
M E N U





WELCOME TO strand ruig 

here you’ll enjoy the beach, 
a relaxed atmosphere and good food.

Our name refers to the rugged architectural style, 
with wooden posts and gabions, inspired by 

the poles along the beach.

Whether you choose a table inside 
or out on our terrace, the view never gets old. 

To the left, you see the North Sea.
 to the right, the Westerschelde where ships sail to 

and from Vlissingen and Antwerp.

In our kitchen, everything revolves around flavour 
and quality. We serve dishes everyone can enjoy. 
Did you know that almost all of our dishes can 

also be prepared glutenfree? 
Just ask our team, we’re happy to help.

One dish you shouldn’t miss is our Loaded Potato, 
an absolute favourite among our guests.

Complete your visit with a fine glass of wine,
a speciality beer or a cocktail, even non alcoholic,

and let the sound of the waves 
and the sea breeze do the rest.

Enjoy

@strandruig



aperitif
House APERITIF

Hierbas de las Dunas  13
with lime & tonic

Virgin Basil Smash 0%  11
fresh apero drink

with basil, cardamom & juniper

summer special
Tinto de Verano  9,5

other FAVORItes
Limoncello Tonic  10    
Ruige Gin Tonic  11
Pink Gin Tonic  11
Pornstar Martini  13
Espresso Martini  13
Aperol Spritz  10

Cava  9 

0% COCKTAILS
Spiced Mule  10

NONA June Collins  11
NONA Spritz  11

NONA Ginger Tonic  11



hot drinks 
& sweets

hot drinks
 
Coffee 			      3,6
Espresso 			     3,6
Cortado 			      3,6
Double espresso 	    5
Cappuccino 		     4,5
Latte macchiato 	    4,8
Coffee latte	  	    4,8
Flat white 		     5
Iced coffee 		     5

Prefer oatmilk? You got it! 0,5

Hot Chocomel	  	    4,6
Hot Chocomel	  	    5,6
    with whipped cream
      	
organic TEa 	         3,6  
English breakfast,
earl grey, green tea,
lemon, red fruit, rosehip,
rooibos, chamomile

Fresh tea			      5   
Ginger	
Mint	
Healthy 
with ginger, mint, lemon

HOT DRINKS WITH A TWIST

Irish coffee (whiskey)	 9,5
Italian coffee (amaretto)	 9,5	
Spanish coffee (Licor 43)	 9,5		
French coffee (Grand Marnier)	 9,5

Hot Chocomel Ruig	 9,5
with amaretto & whipped cream
Hot Chocomel Baileys	 9,5
with Baileys & whipped cream
Hot Chocomel Lumumba	 9,5
with brown rum & whipped cream

sweets

Lemon meringue tart 	  10
Blondie with raspberry sorbet	  10
Apple pie with whipped cream 	  6,6
Apple pie with vanilla ice cream 7,2
          & whipped cream
Liège waffle with whipped cream   7,2
Liège waffle de luxe              11
with caramel sauce, peanut butter crunch
& vanilla ice cream

freshly baked pancakes (UNtil 5pm) 

Pancake with icing sugar 	  6
or brown sugar
Pancake with whipped cream 	  7,7
Pancake with vanilla ice cream 	 7,7
Pancake with Nutella 	  8
Pancake with syrup 	  6,6
Pancake Mikado 	  10,5



Rise & Shine		     6
Healthy juice with apple,
orange, carrot, lemon grass &
ginger

House LeMONADE	    5,5
Lemon	
Basil & mint	
Ginger	
Green tea & jasmin

Iced Coffee		     5

soft drinks

Coca-Cola 	 3,6
Coca-Cola Zero 	 3,6
Fanta Orange Zero 	 3,6
Sprite Zero 	 3,6
Fuze Tea Peach 	 3,9
Fuze Tea Sparkling 	 3,9
Fuze Tea Green 	 3,9
Tonic 	 4
Bitterlemon 	 4
Chocomel 	 4

fentimans
Gingerbeer	 6,6
Rose lemonade	 6,6

Water

Premium water still & sparkling
Thanks to our advanced filtration system, you 
can enjoy delicious water, served sustainably 
without unnecessary packaging or transport. 
Bottle 35cl 				      4,2
Bottle 75cl 				      7,2

Carafe of tap water 		    4,5
with ice cubes & your favorite fruit of
choice: lemon, mint, ginger, orange

