deBoer’s Dutch Brothers is a full service

European style bakery-restaurant with 200
years of baking experience. The deBoers

have been baking in Holland for over 50 years
since immigrating from Kollum, Nederland in
1956. Three years later accomplished bakers
Lammert (opa) deBoer and Fritz Hoekstra
bought Hempel’s Pastries and the business
remained in the family until 1990. Now fourth
generation bakers Jakob deBoer and his sons,
the Dutch Brothers of Holland have been
baking at this location since 1998. Our time
tested craftsmanship and commitment to
fresh ingredients truly make us a taste of

the old country.

360 DOUGLAS AVE
HOLLAND, MI 49424




All of our lunch sandwiches are served with a pickle spear and chips.
Substitute your choice of House Made Coleslaw or Dutch Frites for 2.00

— FROM THE DUTCH OVEN
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THE PO’ BOY

Served open faced with melted dill havarti and
seared roma tomatoes on our baguette with a
side of roasted red pepper remoulade - 8.50

DOUBLE DUTCH DIP

Tender roasted beef with sautéed onions
and Swiss cheese folded onto a baguette.
Served with our homemade au jus - 8.25

OLD COUNTRY REUBEN

Traditional slow roasted corned beef with

Swiss cheese, sauerkraut and Thousand
Island dressing on our marble rye - 8.25

PASTRAMI REUBEN

With Swiss, sauerkraut and Thousand Island on
marble rye - 8.50

HAM & BRIE

With a mango chutney, roma tomatoes and
melted brie on our baguette - 8.50

'FROM THE GRILL

TABASCO ROAST BEEF & CHEDDAR
Roast beef tossed and sautéed with red peppers,
onions and tabasco, served on a baguette with
mayonnaise and melted Vermont cheddar - 8.50

CALIFORNIA REUBEN

Grilled turkey, Swiss cheese, coleslaw and
Thousand Island dressing all melted together
on our marble rye bread - 8.25

ULTIMATE GRILLED CHEESE
Gouda, cheddar, Swiss and dill Havarti,
melted and grilled to perfection, served
on sourdough bread - 6.50

TUNA MELT

Tuna salad, dill Havarti and tomatoes on our
homemade country wheat bread - 8.00

SPINACH & ARTICHOKE DIP

Prepared with mozzarella and parmesan cheeses.
Served with toast points - 6.00

CHICKEN BASIL PESTO PANINI
Grilled chicken, fresh mozzarella, basil pesto and
roma tomatoes stacked together on sun-dried
tomato bread and panini grilled - 8.25

ROYALE BURGER

A 1/2 Ib. of our USDA Choice ground beef served
with tomatoes, red leaf lettuce, red onions, pickle
and chips - 8.25

Add Cheddar, Swiss, Gorgonzola or Feta Cheese - 1.00
Add Grilled Mushrooms, Fried Onions, Fresh Avocado,
Bacon, Shaved Ham, Canadian Bacon or Green Olive
Sauce - 1.00

BOURSIN CHICKEN

Grilled chicken breast, topped with balsamic grilled
asparagus, roasted red peppers, fresh basil and
Boursin cheese spread on our baguette - 8.25

BOAR’S HEAD DELUXE
HAM & CHEDDAR PANINI
Ham, Vermont cheddar cheese and roma
tomatoes on country French bread - 7.50

DIRTY DUTCHMAN

Pastrami with melted baby Swiss, horseradish
mayo, lettuce, tomato and onion on toasted
marble rye - 8.50

DUTCH BROTHERS BURGER

Bacon cheeseburger with a green olive and pickled
jalapeno mayo, lettuce, tomato and onion - 9.00

SPINACH ARTICHOKE

TURKEY PANINI

Turkey breast and spinach artichoke spread are
panini grilled on our homemade country French
bread - 8.00

KIP & FRITES

Our house breaded chicken tenders fried to
perfection and served with fries and a pickle.
Kick it up by having them tossed in our house
made Buffalo sauce - 8.00

dEBOER BISTRO STEAK
SANDWICH

Beef sizzler tips sautéed with onion, red pepper
and boursin cheese spread topped with cheddar
cheese on our baguette - 8.50

MAHI MAHI FISH TACOS

Served with chipotle lime sour cream, fresh

mango pico, shredded cabbage and topped with
cojita cheese on flour tortillas with chili dusted
lavash chips - 8.50

SANTE FE OPEN FACE
Chile crusted grilled chicken breast topped with

sautéed spinach, roasted red peppers, goat
cheese, chipotle aioli and green tomatillo sauce.
Served open faced on a baguette - 8.25

“Ask your server about menu items that are cooked to order. Consuming
undercooked meats or eggs may increase your risk of foodborne illness.”
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SALADS

All salads are served with bread.

