
360  Douglas  Ave 

Holland, MI  49424

 
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.



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

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 

From the dutch oven

From the Grill
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 lb. 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  
jalapeño 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

 
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

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



The Cobb Salad 
Crumbled gorgonzola, fresh avocado, bacon, 
hard boiled eggs and tomatoes over a bed of 
mixed greens and romaine, accompanied by a 
mango and roasted red pepper vinaigrette - 8.25

deBoer’s Greek Salad 
Feta, artichoke hearts, kalamata olives,  
red onions, cucumbers, cherry tomatoes, 
pepperoncini and mixed greens with 
Greek dressing - 8.00 

Spinach 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

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

Harvest Berry Salad 
House spring mix tossed with dried cherries, 
currants, strawberries, candied walnuts,  
cherry tomatoes and apricot balsamic 
vinaigrette. Topped with goat cheese - 8.25     
Add Grilled Chicken Breast - 2.00

Tuna or Chicken Salad 
Your choice of our house made capered tuna salad  
or our mango chutney and toasted almond chicken  
salad atop mixed greens garnished with fresh fruit 
and a slice of orange cranberry bread - 8.00

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

Salads

Soups
House Soup 
Pea Soup 
Bowl - 3.50    Cup - 2.50 

ENDLESS SOUP & BREAD� - 7.50

Pick Your Combo 
Your choice of two - 7.50 
   • 1/2 Sandwich  
    (Tuna Salad, Chicken Salad or  
    Ultimate Grilled Cheese) 
   • Cup of Soup 
   • 1/2 House Salad

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

Dutch Lunch

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

 
Add Croquettes - 2.00 each

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

All salads are served with bread.



From the deli

 
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

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

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

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



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

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

Breakfast features

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

  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

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

from the griddle



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

Old Amsterdam 
Bacon, Gouda cheese and sautéed portabellas - 7.75

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  
jalapeño hollandaise and fresh pico de gallo - 8.50

The Big Dutch 
Your choice of ham, sausage or bacon, with 
Dutch potatoes, sautéed onions, portabellas and 
green peppers. Topped with Vermont cheddar 
cheese and tomato wheel garnish - 8.25

Specialty Omelets

From the bakery

Sides

Drinks

Cinnamon Roll� - 1.75

Sticky Bun� - 2.50

Blueberry or almond  
cranberry Scone� - 1.50

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

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 CrÉme� - 75¢

�Upon Availability

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 
 

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!


