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Aloha is one of the pioneer enterprises in the former 
swimmingpool of ‘Tropicana’.  In 2013 we started as a

restaurant introducing her guests into ways to re-use 
waste for the tastiest products. 

We are proud to be part of BlueCity010; a group of
entrepreneurs who do not believe in waste as an end-point. 
Together we strive to conveniently close our waste-circles. 
Therefore, at Aloha we seperate our waste, for it to become
easier to distribute to the other entrepreneurs. 

and seem to be an excellent soil for the mushrooms 
grown at ‘Rotterzwam’. In other parts of the 
building leather is being made out of overripe fruits
and plastic waste is being melted down to logos and
signage. We reduce and compost our  kitchen waste 
to deliver it as fertilization to, among others, city gardens
in Rotterdam. 

Of course we also care for the origin of our products. 

and we work together with local and socially engaged
distributors. Besides that, we often go wild picking to 
then bring these local and fresh products together  
in our kitchen. 

 In our restaurant we try to cook in the most responsible 
way by, among other things, being creative with waste
products, and giving them a new role within our dishes.

We believe that restaurants should take their responsibility
now in the sustainability of our food system. The creativity
coming out of this, we believe, should be used on the plaits 
for the guests to enjoy.



 
sandwich | boiled eggs | homemade mayonnaise

sandwich | rib-eye | coffee mayonnaise | lettuce

sandwich | mushrooms | sunflowerpits | truffle       (VG) 

sandwich | homemade filet Americain | egg | mayonnaise | crunch

grilled flatbread | chicken tandoori | coleslaw | yoghurt | coriander

grilled flatbread | falafel | couscous | coleslaw       (VG)

omelet | potato | onions | vegetables | bread

salad | pumpkin | mushrooms | sea buckthorn | 
buffalo ricotta | bread

soup | sourdoughbread | pesto        (VG)

12 o’clock Aloha   
soup | oyster mushroom bitterbal | 
remeker cheese | sandwich rib-eye 

12 o’clock Veggie
soup | oyster mushroom bitterbal | 
remeker cheese | sandwich mushroom

golden platter (minimum of 2 persons) 
oyster mushroom bitterbal | rib-eye | beetroot-ricotta | bread-pesto 
| haddock-pumpkin | cauliflower nuggets | cheese-coffee-honey

daily special (ask the personnel)

 

 

LUNCH till 5PM

DESSERTS

        
7,50 

  
  

5,50

8,50

7,75

8,00

8,75

8,75

10,50

12,50

7,00

12,50

12,50

14,50 p.p.

interchangable

chocolatecake | pumpkin sorbet 

pear | clove | sourdough sorbet | rye cream 

applecrumble pie 

homemade snickers 

oatmeal coockie 

7,50 

4,25 

3,50 

1,50 

   (VG)



APPETIZERS  

  rib-eye | carpaccio | mushrooms | bottarga | citrus    10,50

tomato tartar | piccalilli | watercress | smoked mayo    7,50 

pumpkin | haddock | sea buckthorn | chili   8,50 

dumplings | eggplant | black garlic | miso

for more small dishes please look at our small card 

    (VG)    8,00

MAIN DISHES

DESSERTS

DINNER from 5PM   

ice cream cone | discodip     2,95

chocolate cake | pumpkin sorbet     7,50

pear | clove | sourdough sorbet | rye cream    7,50

shortrib | spinache | rendang  gravy | fries   18,50

fried chicken | corn cob | cauliflower couscous
yoghurt | sriracha | fries

  |

baked codfish | brandade | dutch beans   

“roulade” | pumpkin | turnip | apple | horseradish (VG)   

18,50

17,50

16,50

we have a special kids-menu

pulled goose | crêpes | hoisin | peanuts | vegetables 17,00

*VG = Vegan 

   (VG)

   (VG)



COFFEE

           2,80
3,00
2,90

3,00

TEA

black tea   2,85
    reen teag 2,85

fresh jasmin tea   2,85

rooibos tea 2,50  
mint tea eshfr 2,50 

fresh ginger tea 2,50 

PASTRIES 

4,25
oatmeal coockie  
applecrumble pie
homemade snickers 3,50

2,50
2,60

In our coffee roastery we experiment with coffee and coffee waste,
something that yield us the prize for best coffee-concept in 2016 
(Entree Awards). 