THE COBB SALAD HARVEST BERRY SALAD
Crumbled gorgonzola, fresh avocado, bacon, House spring mix tossed with dried cherries,
hard boiled eggs and tomatoes over a bed of currants, strawberries, candied walnuts,
mixed greens and romaine, accompanied by a cherry tomatoes and apricot balsamic
mango and roasted red pepper vinaigrette - 8.25 vinaigrette. Topped with goat cheese - 8.25
Add Grilled Chicken Breast - 2.00

DEBOER’S GREEK SALAD
Feta, artichoke hearts, kalamata olives, TUNA OR CHICKEN SALAD
red onions, cucumbers, cherry tomatoes, Your choice of our house made capered tuna salad
pepperoncini and mixed greens with or our mango chutney and toasted almond chicken
Greek dressing - 8.00 salad atop mixed greens garnished with fresh fruit

and a slice of orange cranberry bread - 8.00
SPINACH SALAD BOAR'’S HEAD CHEF SALAD

Baby spinach tossed with gorgonzola cheese,
oven roasted granny smith apples, red onions,
dried cherries and toasted walnuts with your
choice of dressing - 8.25

Oven roasted turkey, ham, cheddar and Swiss
cheeses, hardboiled egg, carrots, cherry tomato,
cucumber, onions and croutons with our housemade
French dressing - 8.50

HOUSE SALAD

Shaved carrots, cucumbers, cherry tomatoes,
onions, sprouts and croutons -7.00

Homemade Dressings Include: Gorgonzola Cream,
Ranch, Apricot Vinaigrette, Thousand Island,
Mango Roasted Red Pepper Vinaigrette, French

SOUPS

HOUSE SOUP PICK YOUR COMBO

Pea Soup Your choice of two - 7.50

Bowl - 3.50 Cup - 2.50 - 1/2 Sandwich
(Tuna Salad, Chicken Salad or
Ultimate Grilled Cheese)

ENDLESS SOUP & BREAD - 7.50 - Cup of Soup
+ 1/2 House Salad
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— DUTCH LUNCH -

Add Croquettes - 2.00 each \

CROQUETTES & SOUP

Two croquettes, a cup of pea soup and a
hard roll with Gouda cheese - 7.00

2 CROQUETTES & SALAD
Field greens with mustard vinaigrette
and cherry tomatoes - 7.00

PIG IN A BLANKET & SOUP

A cup of pea soup with delicious
pig in a blanket - 5.50

“Ask your server about menu items that are cooked to order. Consuming
undercooked meats or eggs may increase your risk of foodborne illness.”
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All of our lunch sandwiches are served with a pickle spear and chips.
Substitute your choice of House Made Coleslaw or Dutch Frites for 2.00

- FROM THE DELI

PAPA'S CHOICE CLUB

Shaved turkey breast, cheddar cheese, avocado,
bacon, red onions, roma tomatoes, cilantro and
chipotle mayo stacked on our sun-dried

tomato basil bread - 8.25

THE DUTCHMAN

Boar’'s Head deluxe roast beef, lettuce, tomato,
red onions and Vermont cheddar with horseradish
cream sauce, served on our baguette - 8.25

THE AMSTERDAMAGE

Ham, cappicola ham, gouda, lettuce, tomato, onion,

pepperoncinis, mayonnaise, olive tapenade, oil and
vinegar on a baguette - 8.50

BAREFOOT HIPPY

House made hummus, avocado, shaved carrots,
cucumbers, sprouts, red onions, roma tomatoes
and feta cheese with a balsamic vinaigrette drizzled
on our country wheat bread or in a wrap - 8.00

HOT OR COLD PASTRAMI
Swiss cheese, pastrami, stone ground mustard on
our caraway New York rye - 8.25

THE J-LO

Turkey, brie, sliced apples, sprouts, red onion and
dijonnaise on country wheat - 8.25

