
ARTISAN GRANOLA     6,25
Yogurt with fruit, speculaas spices and Instock Granola
Also available for breakfast, from 8.30 AM. 

i  Beer for breakfast! Our granola is made from spent 
grains: the malt left-over from beer brewing. 0,0% vol. 
of course!

DIVINE WAFFLE     5,50

Waffle from rescued bread with confitted mandarin, caramel 
and citrus foam

HEALTHY TOAST     6,50

Toast with grilled vegetables, chick peas and sesame. Egg +1,- 

SHAKSHUKA     6,75

Eggs in spicy tomato-harissa sauce with veggies, sweet-sour 
onion and cheesy toast

FOR THE LITTLE ONES      3,50 

Buttermilk pancake with fresh fruit and chocolate sauce

CHEF’S SPECIAL     10,00 

Trouble making the right choice? We got your back. This 
platter is filled with the sweet ánd savoury favorites of our 
chef

FISH BURRITO     6,75

Burrito filled with fried fish, served with fresh remoulade 
and sweet ‘n sour carrots

i  This fried fish is litterally too crooked for the standard 
packaging. And what doesn’t fit, gets wasted. Unless it gets 
rescued by the Food Rescuers of Instock of course! Our 
chefs use this crooked fish to fill up our tasty burrito!

SOUP OF THE DAY     6,50

Always full of rescued vegetables, served with toast and 
crunchy garnish. Ask our staff for the soup of the day!

FALAFEL FATTOUSH     9,00

Spiced Lebanese salad with crispy falafel and seasonal 
vegetables

VARIETY OF BITES     11,00 / 17,00 

Handmade ‘Bitterballs’, cheese balls, fishcakes, rösti and a 
variety of dips

CHEESE-/BITTERBALLS     5 pieces 5,00

VARIETY OF VEGGIES     7,00 / 13,00

A mix of raw vegetables, veggie tempura, pickles, served 
with bread sticks and dips

POPSICLE     2,50
FRUIT BASKET     3,50

TASTY SIDES

LUNCH from 11.30 AM

RESCUED FOOD NEVER TASTED SO GOOD!
Welcome at Instock! Here, we turn food surplus into delicious meals. Crooked fish, carrots with two legs or 
ripe mangoes play the main role in our dishes. These are ingredients that normally remain unsold. Why? 

Due to beauty flaws, strict quality requirements or simply surpluses. Buuuuut, we got some good news. By 
eating breakfast, lunch or dinner at Instock, you rescue food! Enjoy your meal! 

SWEET SOMETHING      from 2,50

HOUSEMADE FRIES / WEDGES     4,00

CHIPOTLE NACHOS     7,50

A pan filled with tortilla chips, loaded with spicy beef, 
cheese, avocado and yogurt

i  Our rescued meat comes from distribution centers. 
When the shelves of the supermarkets are full, this meat 
remains as a left-over. We rescue this meat, and 
use it for our nachos.



FishVegan possible Egg Milk Soy Sulfite Glutes Sesame Nuts Peanuts Celery Mustard

i   Every dish on this menu contains at least one preserving technique from our cookbook Instock Cooking. These 
techniques do not only have great influence on the taste of our dishes, but will extend the expiration date as well. 
Furthermore, the menu is based on a mix of flavors from Suriname, the Caribbean and Middle America. The wife of 
our Chef is Aruban, so he developed a predilection for this exotic cuisine. Enjoy!

FRIES / WEDGES 4,00

AREPA DI PAMPUNA      
A fluffy pumpkin pancake topped with pickled carrot 
cream and grapes, chimichurri, topped with crispy chips of 
vegetable peels  +2,95  

i   On the Antilles, this pancake is eaten as breakfast or as 
a snack, and tastes perfect with sweet and savory flavors. 

VEGETABLES PASTECHI         
A Caribbean patty filled with a variety of fermented 
vegetables and smoked cheese accompanied by a wild 
garlic oil

i   We pick the garlic ourselves. Wildlife picking not only 
provides exciting ingredients, but it is also a fun activity. In 
our cookbook you can find the recipe for garlic oil (p170).

GOAT CURRY      
A curry with confitted male goat and a mix of wild rice, 
coconut, peanuts and onions   +2,95   

i   The cockerels, male goats and bulls from our 
agricultural sector are very undervalued. This is because 
male animals don’t lay eggs or don’t give milk and have a 
‘different’ taste. Nevertheless, we think they taste very good. 

BAKA-BANA        
A fried banana with rum raisins, banana compote, coffee 
crumble and a foam of Malibu

i   Coffee-grounds add a delicious flavour to our coffee 
crumble. Furthermore, we use ripe bananas with brown 
speckles: this gives the dessert an extra sweet touch!

RED BEET TORTILLAS      
Two home-made red beet tortillas filled with fresh coleslaw, 
dried apple, green herbs and a ketchup of bell peppers

i   We dry the rescued apples ourselves in our oven. 
Adding the dried apples ensures that the tortilla gets a 
nice crunchy bite.

BARA-BURGER              
A Surinamese Bara with a beef burger, topped with 
pickled zucchini slices and fermented chili mayonnaise,  
accompanied by crunchy potato chips   +2,95   

i  Where in the classic Bara urdi and tayerleaves are 
used to add flavour, our chefs use all kinds of rescued 
green leaves. 

SMOKED MACKEREL STOBA         
Smoked mackerel and a smoked Brandt & Levie sausage in 
a stew of pepper, pimento and tomato sauce 

i   These mackerels are too small or too big for standard 
packages. But of course, you won’t taste any difference! 
Tip: Use the stove as a nice dip for the churros.

TROPICAL PIZZA + CARAMEL ICE CREAM        
Puff pastry covered with almond cream and candied fruit, 
with homemade caramel ice cream, sprinkled with popcorn

i   The tropical pizza is covered with different fruits each 
time. The harvest of the day is always a surprise for the 
chefs at Instock.

DINNER 4 COURSES FOR 29,50 OR 1 DISH FOR 8,50
Are you ready to rescue food? We recommend to choose 4 courses. Let our menu surprise you from 5:30 PM. 


