
CANAL HOUSE    9.95
Organic mixed greens, cucumber, cherry tomatoes, red onions, red wine vinaigrette

BENELUX    10.95
Organic mixed greens, tomatoes, red onions, balsamic vinaigrette

GRAINS & GREENS    11.95
Organic arugula, black Nerone rice, red quinoa, Sriracha roasted cashews, carrots, 
dried cranberries, mini sweet peppers, cilantro, orange mint vinaigrette

SAlaDS Add chicken 3.95  
Add Norwegian salmon 5.95

Burgers
Our burgers are fresh, grass-fed, grain-finished, half-pound, fresh Angus 

patties that are free from any antibiotics and hormones served with our side 
Canal House salad. Burgers are served on an Udi’s gluten free bun.  

CAFÉ*    14.95
Thick-cut bacon, yellow cheddar

BIG SMOKEY*     15.95
Smoked Gouda, applewood smoked bacon, avocado, smoked chipotle aioli

NAKED*    11.95
House-seasoned patty

BRIE & MUSHROOM*    16.95
Ermitage Brie, roasted mushrooms

ROASTED TOMATO SQUASH NOODLES   13.95
Zucchini and yellow squash noodles, fire-roasted tomato sauce, 

crushed red pepper, Roma tomatoes, mini sweet peppers,
Parmesan, basil

SEAFOOD SAUTÉ    17.95
Shrimp, cod, salmon, roasted mushrooms, sundried tomatoes, 
lemon, capers, sherry cream sauce, white wine, jasmine rice

SAUSAGE & SQUASH   15.95
Two house-recipe boudin Belgian sausages, mashed butternut squash, 

shaved Brussels sprouts, mustard cream sauce

QUINOA SKILLET*   11.95
Quinoa, portobello mushrooms, butternut squash, oven-roasted 
yellow tomatoes, scallions, fried eggs, fire-roasted tomato sauce

BACON & CHEDDAR OMELET    11.95
Three-egg omelet, thick-cut bacon, Hook’s cheddar 

cheese, side fresh fruit 

Mussels
A way of life for Belgians. Share a pot or make it a meal.

One Pound - 12.95     Two Pounds - 17.95

NEW CLASSIC MUSSELS*
White wine, leeks, thyme, cream, lemon

ROMA GARLIC MUSSELS*
Roma tomatoes, garlic, onion, white wine

SOUPS
FARMHOUSE 

TOMATO BISQUE
Roasted tomatoes, onion, garlic, 
basil creme fraiche   3.95 / 5.95

BUTTERNUT 
SQUASH BISQUE
Ginger, white pepper,

pumpkin seeds   3.95 / 5.95

CHORIZO CHILI
Jalapeño and poblano peppers,
chorizo, sour cream, onions, 

cheddar   3.95 / 5.95

Choose from our selection of 
house-made dipping sauces.

Sriracha Ranch
Basil Aioli

Sriracha Mayonnaise
Buttermilk Ranch

Roasted Garlic Aioli
Chipotle Aioli

Herb Garlic Aioli
Curry Ketchup

SAUCE .75

WARM CHEESE PLATE   15.95
Ermitage Brie, La Clare Farms goat,
Käserei Champignon Cambozola, cherry 
mostarda, roasted garlic, red wine
poached apples, rice crackers

HOUSE-SMOKED SALMON DIP*  12.95
Smoked salmon, garlic, caper and dill 
cheese dip, cucumber, rice crackers

AppetizeRs

“GEZELLIG” FRIENDLY FOOD
The Dutch have a knack for inventing words that don’t translate readily into English. One 
such word is “gezellig.” Gezellig can be translated as a cozy, or nice atmosphere, but can 
also connote the feeling of seeing someone after a long absence, or the warm feeling you 

get when spending time with friends. If you’ve ever been to a grand café in Lowlands 
Europe, there’s no better word to describe them than “gezellig.” Here at Café Hollander 

we try to create that feeling in all that we do.
More at lowlandsgroup.com/gezellig

We pride ourselves on cooking real, honest food made from scratch. Food meant to be 
enjoyed with friends. We cook with fresh—often organic—produce, source antibiotic and 

steroid-free chicken, and utilize local Wisconsin suppliers for our dairy, maple syrup, 
sausage, honey, coffee and more. We say “no” to things like high fructose corn syrup and 
bleached white flour, while making all of our dressings, sauces and desserts in-house. We 

cook like we’re cooking for our friends, because that’s what we hope you’ll leave our café as.
More at lowlandsgroup.com/food

BElGIAN
CHEESE SNACK
A Belgian classic. Emmi Roth Gouda 
cubes served with Dijon mustard 

and a celery salt shaker.

4.95



GREEN’S “ENDEAVOR” DUBBEL   10
A gluten-free dubbel! Light-bodied for the style 

and made from millet, rice, buckwheat and sorghum. 
Aromas of dark malts and apples are coupled with 

slight caramel and tangy fruit flavors.

