GYOZA'S

6 pieces | vegetable filling | Japanese mayonnaise

FISH COMBO

Shrimp croquette | two prawns |

tuna mayonnaise

11,5

SOUPS
TOMATO

Croutons | bread | herb butter

FRENCH ONION

Crostini | parmesan cheese | bread 

8,5 9

SCHNITZEL

Mushroom cream sauce

BEEF TENDERLOIN TIPS

200 grams | stroganoff sauce 

TOURNEDOS

200 grams | pepper sauce

26

33

19

MEAT

PORK SATAY

Homemade satay sauce | pickle | prawn

crackers

21,5

PASTA BEEF RAGÙ

Pappardelle | beef ragù | parmesan 

cheese

21

MAIN COURSES

BAVETTE

250 grams | chimichurri

26,5

FISH
PLAICE FILLET

Mustard sauce

SALMON FILLET

250 grams | white wine-dill sauce 

FISH STEW

Salmon | plaice | sea bass | mango-chilli

cream sauce

19,5

27

23,5

PASTA PRAWNS

8 pieces | Linguine | peeled prawns |

mango-chilli cream sauce

19

6

VEGETARIAN
FALAFEL BURGER

Guacamole | fried onions

19

VEGGIE PASTA

Linguine | pumpkin sauce | feta | seed

mix

18,5
VEGETARIAN VEGAN|



POFFERTJES

Powdered sugar | butter

KIDS MENU :)
CHICKEN NUGGETS

Fries | mayonnaise | apple sauce

CROQUETTE

Fries | mayonnaise | apple sauce

10,5

10,5

6,5

SPAGHETTI BOLOGNESE

Minced meat | tomato sauce | cheese

12

7

SALADS
Served with bread and herb butter

DINER FROM 16:00

CARPACCIO

Truffle mayonnaise | parmesan 

cheese | seed mix

WARM CHICKEN

Mushrooms | pineapple | tropical sauce

GOAT CHEESE

Bacon | walnuts | honey

BURRATA

Prosciutto | balsamic syrup | 

walnuts

19,5

18

18,5

17,5

option

option

PRAWNS

10 pieces | peeled | garlic oil

19,5

SCAN THE QR-CODE

FOR OUR 

ALLERGEN LIST

All our main courses (excl. pastas and salads) are
served with fresh vegetables and fries.
 
Prefer sweet potato fries? +€2.00

Would you like a salad on the side? Ask our staff.
VEGETARIAN VEGAN|

The delivery vans of Het Huisgezin are lined up in front of the

office of Het Noordbrabantsch Dagblad at the Markt in Den Bosch.

The photo is from 1937. (Source: Brabants Dagblad).

DESSERTS
STROOPWAFEL DESSERT
Vanilla ice cream | stroopwafel pieces | 

caramel | stroopwafel liqueur | whipped cream

NOUGATINE ICE CAKE

Whipped cream

8,5

7,5

CINNAMON CAKE WITH ICE

CREAM

Cinnamon cake | cinnamon ice cream |

whipped cream

9,5

8,5

KIDS ICE CREAM
Vanilla ice cream | chocolate sauce |
whipped cream | sprinkles

5

ESPRESSO MARTINI

Vodka | espresso | coffee liqueur

11

SCROPPINO (seasonal) 7

SPEKKOEK WITH ICE CREAM

Spekkoek | vanilla ice cream | whipped cream
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MOSELLE | SWEET | 1L

