
Day Menu - Until 16:00  

Good Morning!
9 minute boiled free-range egg       
Homemade ginger shot                                                                                                                     
Croissant                                                                                                                        
Croissant with homemade jam                                   
Banana bread with pecan nuts and cacao nibs    
Parsnip cake with lemon cream and pistachios                                        
Scones with homemade winter compote and double cream                                                  
Sourdough open sandwich with Zondag’s egg salad   
Sourdough open sandwich with homemade sobrasada (soft chorizo pate)  
Pretzel                                                                                
Pretzel with butter and chives      
Pretzel with hummus                                                                                                                                                                                                            
Toastie (sourdough bread) with mature cheese and homemade tomato relish                                            
Toastie (sourdough bread) with ham, cheese and homemade tomato relish                 

Breakfast 1: Sourdough open sandwich with mature cheese or ham, an egg, yogurt 
with granola and a small glass of fresh orange juice    
Breakfast 2: Bagel with hummus and cherry tomatoes, almond yogurt with granola 
and a small glass of fresh orange juice             
  

Organic Yoghurt or Almond Yogurt      (+ 1,00) with One Topping of Choice 
extra toppings: 
Homemade granola / Muesli / Nuts / Honey / Agave syrup / Winter Compote / 
Homemade jam / Apple / Banana / Pear / Dried Berries and Nuts 

White Bread Roll or Brown Bread Roll (Bakker Hermans/ Desembakkerij Wèk) 
Alpenstolz cheese (Austria) with black radish, mizuna lettuce and remoulade      
Mackrel salad with apple, ginger, shiso leaves and salsify chips    
Grilled chicken with lemon garlic mayonnaise, parmesan and an egg   
Roasted pork belly with sauerkraut, raisins, honey and a dash of hot mustard          
Sweet potato and black bean burger with lemon coriander sauce and romaine 
lettuce   

Bagel
Hummus and grilled courgette, cottage cheese and za’atar        
Roasted pumpkin with fried sage, mizuna lettuce and hazelnut oil   
Pastrami with pickled fennel, lemon garlic mayonnaise and fried capers

Panini from the Grill 
Brussel sprout coleslaw with baked seitan and chili sauce            
Homemade sobrasada (soft chorizo pate) with rucola, red onion and mature cheese 
Mozzarella with kale pesto and anchovies  

  
                                                

Salads and Other Dishes
‘Plat du Jour’ with a small salad and bread (see the specials board)                                 
‘Tortilla de Patatas’  (made from egg, onions and potato) served with aioli                         
Mushroom clafoutis with remoulade and a small side salad    
Quiche served with a side salad (see the specials board)                                                

Roasted pumpkin, beetroot, chickpea and pickled fennel salad with tahini coconut 
yogurt, za’atar and nuts       (grilled chicken +2,00)      
Alternating salad (see the specials board)      

Soups
Tomato and bell pepper soup with goats cheese       
Choose from two homemade soups, with one vegetarian or vegan option (see the 
specials board)                    
       

Homemade Sweets
Spelt-muesli cookie                                                                                                  
Cake of the day                                                                                                            
Vlaai (traditional Limburgish pie) from Mathieu Hermans bakery (see the vitrine)       
Banana bread with pecan nuts and cacau nibs         
Parsnip cake with lemon cream and pistachios                                                            
Alternating homemade sweets (see the specials board)                                              

Available all day

Pretzel (with or without butter and chives)                                                          
Kalamata and Sicilian olives                                                                                      
Aioli with bread                                                                                                              
Manchego (Spanish cheese) served with quince jelly                                                                                        
‘Droogworstje’ (Fuet sausage) served with mustard and cornichons                            
Nuts choose from: cashews / smoked almonds / roasted corn / wasabi peas   

Zondag’s Drinks 
Americano / Espresso / Espresso Macchiato/ Cortado / Doppio
Cappuccino / Latte Macchiato / Flat White (with full- fat bio milk) 
Homemade chai latte  (Dirty chai +0,60)                                                                      
Homemade turmeric latte                                                                                             
Warm aniseed milk     
London Fog (earl gray tea, vanilla syrup and warm foamed milk)                                 
…with Oat milk or  Dryk Pea milk (pea-protein milk)                                                 
Vegan hot chocolate made with real chocolate chips…… (oat or pea milk)  
 