JUICES From zeeland 
Fruit farm Flikweert & I love Zeeland
 
Apple juice 	 4
Apple-raspberry juice 	 4
Apfelschorle 	 4
Cassis 	 4

Refreshing DRINKS



beer & bites

regional bottled beer

Zeeuws Blond			      6,8
Saison Jane 			      6,8
Triple Jules 			      6,8

Beers on tap

Ruige Witte 33cl 		     5,5
Ruige Witte 50cl 		     7,5
Our own white beer,
brewed with Brouwerij Haacht
Primus 25cl	 3,7
Primus 50cl	 7,4
Tongerlo Blond 33cl	 6,25

bottled beer

Grimbergen Dubbel		      6	
Tongerlo Bruin 		      6
Tongerlo Tripel 		      6,5
Omer 				        6,5
SUPER 8 Flandrien		      6,2
SUPER 8 IPA			       6
Duvel 				        6
Vedett Extra Pilsner	     5,5
Brugse Zot Blond 		      6,5
Amstel Radler 			      4
Mystic Kriek			       4,5

non alcoholic beers

Primus 0,4%			       3,5 
Zeevonk Blond 0,4%		      6
SUPER 8 Flandrien 0,0%	     5,7
Heineken 0,0%			       4 
Amstel Radler 0,0%		      4

Bites 
From 12 pm

Nacho’s with tomato salsa, guacamole & crème fraîche	  10
Hummus with pizza bread 					      8
Calamares with aioli, 7pcs				      11,5
Vegan bitterballen from Cas & Kas, 6pcs 	   9,5
Bitterballen from De Ambachterie, 6|10|12pcs   8|13|16
Cheese-mustard croquettes, 6pcs 			     12
Pizza bread with tapenades 				      10
Olives &	 feta		  					       8
Cheese cubes 							         8



wines

White	 Glass	 Bottle
				             	         
Bolla Pinot Grigio 				    6,8 	 34
Italy|Veneto
pear|melon|fresh

Torre de Vejezate Verdejo 		   6	  	 30
Spain|La Mancha
fresh|round|melon|citrus

Kleinkloof Sauvignon Blanc 		   6,5 	 32
South Africa|Paarl
full|fruity|long finish

Kleinkloof Chardonnay 			    6,9 	 33
South Africa|Paarl
fresh|long finish

Blue Night (sweet) 				    6	  	 30
Germany|Rhinhessen
honey|ripe grapes

Willey Bauer Grüner Veltliner 			   37
Austria|Niederösterreich
fresh|young|citrus|apple|lively finish

Bolla Soave Classico 					     35
Italy|Veneto
fresh|elegant|floral|long finish

Chevancy Chardonnay Réserve Boise 			  37
France|Languedoc-Roussillon
powerful|elegant|oak|vanilla|long finish



StrandRuig 

life is 
better at 
the beach

time for wine

ROSÉ	 Glass	 Bottle

Kleinkloof Shiraz 				    6 	     30
South Africa|Paarl
clear pink|fresh acids|great balance

Domaine Tariquet Rosé de Pressée   7,6 	    38
France|Côtes de Gascogne
full-fruited|dry|characterful

Château Miraval Rosé 				        65
France|Provence
elegant wine with fresh acidity & delicate notes of red fruit

red	 Glass	 Bottle

Torre de Vejezate Tempranillo 	 6 	     30
Spain|La Mancha
soft|red fruit|balance

Preciso Nero d’Avola 			   6,5	     32
Italy|Sicily
spices|ripe dark fruit|full flavour

Niel Joubert Carbernet Sauvignon 		      36
South Africa|Paarl
dark fruit|vanilla|spices

Bodegas Don Jacobo Rioja 			       40
Spain|Rioja
Garnacha|Tempranillo
soft tannins|spices|vanilla



TOaSTI on rustic white bread (until 5 pm)

Toastie ham & cheese with garnish  					     9,5

Toasti Hawaii (ham, cheese & pineapple) with garnish  		 11

small menu
from 12 pm

pinsa with tasty toppings (until 5 pm)
Light Italian flatbread from the Salentino region

House-smoked salmon 								        20
with pickled red onions, tomatoes, capers & dill mayonnaise

Goat’s cheese		  								        17
with rocket salad, apple, pine nuts, walnuts & pumpkin seeds

Pulled pork 	 									         19
with rocket salad, tomatoes, pickled red onions & jalapeño

POKE BOWLS
Summer poke bowl with sushi rice, mango, cucumber, tomato, carrot, 
edamame, salty fingers & wakame.

