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Our values

	• organic products and unprocessed food where possible

	• glutenfree, besides the organic spelt bread 

	• according to the vegetal seasons with lots of vegan & raw options 

	• gained from local suppliers

	• We don’t use any refined sugars or pure cow milk.

	• We try to avoid un-recycable packaging 

	• only use eco-friendly cleaning product

Onze waarden

	• Biologische producten en onbewerkt voedsel waar mogelijk

	•  glutenvrij, naast het biologische speltbrood

	• volgens de plantaardige seizoenen met veel veganistische & raw 
opties rechtsreekts van de lokale leverancier

	• Short circuit

	• Wij gebruiken geen geraffineerde suikers of pure koemelk.

	• We proberen niet recyclebare verpakkingen te vermijden 

	• We gebruiken alleen milieuvriendelijke schoonmaakproducten



Welkom Bij Murni

MURNI is indonesian for pure. That is exactly what we want to represent.

MURNI stands for delicious food from Asia, the Mediterranean and the Middle East.
Murni cuisine is 80% vegetarian, but we do offer the option to add fish, cheese or meat, 
taking into account restrictions on allergies, gluten, etc. We work exclusively with fresh 

organic ingredients (so nothing is ‘processed’). 

MURNI is Indonesisch voor puur. Dat is precies wat we willen vertegenwoordigen.

MURNI staat voor heerlijk eten uit Azië, het Middellandse Zeegebied en het Midden-Oosten. De 
keuken van Murni is voor 80% vegetarisch, maar we bieden wel de mogelijkheid om vis, kaas 
of vlees toe te voegen, rekening houdend met beperkingen op het gebied van allergieën, glu-
ten, enz. We werken uitsluitend met verse biologische ingrediënten (dus niets is ‘bewerkt’). 

Graag één rekening per tafel
Wifi: GroeneJager Guest



Plat water Aqua Panna 0,25L / 0,50L� € 4,00 / € 6,50 
Bruisend San Pellegrino 0,25L / 0,50L� € 4,00 / € 6,50
San Pellegrino Drinks� € 4,00
Limonata | Aranciata | Aranciata Rossa
Coca-Cola Drinks� € 4,00
Regular | Zero
Schweppes� € 4,00
Selection tonic orange blossom & lavender | 
Selection tonic & pink pepper | Selection tonic & touch of lime |  
Selection ginger ale | Selection ginger beer & chili |  
Selection hibiscus | Bitter Lemon
Homemade Iced Tea� € 5,50
Passion Fruit & Oolong 
Tea Rhubarb & Pink Pepper

APERITIFS
Domecq Fino Sherry � € 6,00
Sandeman porto rood / wit� € 6,00
Lillet rood / wit / rosé � € 7,00
Ricard� € 6,00

BEERS
Cristal Alken� € 4,00
Maes 0.0% � € 4,50
Hapkin � € 5,50
Duvel � € 5,50
Cider Ruwet� € 4,00
Elderberry | Apple | Brut

SOFT DRINKS / MIXERS



0% SPIRITS
Mixers niet inbegrepen
Ceder’s crisp� € 8,00
Ceder’s pink rosé� € 8,00

MOCKTAILS
Anaperitivo� € 11,00
Rozemarijn | sinaasappel | tonic
Sunrise� € 7,50
Wortel | sinaasappel | gember

COCKTAILS
Mimosa � € 11,00
Vers Sinaasappelsap | Bio cava
Hugo � € 11,00
Vlierbloesemsiroop | limoen | Bio cava 
Skinny Murni� € 12,00
Vlierbloesem | munt | dragon | Bio cava
Lazy red cheeks� € 14,00
Vodka | limoen | violet | framboos
Sumac spiced mule� € 14,00
Rum | kruiden | geroosterde amandel | 
 chilli | gemberbier
Pornstar martini� € 14,00
Wodka | limoen | vanille | passievrucht
Gin genie� € 14,00
Gin | Bitter lemon | gember