Tea  (wide variety available)                                                                                         
Fresh mint tea                                                                                           
Fresh ginger tea                                                                                
Fresh thyme and orange tea       
Hibiscus tea       
(Tea is served with honey or agave syrup     )

‘Carajillo’ (sweet coffee with Spanish brandy)                                                               
Irish or French coffee                                                                                                   
Hot chocolate with brown rum and cream (can be vegan    )      
Hot toddy (Irish winter cocktail with whiskey, honey, lemon and cinnamon stick) 
Milk toddy (Warm milk with Drambuie and nutmeg)   

Homemade mint and elderflower lemonade                            glass / carafe                    
Homemade blackberry lemonade                               glass / carafe                     
Zondag’s kombucha  (homemade by Maud)                                                                
Homemade ginger shot                                                                                                             
Fresh orange juice                                                                                                        

Cherry juice from Limburg                                                                                           
Pear or apple juice                                                                                                  
Capri Sonne                                                                                                                 
Mandarino Verde (green mandarin lemonade from Sicily, delicious!!)                         
Almdudler (alpine lemonade from Austria)                                                                   
Lemonaid (delicious lime lemonade, 100% fairtrade!)                                                 
Lemonade Blood Orange (organic)      
ChariTea Green (green non-sparkling ice tea with ginger)                                           
Rabarberlimonade (organic rhubarb lemonade from Berlin)                                        
Proviant Apfelschorle (classic german sparkling apple juice)                                                                           
Spezi cola (cola and orange soda mix)                                                                        
Afri cola  (made in Cologne since 1931)                                                                       
Club Mate (energy drink with mate extract)                                                                  
Luscombe Hot (spicy ginger beer)  
Vita Malz  (alcohol free malt beer, packed full of vitamin B!)                                        
Krombacher Radler                                                                               << 0,5%           
Gösser NaturRadler (2/5 beer, 3/5 lemonade, ½ liter)                       2%             
Galipette Cider (dry or half sweet apple cider from Brittany, gluten free)     4,5%                                                                        
Rheinfels medium sparkling water 0,7 ltr        

+

 

= vegan
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Zondag’s Drinks 
Americano / Espresso / Espresso Macchiato/ Cortado / Doppio
Cappuccino / Latte Macchiato / Flat White (with full- fat bio milk) 
Homemade chai latte  (Dirty chai +0,60)                                                                      
Homemade turmeric latte                                                                                             
Warm aniseed milk     
London Fog (earl gray tea, vanilla syrup and warm foamed milk)                                 
…with Oat milk or  Dryk Pea milk (pea-protein milk)                                                 
Vegan hot chocolate made with real chocolate chips…… (oat or pea milk)  
 
Tea  (wide variety available)                                                                                         
Fresh mint tea                                                                                           
Fresh ginger tea                                                                                
Fresh thyme and orange tea       
Hibiscus tea       
(Tea is served with honey or agave syrup     )

‘Carajillo’ (sweet coffee with Spanish brandy)                                                               
Irish or French coffee                                                                                                   
Hot chocolate with brown rum and cream (can be vegan    )      
Hot toddy (Irish winter cocktail with whiskey, honey, lemon and cinnamon stick) 
Milk toddy (Warm milk with Drambuie and nutmeg)   

Homemade mint and elderflower lemonade                            glass / carafe                    
Homemade blackberry lemonade                               glass / carafe                     
Zondag’s kombucha  (homemade by Maud)                                                                
Homemade ginger shot                                                                                                             
Fresh orange juice                                                                                                        