Boar’ Head Brand

TUNA SANDWICH

Tuna blended with capers, celery, red onions
and carrots served on our honey wheat or
croissant - 7.50

CHICKEN SALAD SANDWICH

Our mango chutney chicken salad with toasted
almonds served on our honey wheat bread or
croissant - 7.50

BOAR’S HEAD DELUXE

HAM & SWISS

Ham and baby Swiss with roasted tomato mayo,
lettuce, tomato and onion on a baguette - 8.00

THE SALSALITO

Boar’'s Head salsalito turkey, muenster cheese,
tomatoes, sprouts, red onion, roasted tomato
mayo and bacon on our country wheat - 8.25

THE MIGHTY QUINN

Turkey, bacon, ham, muenster cheese, lettuce,
tomato, red onion, cucumber and mayonnaise on
three pieces of toasted country French - 8.25

“Ask your server about menu items that are cooked to order. Consuming
undercooked meats or eggs may increase your risk of foodborne illness.”
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—BREAKFAST FEATURES —

CRAB CAKES BENEDICT

Jumbo lump crab cakes, two poached eggs and
our fresh homemade English muffin smothered

with our house made hollandaise sauce. Served
with Dutch potatoes or fresh fruit - 9.00

TRADITIONAL EGGS BENEDICT
A classic combination that can’t be beat.
Canadian bacon, poached eggs and an English
muffin smothered in hollandaise sauce, served
with Dutch potatoes or fruit - 8.25

REMBRANDT’S WAY

Fresh wilted spinach, tomato wheels and poached
eggs piled on a 6-grain English muffin, then
lightly drizzled with hollandaise sauce. A healthier
alternative to the traditional benedict - 8.00

TWEE GEZUSTERS

(TWO SISTERS)

Our 6-grain English muffin stacked with two eggs
any way you want them, melted Vermont cheddar,
alfalfa sprouts, roma tomatoes and garnished with
a basil chiffonade - 8.00

' FROM THE GRIDDLE —

OPA'S CORNED BEEF HASH

This meal will stick to your ribs and your heart.
Our house made corned beef hash is grilled to
perfection and topped with two eggs any way you
want them. Served with toast on the side - 8.00

IRISH STEEL CUT OATMEAL

When it comes to oatmeal, this stuff is the best,
made to order and served with milk, brown sugar
and your choice of currants or house jams - 5.00

BREAKFAST PARFAIT

Vanilla yogurt, black currant granola and

fresh chopped fruit layered and piled high.
A breakfast treat - 6.00

HIPPY HASH

Dutch potatoes fried up with eggs, chorizo
sausage and Bermuda onions, then topped with
our house made chipotle hollandaise sauce.
Garnished with tomato wheels and served with
sourdough toast - 8.50

OLD WORLD BISCUITS & GRAVY
Two fresh baked buttermilk biscuits smothered
with our homemade sausage gravy and two eggs
any way you want them - 8.00

STEAK & EGGS

4 oz. seasoned sizzler with choice of potato,
2 eggs any style and choice of toast - 8.75

BELGEE'S WAFFLE

Another one of our house classics served with
your choice of caramelized bananas, apples or
fresh strawberries. Finished with fresh whipped
créme - 8.75 Plain - 6.00

)

THE DEZWAAN

Monte Cristo the Dutch way! A generous portion
of ham and Gouda cheese sandwiched between
two pieces of our sourdough French toast and
grilled to perfection with a hint of dijon - 7.50

BLUE RASPBERRY BLISS CAKES

Two klompen cakes layered with warm blueberries,
raspberries and vanilla mascarpone cheese filling.
Topped with our house made granola - 8.50

KLOMPEN CAKES

Made from scratch daily, these buttermilk cakes
are served with our house made blueberry or
maple syrup and topped with blueberries, Dutch
apples or bananas - 7.50 Without fruit - 6.00

DULCE BANANA RHUMBA
FRENCH TOAST

Thick egg bread covered with bananas and golden
raisins “boojengas”, deglazed with Caribbean rum
cream and garnished with toasted walnuts - 8.50

“Ask your server about menu items that are cooked to order. Consuming
undercooked meats or eggs may increase your risk of foodborne iliness.”
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% DUTCH DEALS
(No Substitutions)