SPIRITS 
Mixers niet inbegrepen
Rum Havana Club 3 Años � € 11,00
Rum Havana Club Especial � € 11,00
Gin Beefeater � € 11,00
Gin Monkey 47 � € 11,00
Vodka Absolut � € 11,00
Whiskey Jameson � € 11,00



BUBBLES
BIO Cava  � € 9,50 / € 45,00
Champagne Mumm Cordon Rouge� € 65,00  

ORGANIC WINE
White
Cuatro Rayas - Verdejo - Rueda� € 6,00 / € 29,00
Josselin - Chardonnay Oak IGP - Pays d’Oc�€ 7,00 / € 37,00
 �
Rosé
Josselin rosé - IGP - Pays d’Oc� € 6,00 / € 35,00
Red 
Cuatro Rayas - Tempranillo - Rueda � € 6,00 / € 29,00
Josselin - Syrah Grenache - Pays d’Oc� € 7,50 / € 39,00

DIGESTIVES
Disaronno Amaretto� € 9,50
Baileys � € 9,50
Sambuca � € 9,50
Calvados � € 9,50
Cognac Martell VS� € 9,50



Fruit, straight from the farm.
That forms the heart of our cold-pressed juice. 
Through gentle cold-pressing, we extract every drop 
of flavor and nutrition, preserving the essence of the 
fruit in every bottle. From orchard to glass, indulge in 
the pure essence of nature with our refreshing and 
revitalizing cold-pressed juice.and experience the 
goodness of nature in its truest form.

Your cup of tea
the world’s most consumed beverage second to water, holds a 
captivating allure. With each fragrant sip, it weaves a tale of tra-
dition and innovation, bringing people together and fosterring 
connections. So, raise your cup and toast to the enchanting 
world of tea, where every brew tells a story waiting to be savo-
red.



COLD-PRESSED
Onze coldpressed sappen zijn biologisch

Appelsap	 € 6,50
Appelsiensap 	 € 6,50
Wortelsap	 € 6,50
Pompelmoessap 	 € 6,50
Gember shot (0,45cl)	 € 6,50

Sunrise	 € 7,50
Wortel | Sinaasappel | Gember
Beetox	 € 7,50
Rode biet | Gember | Wortel | Limoen 
Pink Power	 € 7,50
Framboos | Appel | Peer | Limoen
Summer Boost	 € 7,50
Sinaasappel | Appel | Gember

TEAPOT
Red Berry met Rode vruchten� € 6,50
Jasmin Green en Limoen� € 6,50
White Flower Passion en Passievrucht� € 6,50
The grey Earl met sinaasappel� € 6,50
Black Pomme� € 6,50
Verse Muntthee	 € 6,50
Verse Gemberthee met citroen en honing	 € 6,50



Things to know about our coffee,
Working hand in hand with Vascobelo, we proudly serve 
a coffee experience unlike any other. Our partnership en-
sures that every cup of Vascobelo coffee embodies excel-
lence, sustainability, and passion. Sourced from certified 
Rainforest Alliance areas, our signature blend. The Vasco-
belo “Le Roi” offers a rich and nuanced flavor profile that 
delights the senses with every sip. Join us on a journey of 
unparalleled taste and commitment to the art of coffee 
perfection with Vascobelo.

Did you know?
Did you know that the word “chai” actually 
means “tea” in Hindi? So when you order a chai latte, 
you’re technically asking for a “tea latte.” It’s a delightful 
fusion of Indian flavors with Western-style 
coffeehouse comfort, blending traditional Indian spi-
ces like cardamom, cinnamon, ginger, and cloves with 
steamed milk and black tea. So, every sip of chai latte is 
a flavorful journey that bridges cultures and traditions!