STELLA CIDRE  6.50
A crisp and refreshing European cider made from 

handpicked apples. The taste of red apple and peach, 
apricot accents compliment the subtle flavor.

GREEN’S “QUEST” TRIPEL BLONDE   10
This tripel blonde glides smoothly down the palate 
with an effervescent start and crisp fruity finish.  

J.K.’S SCRUMPY CIDER  7
Scrumpy is an old English term for a farmhouse cider. 

Made simply from the organic apples with their naturally 
occurring wild yeast.

LAKEFRONT NEW GRIST  5
Brewed from sorghum, hops, water, rice, and 

gluten-free yeast. Light body with crisp carbonation. 

STRONGBOW CIDER  7.50
A refreshing English hard cider. Crisp with a dry 

finish and made from real apples.

GREEN’S “DISCOVERY” AMBER  10
A medium-bodied amber ale with an herbal, hoppy start, 

subtle nuances of caramel and nut, and a smooth finish.

GLUTEN FREE TRADITIONAL
BLOODY MARY  8.50

Prairie vodka, house-made bloody mix,
pickle, carrot and olives.

DRinks
BRunchBRunch

Served Saturday & Sunday from 8am until 3pm

GLASS O’ BACON    5.95

Thick-cut, bacon, agave glaze,
black pepper

AMERICANA*    10.95

Two eggs your way, fresh-fruit, your 
choice of: thick-cut bacon, Black Forest 
ham, or breakfast sausage links
One egg Americana 8.95

QUINOA SKILLET*   11.95

Quinoa, portobello mushrooms,
butternut squash, oven-roasted 
yellow tomatoes, scallions, fried 
eggs, fire-roasted tomato sauce

TENDERLOIN GRATIN 
SKILLET*   12.95

Shredded gratin potatoes with garlic 
and Gruyére, tenderloin, roasted 
mushrooms, red onion, peppers, fried eggs, 
house-made hollandaise sauce

FRESH-CUT EGG 
WHITE OMELET    12.95

Egg whites, organic spinach, green 
onion, Italian parsley, basil, roasted 
mushrooms, green tomatoes, house-made 
garlic herb cheese, side fresh fruit

BACON & CHEDDAR 
OMELET    11.95

Three-egg omelet, thick-cut bacon, 
Hook’s cheddar cheese, side fresh fruit 

CANAL HOUSE    9.95

Organic mixed greens, cucumber,
cherry tomatoes, red onions,
red wine vinaigrette

BIG SMOKEY BURGER*    15.95

Grass-fed, grain-finished, fresh Angus 
beef patty, smoked Gouda, applewood 
smoked bacon, avocado, smoked chipotle 
aioli, Udi’s gluten-free bun,
small Canal House salad

CAFÉ BURGER*    14.95

Grass-fed, grain-finished,
fresh Angus beef patty, thick-cut bacon,
yellow cheddar, Udi’s gluten-free bun,
small Canal House salad 

FARMHOUSE 
TOMATO BISQUE    3.95 / 5.95

Roasted tomatoes, onion, garlic, 
basil creme fraiche 

CAFEHOLLANDER.COM

*Items contain or may contain raw or undercooked meats. Whether dining out or preparing food at 
home, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

VEGETARIAN AVAILABLE FOR WEEKDAY BREAKFASTWe do our best to ensure that all food on this menu is gluten-free, but we cannot 
guarantee with 100% certainty that the ingredients have never come into contact with any 
gluten products. We try our best to stay informed about gluten allergies, however, not all 
ingredients are listed in this menu. Please inform your server of allergies you have and we 
will do our best to accommodate your needs.

OLD IS THE NEW NEW

From our bier koeriers, to our flooring, or 
light fixtures to vintage bier signs, we believe 
in re-using a good thing whenever we can, 
with many of our materials coming from 

partners like wastecap.org

WE’RE HAPPY TO HOST

Interested in using our space for your next party 
or special occasion? We’d love to work together 

to make it a grand event! 

Call us at 414.62.PARTY or visit  
lowlandsgroup.com/
lowlandsgrandevents

WORLD TRAVELERS

Each year, members of our café staff travel the 
world for inspiration as far away as Belgium, the 
Netherlands and Germany, and as close as local 
breweries and Wisconsin farms in the hopes of 
making your next visit a truly memorable one. 

LIFE IS BETTER 
ON TWO WHEELS

Visit Lowlands Europe and its love affair with the 
bicycle becomes apparent very quickly. We share 
this velo-love by sponsoring annual bike races at 

our Cafés, supporting teams like Hollander - 
Benelux Racing and organizing weekly rides from 
our cafés. Love to ride? Consider supporting local 

cycling at wisconsinbikefed.org
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