KLOSTERKRONE | BEREICH

BERNKASTEL, GERMANY 

Soft, fruity and sweet

WINES
VERDEJO-SAUVIGNON

GREEN TRAIL BLANCO | LA

MANCHA, SPAIN

Rich, fresh and fruity

WHITE

ROSÉ
AIX ROSÉ

GRENACHE NOIR, CINSAULT &

SYRAH | PROVENCE, FRANCE 

Fruity, fresh and subtly spicy

MONTECLAIN ROSÉ

GRENACHE NOIR | PAY D'OC,

FRANCE 

Strawberry, raspberry, grapefruit

and citrus

RED
PRIMITIVO

CAMPO DI CRISTOBAL| PUGLIA,

ITALY

Dark fruit, spicy and vanilla

PALADIN

PINOT GRIGIO | VENETO, ITALY

White fruit and fresh acidity

NR. 22 THE FINEST GRAPES

CHARDONNAY-VIOGNIER | PAYS

D'OC, FRANCE

Peach, pear, oak-aged: toast, vanilla and

almonds

HOLZFASS TROCKEN 

WEINGUT HUFF

SPÄTBURGUNDER | NIERSTEIN,

GERMANY

Red fruit, vanilla, soft, long finish

NR. 44 THE FINEST GRAPES

MERLOT-CABERNET | PAYS D'OC,

FRANCE

Dark fruit, toast, vanilla, long finish

CECIOS RIOJA RESERVA

TEMPRANILLO | RIOJA, SPAIN

Complex, liquorice, oak-aged, with notes of

toast and vanilla

WHITE

RED

6,8 27

BottleGlass

6,2 27

7,8 36

6,8 27

6,8 27

34

32

34

32,5

33,5

CAVA

MASIA| GRAN CUVÉE BRUT,

SPANJE

307

Bottle

The Markt ca 1968. (Source: Hammecher Collection).

Life is too short for an

empty glass!
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BEERS
DRAFTS
HERTOG JAN PILS 25CL | 5.1%

Full-bodied, with a pleasantly bitter finish

HERTOG JAN PILS 50CL | 5.1%

Full-bodied, with a pleasantly bitter finish

LEFFE BLOND

Full, smooth, fruity and lightly spiced

HERTOG JAN WEIZENER 30CL | 5.7%

Full-bodied fresh with characterful bitter tones

and a pleasantly firm finish

HERTOG JAN WEIZENER 50CL | 5.7%

Full-bodied fresh with characterful bitter tones

and a pleasantly firm finish

SEASONAL

Ask our staff about the beers of 

the moment

4

7,5

6,7

6,7

9,5

-

BOTTLED / CANNED 

HERTOG JAN TRIPEL | 8.5%

Powerful, sweet, malty and fruity

7

TRIPEL KARMELIET | 8.5%

A fresh, fruity and spicy character

7,5

TRIPA JK TRIPEL IPA | 8.4%

The fruitiness of a tripel and the 

bitterness and citrus notes of an IPA

HOEGAARDEN ROSÉ BEER | 3%

Soft taste and subtle colour of 

raspberries

7,5

SEASONAL BOTTLE

Ask our staff about the beers of the moment
-

5,5

BLUE WAVE NEIPA | 5.7%

Exotic, aromas of mango and pineapple

7,5

Brasserie Top, november 2023. Markt 42, ‘s-

Hertogenbosch (bron: Willemsen, L., persoonlijke

communicatie).

ALCOHOL-FREE

LEFFE BLOND | 0.0%

4,5

RADLER | 0.0% 5,5

HERTOG JAN | 0.0%

6

Hertog Jan Brouwerij, 1981. Kruisweg 44, Arcen (bron:

Hertog Jan).
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COCKTAILS
PINEAPPLE MARGARITA

Tecan Blanco Tequila | Cointreau |

lime | caramelised pineapple 

12

PORNSTAR MARTINI

Ketel One vodka | vanilla | passion fruit |

lime | vegan egg white

13

SCROPPINO (seasonal)

Vodka | lemon sorbet | cava

7

Willem's favourite

ESPRESSO MARTINI

Ketel One vodka | Kahlúa | espresso

11

10,5SEX ON THE BEACH

Ketel One Vodka | peach liqueur | 

orange | cranberry

MIX&LIQUOR

TANQUERAY GIN

Tonic | lemon 

BULLDOG GIN

Tonic | cinnamon | orange 

APEROL SPRITZ

Aperol | cava | sparkling water

8

9

LIQUEURS 5CL

3SHOTS 2CL

6

MIXED DRINKS 8

6 ROCKETSHOT/SOURZ 12

9

ALCOHOL-FREE
ORANGE BLOSSOM MOCKTAIL

Sparkling water | orange | sage 

6

PORNSTAR MARTINI 0.0

Vanilla | passion fruit | lime

9

APEROL SPRITZ 0.0

Aperol Spritz, but different

8

Wednesday

On Wednesdays from 9:00 a.m. to 3:00 p.m.,

there is a farmers' market featuring

vegetables, fruit, flowers, cheese, fabrics,

clothing, and more.