COFFEE
Onze koffies zijn ook deca verkrijgbaar

Coffee� € 3,35
Single Espresso� € 3,35
Doppio� € 4,25
Dubbele espresso

Espresso Macchiato� € 3,75
1 Espresso shot | Gestoomde melk

Cappuccino� € 4,25
1 Espresso shot | Gestoomde melk

Flat White� € 4,75
2 Espresso shots | Gestoomde melk

Latte Macchiato� € 4,75
Espresso | Veel gestoomde melk
Iced Latte
Espresso | Veel gestoomde melk | Ijsblokjes
Soja / Amandel / Haver / Kokosnoot 

Extra espresso shot� + € 2,25

Vegan slagroom� + € 1,00

SPECIAL HOT DRINKS
Onze koffies zijn ook deca verkrijgbaar
Dadel Cappuccino		  € 5,95

Espresso | Gestoomde melk Pure chocolade 
| Kaneel | Dadelsiroop

Dadel Latte� € 5,95
Espresso | Veel Gestoomde melk Pure 
chocolade | Kaneel | Dadelsiroop

Honey Cappuccino� € 5,95
Espresso | Gestoomde melk Gember | 
Kardemom | Honing 

Honing Latte� € 5,95
Espresso | Gestoomde melk Gember | 
Kardemom | Honing 

Chai Latte� € 5,50
Chai kruiden | Gestoomde melk

Cinnamon Latte� € 5,25
Kaneel kruiden | Gestoomde melk

Warme Chocolademelk� € 4,25

Soja/Amandel/Haver/Kokosnoot 
Extra espresso shot� + € 2,25
Vegan slagroom� + € 1,00

+ € 1,00



Jumpstart Your Metabolism! 
Eating breakfast kickstarts your 
metabolism, helping your body burn 
calories more efficiently throughout the 
day. It provides the energy needed to 
get your day off to a productive start.

VG Vegetarian V Vegan GF Gluten-Free DF Dairy-Free



BREAKFAST
American pancakes
Vers fruit | Bio Ahornsiroop

2 organic eggs & spelt toast
Gepocheerd, zacht- of hardgekookt, roerei of spiegelei

€ 15,00

€ 9,00

BREAKFAST & BRUNCH 
COMBOS
Voeg je favoriete extra eraan toe: speciale koffies & verse thee’s (+ € 2,50) of bio cava (+ € 6,50)

Breakfast in Paris� € 17,50
Warme drank | Vers sinaasappelsap | Croissant of chocoladebroodje | Toast met boter & 
confituur | Spiegelei | Kleine yoghurt met fruit en granola

Middle East Breakfast� € 24,50
Warme drank | Vers sinaasappelsap | Croissant of chocoladebroodje | Toast met boter & 
confituur 2 spiegeleitjes met tijm en oregano | Salade* | Gegrilde halloumi |Roomkaas | 
Olijven, tahina & hummus

Nordic Breakfast� € 24,50
Warme drank | Vers sinaasappelsap | Toast met boter & confituur | Croissant of chocolde-
broodje | Roerei | Kleine yoghurt met fruit en granola | Salade* | Ricotta | Gerookte zalm

BAKERY
Check out our daily bakery for more sweets & pastries!

Chocoladebroodje | Croissant � €3,50
Bliss Ball 1 pc | 2 pc   Gemaakt van Dadels en Noten� €6,50
Organic Brownie� €6,50
Broodpudding� €6,50

VG

VG

VVG

VG

GF DF

VVG GF DF



It’s not just a hype...
Did you know that avocado toast has been 
around for much longer than its recent  
surge in popularity might suggest?

While it’s become a trendy breakfast and 
brunch option in recent years, avocado 
toast actually dates back to the 19th century  
in Mexico. In fact, it’s a staple of Mexican  
cuisine known as “tostada de aguacate.” 
So, next time you enjoy a delicious slice of  
avocado toast, you’re indulging in a culinary 
tradition that spans centuries!