Cherry juice from Limburg                                                                                           
Pear or apple juice                                                                                                  
Capri Sonne                                                                                                                 
Mandarino Verde (green mandarin lemonade from Sicily, delicious!!)                         
Almdudler (alpine lemonade from Austria)                                                                   
Lemonaid (delicious lime lemonade, 100% fairtrade!)                                                 
Lemonade Blood Orange (organic)      
ChariTea Green (green non-sparkling ice tea with ginger)                                           
Rabarberlimonade (organic rhubarb lemonade from Berlin)                                        
Proviant Apfelschorle (classic german sparkling apple juice)                                                                           
Spezi cola (cola and orange soda mix)                                                                        
Afri cola  (made in Cologne since 1931)                                                                       
Club Mate (energy drink with mate extract)                                                                  
Luscombe Hot (spicy ginger beer)  
Vita Malz  (alcohol free malt beer, packed full of vitamin B!)                                        
Krombacher Radler                                                                               << 0,5%           
Gösser NaturRadler (2/5 beer, 3/5 lemonade, ½ liter)                       2%             
Galipette Cider (dry or half sweet apple cider from Brittany, gluten free)     4,5%                                                                        
Rheinfels medium sparkling water 0,7 ltr        

Beers

On tap:

Brand Pilsener   small / medium / half liter                          
Vedett Extra White                                                                                              
Weihenstephaner Hefeweissbier       (0,33cl / half liter)         
Maneblusser  (blond beer from Mechelen)                          
Westmalle Dubbel (trappist beer)                     
I.P.A. Brouwerij ‘t IJ                                                                                  
Zatte Brouwerij ‘t IJ (classic triple beer, first beer from ‘t IJ!)               
Picon Biere   (pilsner with a dash of French orange bitters)                                        
Beer of the month…(see specials board)      
 

Bottled:

Pilsener         
Pilsner Urquell  (the oldest pilsner in the world!)                                                 
Mühlen Kölsch (really tasty, from Cologne)                                
Tannenzäpfle (Rothaus brewery)                                
Estrella Galicia Especial  (Spanish pilsener)                                                
Allgäuer Büble Edelbräu (Half liter ‘Traditionsbier’ from the Allgäuer alps)   

Special beers
          
Gösser NaturRadler  (2/5 beer, 3/5 lemonade, ½ liter)                                     
Lindemans Framboise (one year old Lambiek with fresh raspberries)                    
Stouterik, Brasserie de la Senne (Belgian stout)                
Liefmanns Cuvee Brut, (ripened for 2 years on cherries)                                          
Orval, (amber trappist beer)                                                                                       
IJwit, (hearty white beer from brouwerij ’t IJ, Amsterdam)                                  
Steenuilke, Brouwerij de Ryck (herbed blond beer)                                                
Boon Oude Geuze, Lambic beer aged for approximately 18 months                      
Chimay Rouge (Robin hood trapist beer)     
La Goudale blond, Brasserie GoudALE (golden blond beer)                                  
Tipsy Gold (blonde top fermented tripel brewed by Hermans brothers)                  
Karmeliet Tripel                                                                                                        
Duvel                                                                                                                       
Bijdehand Honingbier (tripel from Heerlen with honey!)   
Columbus (strong copper gold ale from the Brouweij ‘t IJ)                                      
Rochefort 8 (‘barley wine’ trappist beer)       
St. Feuillien Grand Cru (delicious blond powerhouse)                                            
Tannenzapfle (alcohol-free pilsner)                                                                     
Gutmann Hefeweizen (alcohol-free Weizen from Bayern, half litre!)                  
Nittenauer Frei IPA ‘Le Chauffeur’ (alcohol free IPA from Bayer)                  
Vita Malz, alcohol-free malt beer full of vitamine B!                                               
Beer of the month… see the specials board                

Zondag’s wines

White
Picpoul de Pinet, Hugues de Beauvignac, Languedoc-Roussillion, 2022
Deliciously fresh wine with citrus notes and a long finish 
Valdelagunde Cuveé Especial, Verdejo, Castilla y León, 2022
Full, intense and complex with lots of fruity flavour  
Vite Colte, Fosche Chardonnay DOC, Piemonte, 2022 
Fresh, full and fruity Chardonnay with a creamy finish   
Case Paolin, Costa Degli Agneli Manzoni, Veneto, 2021/2022 
Full and elegant wine with fruity notes and light minerality (organic)  
Pfalz, Bassermann-Jordan, Riesling Trocken Gutswein, 2021 
Typical Pfalzer Riesling with fine fruity and fresh sour notes and elegant minerality