Salmon	  										          21

Tuna												           22

Vega with oyster mushroom							       19



LOADED POTATO
An absolute favorite of our guests

Home-smoked salmon & grey shrimps                          21
with guacamole, spring onion, tomato & red onion

Oriental chicken                                           16
with tomato chutney, spring onion & peanuts

Pulled pork                                                17
with oyster mushroom, cheese, spring onion, red pepper & tomato chutney

Vega                                                       15
with oyster mushroom, seasonal vegetables & tomato chutney

our classics

Homemade fish soup with rouille & grana padano
small|big 										          12|22

Soup with bread 									         8

Flemish shrimp croquettes with bread & garnish, 1pc|2pcs  	 13|24

Cheese croquettes with bread & garnish, 1pc|2pcs 			  9|16

Duo of cheese & shrimp croquettes with bread & garnish  	 19,5

Carpaccio with pesto, rocket salad, tomato, pine nuts & grana padano	 18,5 

small menu
from 12 pm

salads

Asian Ocean 									             22
Seared tuna, edamame, cucumber, tomato, pomegranate, peanut & spring onion

Let’s go Ruig 									            24
Home-smoked salmon, spicey gamba, cucumber, tomato, avocado & red onion

Kruidige geitenkaas 							           20
Dutch Meibloem goat cheese, apple, nut & seed mix



KIDS
up to 16 years | from 12 pm

starters
from 12 pm

Homemade fish soup with rouille & grana padano			   12

Soup with bread 									         8

Flemish shrimp croquettes with bread & garnish, 1pc|2pcs  	 13|24

Cheese croquettes with bread & garnish, 1pc|2pcs 			  9|16

Duo of cheese & shrimp croquettes with bread & garnish  	 19,5

Carpaccio with pesto, rocket salad, tomato, pine nuts & grana padano	 18,5 

Steak with fries & apple sauce 					        14

Crispy chicken nuggets with fries & apple sauce  		    12

Fish & Chips 									            13

Pasta tomato sauce 								          11

Hamburger with fries & apple sauce 	  			      12

Pizza margherita|ham|hawaii 						         11|12|13



main courses
from 12 Pm

meat

Ribeye with salad, wedges & salsa verde 				      36
Unique regional product from Zwinpolder Natuurvlees in Sluis
Wine suggestion: Nero d’Avola

Surf & Turf with salad, wedges & salsa verde (gambas & steak)    38 
Wine suggestion: Tempranillo

Steak with salad & fries 							         32
with sauce of choice: pepper cream, mushroom, salsa verde
Wine suggestion: Nero d’Avola

Beachburger (medium baked) with corn & fries 			     25
Beer suggestion: Ruige Witte

fish

Pasta puttanesca with gambas 							        34
Wine suggestion: Pinot Grigio

Crispy fish burger with corn & fries 					       25
Beer suggestion: Ruige Witte

Sautéed sea bass with chorizo & orzo 	  				      29
Wine suggestion: Sauvignon Blanc

Yellow curry with fresh fish, seasonal vegetables & rice  	   27,5
Wine suggestion: Chardonnay

	

VEGETARian

Celeriac steak with salsa verde & friet 				       20
A real recommendation, made with celeriac from the Zeeland clay
Wine suggestion: Chardonnay

Vegan yellow curry with seasonal vegetables, rice & tomato chutney 25
Wine suggestion: Sauvignon Blanc

Pasta with stir-fried seasonal vegetables  				       24
Wine suggestion: Sauvignon Blanc



hot drinks
 
Coffee 			      3,6
Espresso 			     3,6
Cortado 			      3,6
Double espresso 	    5
Cappuccino 		     4,5
Latte macchiato 	    4,8
Coffee latte	  	    4,8
Flat white 		     5
Iced coffee 		     5

Prefer oatmilk? You got it! 0,5

Hot Chocomel	  	    4,6
Hot Chocomel	  	    5,6
    with whipped cream
      	
organic TEa 	         3,6  
English breakfast,
earl grey, green tea,
lemon, red fruit, rosehip,
rooibos, chamomile

Fresh tea			      5   
Ginger	
Mint	
Healthy 
with ginger, mint, lemon

HOT DRINKS WITH A TWIST

Irish coffee (whiskey)            9,5
Italian coffee (amaretto)         9,5	
Spanish coffee (Licor 43)         9,5		
French coffee (Grand Marnier)     9,5

Hot Chocomel Ruig             9,5
with amaretto & whipped cream
Hot Chocomel Baileys          9,5
with Baileys & whipped cream
Hot Chocomel Lumumba          9,5
with brown rum & whipped cream

DIGESTIfs

Limoncello			        6	
Amaretto			     	      6
Cointreau			    	      6
Grand Marnier		            6	
Tia Maria			            6	
Baileys				         6	
Jameson Irish Whiskey	      6,5
Glenfiddich single malt 12 yrs 8,8 
Grappa 				         6,6
Young jenever 		           5
Old jenever 		            5	
Berry jenever 		           5	
Jägermeister		            5

DESSERTS 

  
Lemon meringue tart 	  			   10
Blondie with raspberry sorbet 		  10
Cheesecake with sea buckton berry 		 10
Lemon sorbet with limoncello 			  12
Trio of sorbets with meringue			  9
Dame blanche 						      11
Coupe brésilienne 					     11
Kids ice cream 					     7
Two scoops of vanilla ice cream, whipped cream & mini marshmallows