VG Vegetarian V Vegan GF Gluten-Free DF Dairy-Free



SALADS
Quinoa tabouleh� € 17,00
Quinoa | Platte peterselie | Granaatappelpitten | Munt | Tijm en oregano  
Baba ganoush | Notenmix | Tomaat

Middle East salad� € 17,00
Geroosterde bloemkool | Hummus | Tahina | Citroen | Kikkererwten | Salade*  

Hummus bowl� € 17,00
Hummus | Avocado | Gekookt eitje | Tahina | Notenmix | Kikkererwten | Salade

AVOCADO TOAST
The original always includes:
Guacamole | Kerstomaat | Gemengde salade

1. Kies brood
Spelt toast
Glutenvrij brood� € 2,50

2. Kies toppings
Gegrilde kip� € 4,95
Kalkoenspek� € 3,95
Gerookte zalm� € 4,95
Feta� € 3,50
Gegrilde halloumi� € 3,50
Bio gepocheerd ei� € 3,50
Bio hardgekookt ei� € 3,50
Bio spiegelei� € 3,50
Bio roerei� € 4,00

€ 9,00
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ON THE SIDE... 
Vis/vlees
Gegrilde kip � € 4,95
Kalkoenspek� € 3,95
Gerookte zalm� € 4,95

Eieren
Bio zacht- of hardgekookt ei� € 3,50
Bio spiegelei� € 3,50
Bio roerei� € 4,00 
Bio gepocheerd eI� € 3,50

Kaas
Gegrilde halloumi� € 3,50
Feta� € 3,50

Nog meer lekkers/...
Extra mayo / ketchup� € 1,95
Tahina� € 3,50
Hummus� € 4,95
Guacamole� € 4,95
Baba ganoush� € 4,95
Salade*� € 4,95
Extra Spelt toast� € 2,95
Falafel Balls� € 7,95
Sweet Potato Fries� € 5,95
Geroosterde bloemkool� € 4,95
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THE FOOD
Green Chicken� € 16,50
Gegrilde kip | Hummus | Avocado | Salade* | Koriander | Toast (of GF brood + € 1,50)	

Grilled Halloumi� € 16,50
Roomkaas | Gegrilde halloumi | Granaatappelpitten | Salade* | Gepekelde ajuin | toast (of 
GF brood + € 1,50)

Kopenhagen smoked� € 19,50
Gerookte zalm | Avocado | Ricotta | Roerei | Tomaat | Dille | toast (of GF brood + € 1,50)	

Homemade chicken burger� € 19,50
Spelt broodje | Hummus | Gegrilde groenten | Harissa ketchup | Salade*
Supplement: verander broodje voor avocado (+ € 3,00) of GF broodje (+ € 1,50)

Homemade veggie burger� € 18,50
Spelt broodje | Hummus | Gegrilde groenten | Harissa ketchup | Salade*
Supplement: verander broodje voor avocado (+ € 3,00) of GF broodje (+ € 1,50)

Pita panini� € 17,50
Spelt pita broodje | Hummus | Gegrilde groenten | Feta | Harissa ketchup | Avocado | 
Salade*
Supplement: voeg falafel balls toe (+ € 7,00)

Shakshuka with spelt pita bread� € 15,50
Mediterraans ovenpannetje met tomaten, paprika & aubergine
Supplement: voeg 1 ei toe (+ € 2,00) of voeg 2 eieren toe (+ € 3,00)

Soep van de dag� € 9,50
Geserveerd met toast of GF brood (+ € 1,50)

VG Vegetarian V Vegan GF Gluten-Free DF Dairy-Free
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Veggies are delicious!
Did you know that veggies are like nature’s superheroes 
for your body? They’re packed with vitamins, minerals, and 
fiber that help you grow strong and healthy! Plus, they come 
in all sorts of fun colors and shapes, making mealtime an 
adventure. So, munch on those veggies and unleash your 
inner superhero!



Kids Menu
American Pancakes� € 9,50
bloemsuiker | esdoornsiroop | fruit

Kip of falafel burger met zoete aardappelfrietjes� € 9,50
gegrilde groenten | tomaat | gemengde salade | mayo of ketchup

Kalkoen Shoarma� € 9,50
pitabroodje | gegrilde groenten | mayo of ketchup

Kipschnitzel met zoete aardappelfrietjes� € 9,50
appelmoes | gemengde salade | mayo of ketchup

Cheesecake� € 9,50
rode vruchten | munt




