
MEAT
Pad Krapow 10 
Gewokte kippendij, witte ui, rode 
paprika, sperziebonen en Thaise 
basilicum, geserveerd met jasmijnrijst_____________________________________
Stir fried chicken thigh, white onion, 
red bell pepper, green beans, Thai basil, 
served with jasmin rice

Beef Tataki 12.9
Kort gebrande, rauwe diamanthaas 
van Aberdeen Angus rund, met een 
vinaigrette van ponzu, sesam, chili en 
knoflook, geserveerd met gebakken 
bundelzwam en Parmezaan crumble_____________________________________
Briefly roasted, raw diamond tenderloin 
from Aberdeen Angus beef, with 
a ponzu vinaigrette, sesame, chili 
and garlic, served with fried bundle 
mushroom and Parmesan crumble

KFC 9
Korean style gefrituurde kip met 
kimchi, kimchi mayo, bosui en 
waterkers_____________________________________
Korean Fried Chicken with kimchi, 
kimchi mayo, spring onion and 
watercress

Pani Puri Steak Tartare (3 pcs) 10.5
Luchtige aardappelsoufflés gevuld 
met steak tartaar, truffelcrème, sjalot 
en kappertjes_____________________________________
Airy potato soufflés filled with steak 
tartare, truffle cream, shallot and 
capers

Frietje Rendang 8.5
Zoete aardappel friet met rendang, 
zoetzure komkommer, witte kaas en
china rose_____________________________________
Sweet potato fries with rendang, sweet
and sour cucumber, white cheese and
china rose

Yakitori (1 pc) 8
Gegrilde yakitori kippendijspies met 
mole, tenkasu, mirin en bosui_____________________________________
Grilled yakitori chicken thigh skewer
with mole, tenkasu, mirin and spring 
onion

Toasted Tokio 14
Japans gelakte buikspek, op brioche 
brood, geserveerd met haringkaviaar 
en krokante noedels met furikake_____________________________________
Japanese glazed pork belly, on brioche 
bread, served with herring caviar and 
crispy noodles with furikake

STREETFOOD
STREETFOOD
STREETFOOD

Please inform us of your 
allergies before ordering 

Follow us on  
(thestreetfoodclub)

Free WiFi: TSFC Gasten
Like our music? Check out our  list: “TSFC at home”



TACOS & TOSTADAS
Beef Tacos (2 pcs) 9
Zachte maistortilla met pulled beef, 
salsa mojo rojo, guacamole, jalapeño, 
koriander en limoen_____________________________________
Soft corn tortilla with pulled beef, red 
pepper salsa, guacamole, jalapeño, 
coriander and lime

Shrimp Tacos (2 pcs) 9.5
Zachte maistortilla met popcorn 
shrimp, salsa verde, sla, pico de gallo, 
koriander en limoen_____________________________________
Soft corn tortilla with popcorn shrimp, 
green pepper salsa, lettuce, pico de 
gallo, coriander and lime

Tostada Atun (2 pcs) 9.5
Krokante maistortilla met rauwe 
tonijn, avocado, mango, chipotle 
mayo, sesamzaad, gerookte jalapeño, 
koriander en limoen_____________________________________
Crispy corn tortilla with raw tuna, 
avocado, mango, chipotle mayo, 
sesame seeds, smoked jalapeño, 
coriander and lime

VEGGIES
Gobhi Manchurian 7.7 
Indiaas gefrituurde bloemkool, 
geglaceerd in zoet pittige 
tomatensaus, geserveerd met 
geroosterde amandelen en koriander_____________________________________
Indian deep-fried cauliflower, glazed in 
sweet spicy tomato sauce, served with 
toasted almonds and coriander

Truffled Bimi 10
Gewokte bimi met teriyakisaus, 
sesamzaad en zwarte truffel_____________________________________
Stir fried bimi with teriyaki sauce, 
sesame seeds and black truffle

Guacamole 6.5 
Streetfood Club style guacamole 
met avocado, rode ui, chili, limoen, 
koriander en krokante tortilla’s_____________________________________
Streetfood Club style guacamole with 
avocado, red onion, chili, lime, coriander 
and crispy tortillas

Carmel Market Bowl 9
Israelische salade van rode biet, 
komkommer, bloemkoolrijst,  
cherrytomaat, paprika, sjalot, mais, 
rode kool, harissa en geroosterde 
sesam dressing_____________________________________
Israeli salad of beetroot, cucumber, 
cauliflower rice, cherry tomato, bell 
pepper, shallot, corn, red cabbage, 
harissa and roasted sesame dressing

Halloumi Fritters (3 pcs) 9
Dikke halloumi frieten met Thaise
basilicum-munt saus en gebrande 
limoen_____________________________________
Thick halloumi fries with Thai basil-mint 
sauce and roasted lime

Chipotle Celeriac 8
Gepofte knolselderij, met een chipotle 
crème, krokant van zuurdesem en 
Parmezaan crumble_____________________________________
Roasted celeriac, with a chipotle 
cream, crispy sourdough and Parmesan 
crumble