Friday

On Fridays from 9:00 a.m. to 1:30 p.m., there

is an organic farmers' market featuring many

local products.

Saturday

On Saturdays from 9:00 a.m. to 5:00 p.m.,

you'll find the farmers' market featuring

vegetables, fruit, flowers, cheese, fabrics,

clothing, and more.

‘BOSSCHE MARKT’
The Markt around 1885. (Source: Image Bank Heritage 

's-Hertogenbosch)



BAR SNACKS
FROM 15:00

TRUFFLE FRIES

French fries | parmesan cheese | 

truffle mayonnaise

MEXICAN NACHOS

Minced meat | guacamole | cheese |

salsa | cream cheese

17,5

BURRATA WITH TOAST

Prosciutto | balsamic syrup

13,5

14

SWEET POTATO FRIES

Truffle mayonnaise 

10

CHICKEN TENDERS

6 pieces | chilli mayonnaise 

8

YAKITORI CHICKEN

12 pieces | teriyaki sauce

12,5 14

GYOZA'S

6 pieces | vegetable filling | 

Japanese mayonnaise

-€2.00

option

DEEP-FRIED PRAWNS

12 pieces | chilli sauce

BITTERBALLEN

10 pieces | mustard and mayonnaise 

11

10

BREAD BASKET

Aïoli | herb cream

PICKLED HERRING

12 pieces | curry and mayonnaise 

13

6,5

CHEESE STICKS

12 pieces | chilli sauce

11

FLAMMKUCHEN

Bacon | onion

12,5

TO SHARE
COCKTAILS
APEROL SPRITZ

Aperol | cava | sparkling water

SCROPPINO (seasonal)

Vodka | lemon sorbet | cava

TINTO DE VERANO 

Red wine | lemon soda

HOMEMADE ICE TEA

Mineral water | lemon | mint

23

22,5

19

15

75cl

1l.

BEERS

IJWIT | 6.5%

With a fine and slightly sweet finish
15,5

LEFFE BLOND | 6.5%

Full, smooth, fruity and lightly spiced

15

TRIPEL KARMELIET | 8.4%

A fresh, fruity and spicy character
16

TROUBADOUR MAGMA | 9.0%

Blond and powerful IPA 15

GRAND PRESTIGE | 10.0%

Full-bodied with flavours of red fruit

and currants

18

KASTEEL ROUGE | 8.0%

Blend of dark beer and macerated

cherries

17,5

ROTATING BOTTLE 

Ask our staff about the different

rotating bottles

-

75cl.

11



EST. 1972GROUP NEWS
DEN BOSCH – Good news for those who love a cozy dining experience. Brasserie Top

serves a shared surprise menu for groups of 10 or more. Our kitchen carefully crafts a

delicious menu for you to share and enjoy together. To ensure everything is properly

prepared, we kindly ask that you make a reservation in advance by email at

info@brasserietop.nl

For every special occasion

BRASSERIE TOP EXPANDS 
TEAM

DEN BOSCH –  Behind the scenes at Brasserie Top, the

team is working hard to provide a warm welcome to

hundreds of guests every day. According to the editorial

staff, the number of guests is growing, and with it, the

need for new team members. That’s why Brasserie Top is

looking for enthusiastic employees for the front of house,

kitchen, and dishwashing teams..

Will you help us write
our story?

EXTRA EDITION

Whether you already have hospitality experience or

would like to learn the trade, everyone with a healthy

dose of enthusiasm is very welcome.

"Feel free to drop by for a cup of
coffee"

“Are you hospitable, do you like to roll up your sleeves, and do you enjoy working in a

friendly team? Feel free to stop by for a cup of coffee!” said the manager of Brasserie

Top.

STAFF WANTED
KITCHEN & SERVICE
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BRASSERIE TOP

MARKT 42,

‘S-HERTOGENBOSCH

BRASSERIETOP

INFO@BRASSERIETOP.NL

WWW.BRASSERIETOP.NL

SCAN THE QR-CODE

TO LEAVE A 

REVIEW