Rosé
Principauté d’Orange Rosé, Roger Perrin, 2019/2020
A dry rosé with a fresh and fruity finish

Red
Comte de Roche Noble Tradition, Languedoc, 2019 / 2020
Full and supple wine made with Grenache and Syrah

Cantina Paradiso Posta Plana, Primitivo, Puglia, 2021
Fruity, slightly spicy wine from Puglia, partially matured in wood

Humus Wines-Tinto Especial, Syrah Tinta Barroca & Touriga Nacional, 
Lisboa 2013-2020
Dark red, full and firm Tempranillo (organic)

Casa Sartori, Regolo Valpolicella Ripasso Superiore DOC Verona, 2020
Very accessible Ripasso with a beautiful character, lots of ‘body’ and a long finish 

Cascina Chicco, Granera Alta Barbera D’Alba DOC, PIemonte, 2022     
A Barbera as it should be! Full of black fruits, woody cacao and a hint of vanilla 

Weingut Nik Weis St. Urbans-Hof, Pinot Noir, Mosel, 2019      
Delicious, ripe, full, wood-aged Pinot Noir!

Bubbels 
Prosecco, Spumante Casa Coller  
Asolo Prosecco Superiore Brut, Case Paolin (biologische top Prosecco!)
Veuve Clicquot Champagne

glass / bottle
 
5,50 / 28,50

5,90 / 30,50

6,20 / 32,50           

           35,50 
        
           39,50

A  H U N G R Y  M A N  I S  A N  A N G R Y  M A N   -    B o b  M a r l e y  1 9 7 5    -
Over more than 21 years specialized in Paninology en parties!
All our meat products are free-range or organic.
Cafe Zondag / Wijckerbrugstraat 42 / Maastricht / www.cafezondag.nl
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75,00
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         35,50

         37,50

         41,50

         

5,50 / 28,50
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bottle

Evening Menu - From 17:00

Soups
Tomato and bell pepper soup with goats cheese      
Choose from two homemade soups, with one vegetarian or vegan option            
(see the specials board)  

Small plates, side dishes and bar snacks
Pretzel (with or without butter and chives)                                                             
Marinated Kalamata and Sicilian olives                                                                                  
Nuts - choose from: cashews / smoked almonds / roasted corn / wasabi peas         
Roasted chickpeas with za’atar                                                                                  

Aioli with Turkish flatbread bread                                                                              
Kale pesto with Turkish flatbread                                                            
Romesco (Spanish paprika dip)  with Turkish flatbread    
Hummus with Turkish flatbread           

Boquerones en vinagre (anchovies in vinegar)                                                              
‘Droogworstje’ served with mustard and cornichons                                                      
Sobrasada (soft chorizo pate) with pickled onion on sourdough bread                      
Manchego (spanish cheese) served with honey and finely ground coffee                                                 
Whipped ghost cheese with anchovies, parsley and sourdough bread   
Fried brussel sprouts with tahini-miso sauce            

Bruschetta miste: aioli, kale pesto and romesco with turkish flatbread                          
Vegan platter: fried brussel sprouts with tahini-miso sauce, roasted chickpeas, 
hummus, romesco and turkish flatbread            
Mediterranean platter: sobrasada with pickled onion, manchego with quince 
jelly, olives and sourdough bread   

Main Courses
Salad made up of roasted pumpkin, beetroot and chickpeas with pickled 
fennel, tahini-coconut yogurt, za’atar and nuts      (grilled chicken +2,00)  
Salad of the day (see the specials board)                                                       

‘Plat du Jour’ with small side salad and bread (see the specials board)                           
‘Tortilla de Patatas’  (made from egg, onions and potato) served with aioli                        
Mushroom clafoutis with remoulade and a small side salad                                               
Quiche served with a green side salad (see the specials board)                                        
Tortilla chips with mexican spiced minced meat, gratinated cheese and sour 
cream      
Roasted pork belly sandwich with sauerkraut, raisins, honey and mustard   
Sweet potato and black bean burger with lemon-coriander sauce and romaine 
lettuce 
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