
U r b a n  
G a s t r o b a r
Welcome to Elvy Gastrobar, the culinary oasis 
overlooking the vibrant city skyline of Rotterdam, 
the Maas river and the stunning Erasmus Bridge. 
Ready to start a journey of flavours unlike any 
other? An unforgettable experience to delight all 
your senses starts now!

F o o d  & 
C o c k t a i l s
We offer a selection of expertly crafted cocktails 
and drinks. Let our skilled bartenders guide you 
through a journey of flavours and spirits.
Whether you fancy just a nibble or are ready for 
dinner, peruse our food menu inspired by street 
food flavours from around the world. 

T e r r a c e  & 
E v e n t s
Dive into the weekend with DJ nights on Friday 
and Saturday, where the pulsating beats set 
the perfect backdrop for a night of fun and 
celebration. For those looking to unleash their 
creative side, our sculpting events offer a unique 
opportunity to indulge in artistry while savouring 
delicious drinks. And when summer rolls around, 
don’t miss out on special events days on the 
terrace that perfectly complements the warm 
weather and laid-back vibes. 

Check our 
Instagram  
for upcoming 
events.!

https://www.instagram.com/elvygastrobar/


nhow Rotterdam 
Wilhelminakade 137, 3072AP, Rotterdam

+31 (0)10 206 7675 
elvygastrobar@nhow-hotels.com

www.elvy-gastrobar.com

Event or press request:
groups.nhowrotterdam@nh-hotels.com





ALLERGIES
Allergies or dietary restrictions we should 
know about? Let us know so we can assist 
and advise. 

STREETFOOD
Our menu is street food inspired, all the 
dishes are divided into five categories. 

KITCHEN HOURS

MO - TH  17:00 - 21:30
FR 15:00 - 22:30
SA 15:00 - 22:30
SU 15:00 - 21:30

Bitterballen available on Friday and Saturday 
till 00:00. All other days till 23:00

All prices are in euros and include the VAT



C h i c k e n
CHICKEN GYOZA - 10 
Spring onion, soy sauce

KIMCHI CHICKEN - 10 
Korean mayonnaise, sesame, spring onion

CHICKEN EMPANADA - 12  
Chimichurri

B r e a d
BREAD PAIN DE MER  - 8
Feta tomato spread, olive oil, sea salt flakes 

B i t e s ,  S i d e s  & 
V e g g i e s
NACHO BOWL - 11 
Avocado, Pico de Gallo, sour cream

WARM FETA  - 12 
Honey, tomato, onion, naan

PARMESAN FRIES  - 10  
Truffle mayonnaise, chives

BOK CHOY - 12 
Sesame, peanut crumble, coconut



F i s h
BAJA FISH TACO - 16 
Pico de Gallo, salad, cilantro

PRAWNS - 15 
Green curry, rice, naan, thai basil   

SHRIMP GYOZA - 10  
Spring onion, soy sauce 

TUNA TATAKI - 16  
Sesame, ponzu, fried onions, spring onion 

B e e f  &  P o r k 
MEXICAN CHILI COLORADO  - 13  
Corn, bell pepper, corn tortilla

CHAR SIU  - 15 
Mango salad, sticky rice  

SPARERIBS  - 11  
Spring onion, soy sauce 

SLIDERS - 16  
Brioche, cheese, tomato, pickles, burger sauce  

D e s s e r t s
KEY LIME PIE - 12  
Raspberries

CINNAMON PASTRY WAFFLE - 11  
Maple syrup, mascarpone, pecans 

VANILLA ICE CREAM- 10  
Mango, olive oil, Maldon salt 


