
I WONDER 
WHAT IT 

FEELS LIKE 
TO BE ONE OF 
THOSE BOYS 
THAT ALL OF 
THE GUYS 

WANT.
A RAINBOW

De Zwarte Doos
Den Dolech 2

5612 AZ Eindhoven

cafedezwartedoos@tue.nl

040 247 55 66

 @dezwartedoos

Maandag 08:30 – 22:00 uur

Dinsdag 08:30 – 22:00 uur

Woensdag 08:30 – 22:00 uur

Donderdag 08:30 – 22:00 uur

Vrijdag 08:30 – 22:00 uur

Want to organize an event here? In consultation, we can have flexible business hours.

lunch



Caesar  9.50 / 12.50

Chicken thigh, anchovy, pecorino,  

6 min free-range egg 

Goat Cheese 9.00 / 12.50

Pickled carrot, walnuts, arugula, 

quinoa, roasted beetroot 

Roasted vegetables  8.50 / 11.50

Hummus, bulgur, eggplant, 

pomegranate 

Salmon  15.75

Pickled salmon, quinoa, 

jasmin rice, edamame 

Salad 
bowls

OUR SANDWICHES

THE BELLY 
RULES 

THE MIND

SPECIALS
 CHEF’S LUNCH 

DO NOT SCAN 
THIS QR CODE!

#dezwartedoos

LIFE IS 
SHORT, 
MAKE IT 

SWEET

SUGAR
LEMON 
CAKE 4.50

‘12 uurtje’      13.50

Instock soup, fried egg, salad of the day

Club De Zwarte Doos       14.50

Smoked tofu, egg, tomato, lettuce, 

avocado cream 

Vegan tuna   
Red onion, capers, 

lettuce, fennel 
12.50

Served
 on 

sourdough bread 

14.75

Crackling sugar, vanilla 

Brioche, cheddar, bacon, onion rings, 

tomato, burger sauce 

Also vegetarian available (beyond meat)  

Apple Pie 4.50

Hardwener bottom with Dutch apples, 

currants, raisins, almond paste 

and cinnamon 

Brownie 3.75

White chocolate, raspberry 

SOUP

Tom kha kai  8.50 
Chicken thigh, red pepper, shiitake

Instock  6.50

We are happy to tell you more about it 

Ramen
Udon noodles, chicken thigh, shiitake, 

crispy chili oil - Also vegetarian (tofu)  

Mashed avocado  11.50

Avocado, crispy chili oil,  

6 min free-range egg 

Mackerel rilette 9.75

Red pepper, crème frache, lettuce

8.50

The
Smashed 
Burger

Our chef prepares a changing menu, 
consisting of 2 or 3 courses. We are 

happy to tell you more about it. 

Two course   19.50

Three course  24.50

• F O O D •

Cheesecake 5.50

Butter cake crumble base, Danish 

cream cheese, jelly of cassis 

and currants 

Carrotcake 3.50

Fermented carrot, walnut 

Falafel         14.50

Homemade pita, tahini, pomegranate 

Tosti kimchi       7.50

Old cheese, spinach, sesame, spicy 

Korean sauce

 

Served with skin on frites