LITTLE SOMETHING 
SOMETHING
Edamame 5.5
Gestoomde edamame boontjes
met zeezout_____________________________________
Steamed edamame beans 
with sea salt

Krupuk Bawang 4.4
Kleurrijke vegan krupuk met pindadip _____________________________________
Colourful vegan krupuk with peanut dip

Kentang Manis Pedis 4.4
Zoete aardappel crisps met
mango-chili chutney_____________________________________
Sweet potato crisps with
mango-chili chutney

DIM SUM
Prawn Dumplings (4 pcs) 7.5
Dumplings gevuld met garnaal, 
geserveerd met ponzu, sesamzaad en 
china rose_____________________________________
Prawn dumplings, served with ponzu, 
sesame seeds and china rose

Pork Dumplings (4 pcs) 7.5
Dumplings gevuld met varkensvlees, 
geserveerd met ponzu, sesamzaad en 
china rose_____________________________________
Pork dumplings, served with ponzu, 
sesame seeds and china rose

Veggie Gyoza (3 pcs) 7.5
Japanse ravioli gevuld met groenten en 
bosui, geserveerd met gepofte quinoa-
togarashi, hoisin-teriyakisaus en ponzu_____________________________________
Japanese ravioli filled with vegetables 
and spring onion, served with puffed 
quinoa-togarasi, hoisin-teriyaki sauce 
and ponzu

Chicken Gyoza (3 pcs) 7.5
Japanse ravioli gevuld met kip, 
groenten en bosui, geserveerd met 
gepofte quinoa-togarashi, hoisin-
teriyakisaus en ponzu_____________________________________
Japanese ravioli filled with chicken, 
vegetables and spring onion, served 
with puffed quinoa-togarashi, hoisin-
teriyaki sauce and ponzu 

EMPANADAS
Empanada Beef (1 pc) 3.9
Empanada gevuld met rundvlees, 
geserveerd met aji verde saus_____________________________________
Empanada filled with beef, served with 
aji verde sauce

Empanada Vegan (1 pc) 3.9
Empanada gevuld met groenten, 
geserveerd met chimichurri_____________________________________
Empanada filled with vegetables, served 
with chimichurri 

BAOS
Crispy Chicken Bao Bun (1 pcs) 5.5
Gestoomde bao buns met krokant 
gefrituurde kip, geserveerd met little 
gem, kimchi, kimchisaus en mayo_____________________________________
Steamed bao buns with crispy fried 
chicken, served with little gem, kimchi, 
kimchi sauce and mayo

Ebi Tempura Bao Buns (1 pcs) 5.5 
Gestoomde bao buns met ebi
tempura garnalen, zoetzure 
komkommer, okonomiyakisaus en mayo_____________________________________
Steamed bao buns with ebi tempura
shrimps, pickled cucumber, 
okonomiyaki sauce and mayo

FISH
Smokey Oyster 4 (1 pc)
Fine de Claire oester met gerookte 
gember en sereh _____________________________________
Fine de Claire oyster with smoked 
ginger and sereh

Lima Oyster 4 (1 pc)
Fine de Claire oester met 
passievrucht, ponzu en kruidenolie_____________________________________
Fine de Claire oyster with passionfruit, 
ponzu and herb oil

Paris Oyster 4 (1 pc)
Fine de Claire oester met sjalot en 
frambozen azijn_____________________________________
Fine de Claire oyster with shallot and 
raspberry vinegar

Ceviche Verde 10.5
Rauwe zeebaars in groene tijgermelk 
met canchita, watermeloen, jalapeño 
en koriander_____________________________________
Raw sea bass in green tiger milk with 
canchita, watermelon, jalapeño and 
coriander

Takoyaki (3 pcs) 9.75
Fluffy octopus poffertjes met 
okonomiyaki saus, kewpie mayo en 
katsuobushi _____________________________________
Fluffy octopus ‘poffertjes’ with 
okonomoyaki sauce, kewpie mayo, 
katsuobushi

Dorade Pepesan 9
Add rice +2.5
In bananenblad en boemboe 
gegaarde dorade met ingelegde 
groenten_____________________________________
In banana leaf and bumbu cooked sea 
bream with pickled veggies

Tuna Tataki 12.9
Kort gebrande, rauwe tonijn met 
een dressing van ponzu, sesam, 
chili en knoflook met daikon, radijs, 
komkommer en avocado crème_____________________________________
Charred, raw tuna in a marinade of 
ponzu, sesame, chili and garlic with 
daikon, radish, cucumber and avocado 
cream 

Coquilles St. Jacques (2 pc) 15
Peruvian style 
In de schelp geserveerd, met een 
vinaigrette van gebarbecuede 
mandarijn, aji amarillo, krokante rijst 
en olie van munt_____________________________________
Served in the shell, with a vinaigrette of 
barbecued mandarin, aji amarillo, crispy 
rice and mint oil

Kimchi
Order a side of 
our homemade 
kimchi to spice 

up your food 
(and life)

3.5