The waste produced in our roastery is being distributed to ‘Rotterzwam’,
the fruit-like peel of the coffee bean serves as a basis for our homemade
iced tea, and surpluses of green coffee are being bought from the farmers 
and used in our kitchen for, among other things, our coffee mayonnaise and 
coffee vinegar. The mushrooms of ‘Rotterzwam’ grow on our coffee grounds, 
and these mushrooms are, when fully grown, used as fertilization for our 
kitchen garden. 

3,25

2,25

 

americano 
filter coffee

cappuccino    
latte  
flat white   
single espresso  
double espresso   
espresso macchiato   
cortado
iced coffee with sparkling water
iced coffee with milk
hot chocolate milk 

3,50

3,50
4,00
3,25

1,50

Our lactose free “milk coffees” are with oat milk
and will cost you + €0,50



SOFT DRINKS

Fentimans Curiosity Coke, 275 ml 3,75
Fentimans Rose Lemonade, 275 ml 3,75 
apple-pear juice 2,85
Thomas Henry Bitter Lemon 2,90
Thomas Henry Ginger Ale 2,90
Thomas Henry Tonic Water  2,90
Thomas Henry Tonic Elderflower 2,90

HOMEMADE LEMONADES & FRESH JUICE

3,50 
3,50

 

iced tea   
grapefruit 
gingerbeer  
iced coffee with sparkling water  
iced coffee with milk

 
4,00

fresh orange juice 3,50

ALOHA WATER
We filter our own water and serve this water, both sparkling
and flat, in our restaurant. We do not serve any bought mineral waters.

bottle of flat table water  1,00
bottle of sparkling table water 3,50

3,50

glass of sparkling table water  2,75

3,50



Damrak G&T 8,50

8,75

8,75

8,75

Damrak Gin | lemon wheel
Thomas Henry Tonic Water

 

 
Hendrick’s G&T  
Hendrick’s Gin | Thomas Henry  
Elderflower Tonic | cucumber

Hendrick’s Rose tonic 
Hendrick’s Gin | Thomas Henry   
Tonic water | Rose Lemonade

 
Bobby’s Gin &  
Thomas Henry Tonic 
Bobby’s Gin |  Thomas Henry
Tonic Water | clove | orange  

Spritz
Villa Massa Limoncello |
Galliano L’Aperitivo | 
Mas Suau Cava Brut

Moscow Mule 
Bols Vodka | ginger syrup |
lime juice | sparkling water |
Angostura bitters 

Aloha Punch
Sailor Jerry Rum | pineapple juice | 
| Mas Suaua Cava Brut |
passionfruit | mango |
lemon juice | earl grey syrup

Mojito 
Brugal Blanco |  mint |
lime | camomille syrup | 
cardamom bitters | sparkling water

Ginger Monkey 
Monkey Shoulder Whisky |
homemade gingerbeer | 
lime | sparkling water

Aloha Morning 
Naked Grouse Whiskey | 
Grand Marnier | grapefruit |
ginger

Dark & Stormy 
Sailor Jerry Rum |
ginger syrup | lime |
Angostura bitters 

  Aloha Punch 0,0% 
mango | passionfruit | 
lemon juice | pineapple juice |
earl grey syrup

Nojito 
mint | lime | 
camomille syrup | sparkling water 

 

Cocktails Mocktails

Gin & Tonic

8,50

8,50

9,50

9,00

8,50

8,50

8,50

5,50

5,00



DRAFT BEERS

Vedett White (4,7%)
Brouwerij t’IJ  IPA (7%)
Brouwerij t’IJ Flink Blond (4,7%)
Grolsch Kornuit, pilsner
Drift: Hijs IPA (6,5%)

 

  

BOTTLED BEERS - ROTTERDAM

DUTCH BOTTLED BEERS 

CIDER
Val de Rance, a delicious
Breton, dry cider (4,5%) 

LIQUORS

RUM /BRUGAL  

LIQUEURS

2,95
4,50
4,25
2,95
5,50

Drift: Weizen (5,1%)
Kaapse Brouwers: 
Cheeky Kamille Pale Ale (4,6%)

In Tropicana brewn beer
Vet&Lazy: Je Moeder
blond eldertripel (8,5%) 

5,85
4,50

6,00

BELGIAN BOTTLED BEERS 

BOTTLED BEERS - SPECIALS
Beavertown Brewery,
Session IPA (4,2%)