Two eggs and toast - 3.50

Two eggs and a pig in the blanket - 4.00
Two eggs, choice of meat and toast - 5.50
Two eggs, one klompen cake and

choice of meat - 6.00

Two eggs, choice of potatoes and

meat, toast - 5.75

BREAKFAST SANDWICH

Egg and cheese on a croissant

or English muffin - 4.00
Add meat of choice - 1.00

SUNDRIED CHERRY GRANOLA
CAKES
With chocolate chunks - 8.00

% OUR SPECIALTIES




— SPECIALTY OMELETS —

THE FRISIAN FARMER

A spinach, broccoli and bell pepper omelet
topped with parmigiano reggiano cheese
and a cherry tomato garnish - 8.25

NEW AMSTERDAM
Crisp bacon, avocado and tomato folded into an omelet
and topped with Vermont cheddar cheese - 8.25

DUTCH BROTHERS DELUXE

Ham, melted Gouda, portabella mushrooms,
onions, tomatoes and green peppers - 8.25

JAN KAAS

A three cheese omelet with Gouda, Swiss
and Vermont cheddar - 7.25

DEBOER’S GREEK

Feta cheese, roma tomatoes, fresh basil and
artichokes all folded in and topped with a
kalamata olive tapenade - 8.25

OMA'S WAY

Asparagus, portabellas, sun-dried tomatoes,
artichokes and Boursin cheese all melted
together in this first rate herb omelet - 8.25

THE CANCUN

Homemade chorizo with green and red peppers,
onions and melted cheddar cheese. Topped with a
jalapeno hollandaise and fresh pico de gallo - 8.50

THE BIG DUTCH

Your choice of ham, sausage or bacon, with

OLD AMSTERDAM

Bacon, Gouda cheese and sautéed portabellas - 7.75

- FROM THE BAKERY ——

Dutch potatoes, sautéed onions, portabellas and
green peppers. Topped with Vermont cheddar

cheese and tomato wheel garnish - 8.25

CINNAMON ROLL - 1.75
STICKY BUN - 2.50

BLUEBERRY OR ALMOND
CRANBERRY SCONE - 1.50

Upon Availability
ALMOND KOFFEE CAKE - 3.00

HOMEMADE HONEY BEES BRAN
MUFFIN - 1.50

BANKET ALMOND STICK - 1.25

BLUEBERRY BUTTERMILK
MUFFIN - 1.50

PIG IN THE BLANKET - 1.50
GRILLED SUGAR BREAD - 3.00

FRESH GRILLED
DUTCH POTATOES
OR HASHBROWNS - 2.00

TOAST, ENGLISH MUFFIN
OR BISCUIT - 1.50

ONE EGG - 1.50
PANCAKE (1) - 3.00
FRESH FRUIT CUP - 3.00

SIDES

CARAMELIZED OR FRESH
FRUIT - 1.50

CORNED BEEF HASH OR
CANADIAN BACON (3) - 3.00

SAUSAGE LINKS (3), PATTIES
(2), BACON (3) OR CHORIZO
PATTIES (2) - 2.00

CHEESE - 1.00

AVOCADO HALF - 1.50
VEGETABLE - 75¢

PICO DE GALLO - 75¢
PEANUT BUTTER - 25¢
HONEY - 25¢
HOLLANDAISE - 1.50
CUP OF GRAVY - 1.50
WHIPPED CREME - 75¢

COFFEE - 1.50

Numi Tea - 1.50

Juice (Orange, Apple, V8 or
Tomato) Lg-2.00 Sm - 1.50
Coke Products - 1.75

Fresh Brewed Iced Tea - 1.75
Hot Chocolate - 2.50

Chai Tea - 3.50

Latte
Steamed milk, espresso
shot - 3.00

DRINKS

Raspberry Dream
Raspberry, white chocolate,
espresso, steamed milk - 3.50

Coconut Cream Pie
Vanilla, coconut, espresso,
steamed milk - 3.25

Butternut Brittle Carmela
Caramel sauce, hazelnut,
almond, espresso, steamed
milk - 3.75

French Soda

Half & half, soda water, your
choice of syrup topped with
whip cream. Choose from
cherry, boysenberry, raspberry
or apple - 3.50

Extra Shot of Espresso - .75
Extra Flavor Shot - .35

DON'T SEE YOUR
FAVORITE DRINK?

Ask your server, we have a full
service espresso bar!