5,75

4,75

Budels Malt (0,0%)          3,60
Two Chefs (5,2%), 
Funky Falcon, Pale Ale  

     5,75 

 Jopen Hop zij met ons (6%)
glutenfree IPA 

4,50 

Duvel Tripel Hop (9,5%)            5,25
La Chouffe (8%)
Vedett Extra Blond (5,2%)

     4,10 

Liefmans Kriek Brut (6%)  4,50 
3,75 

Gueuze Girardin  (5%) 5,50 

Remy Martin VSOP 5,00
Damrak Gin  5,25

Jägermeister 4,00 

Bobby’s Gin 6,00
Hendrick’s Gin  6,00

Bols Vodka  4,25
Bols Barrel Aged Geneva   4,50
Pisco Acholado  4,75

4,50
4,50Brugal Añejo

  Brugal Blanco 

Brugal 1888 Grand Reserva 5,50
Sailor Jerry spiced rum 4,50

DUTCH WHISKIES 
Millstone American Oak 10yr  7,75 
Millstone Lightly Peated 5yr 6,75

  

FOREIGN WHISKIES

Monkey Shoulder  4,25 
Maker’s Mark Bourbon  4,50

Naked Grouse   4,25 

4,00

4,00

Licor 43   

Villa Massa  Limoncello  
 

Coconut liqueur 
Grand Marnier
Calvados

 
4,00
5
5,00
,00

4,00
Galliano L'Aperitivo 4,00
Galliano Amaretto

Raina Vermouth  6,00

Licor 43, Baristo 4,00

We have some extra  
special beers in small numbers
in our mini fridge inside



WHITE WINES

Javier Sanz Viticultur - 
Rey Santo 
Spain - Rueda 2017

abricot | fresh | ripe fruit

RED WINES

Le Petit Roubié

Merlot 

France - 
Pays de Herault 2015

red fruit | supple | soft
 

Canti Volpi - Bùcaro

Montepulciano 
Italy - Abruzzo 2016

cherries | wood layered | velvet

             

   

SPARKLING

Mas Suau
Cava Brut Nature

Macabeu/Xarel-lo/Parellada
Spain - Penedés 2016

fresh | mineral-like | clear

6,5

3,9

6

Denavolo - Catavela

Malvasia/Ortrugo/Marsanne
Italy - Emilia Romagna 2016

natural wine | flowers | apple-pear
grapes | fresh

 

Les Charmettes - L’Instant

Cinsault/Syrah/Merlot

France -

rosé | fresh | supple | dry

Cantina Giardino - Rosso
Magnum à 1,5 lt. 

Aglianico
Italy - Campania 2016

natural wine | wood layered
blossom | fruity | smoked 

 
Carussin - Asinoi 

Barbera 
Italy - Piemonte 2016

natural wine | juicy | fresh
dark berries | cherry  

 

38

65

37

Croci - Campedello

Malvasia/Trebbiano/Ortrugo/
Sauvignon/Marsanne

Italy - Emilia Romagna 2016

natural wine | stone fruit | fresh | flowers

30

Giangirolami - Propizio
Italy - Lazio 2016

rich | herbs | peach | mineral-like

5,5

ROSÉ

ORANGE WNES PER BOTTLE

Podere Pradarolo
Vej Bianco Antico 270 

Malvasia 
Italy - Emilia Romagna 2016

natural wine | citrus | white flowers |
roses | stone fruit | honey

 

38

RED WINES PER BOTTLE

Velius Asciutto 

Barbera
Italy - Emilia Romagna 2011

natural wine | forest berries
ripe | white pepper

            33

 

Raddeck 

Silvaner
Germany - Rheinhessen 2016

mild freshness |  green fruits | 
green herbs

5,5

| 34

Verdejo/Macabeu 

Grechetto 

| 19,5

3,9
| 19,5

| 29,5

| 29

3,9
| 19,5

| 33

Podere Pradarolo -  

Graziano - Ripa Di Sopravente

Trebbiano
Italy - Emilia Romagna 2016

natural wine | crispy | juicy

Costadilla - Móz Frizzante

Moscato Fior d'Arancio/Giera
Italy - Veneto 2017

natural wine | peach | baked bread

29,5

28

Languedoc Roussilon 2017


