
M E N U
I c e d  B r o w n  S u g a r  S h a k e n  E s p r e s s o

Enjoy our  espresso blend (Son of  Charlie)  shaken with
brown sugar  & cinnamon.  Topped off  with oat milk  and
ice for  a  cool  l i ft  to  power you through your day  5 ,85
Or remove the oat  milk  and make a  Freddo
Cappuccino :  a  refreshing greek recipe of  an iced
espresso topped with creamy cold foam and syrup of
your choice.  Perfect  for  a  smooth yet  bold coffee
experience 6,05
Enhance it  with a  dollop of  whipped cream for  a
personalized twist!

B r a m b l e

A cozy latte  blended with blackberry  and  vanilla
syrup,  offering a  smooth and fruity  f lavor  with a  touch
of  sweetness  6,35
Choose our  single  origin beans for  a  more enhanced
fruity  f lavour!

C o l d  b r e w  -  l i k e  a  b e e r

Try our  Guatemalan cold brew!  Taste  the honest
flavors  of  Guatemala:  a  ful ly  washed specialty coffee
with rich notes  of  chocolate,  subtle  berries  and a  hint
of  citrus,  produced with a  commitment to
sustainability  and gender equality .  Shake it  off  for  a
creamy,  beer-l ike  foam on top 4,95
Prefer  the classic?  Enjoy our  homemade cold brew
for  4,55

P i s t a c h i o  L a t t e

Enhanced with the sweet  & nutty goodness of  our
homemade white chocolate- & pistachio ganache 
5,95 Hot  or  Iced?  Choice is  yours!
Add a  generous dollop of  f luffy  whipped cream for  an
extra luxurious pistachio latte

S U M M E R  S P E C I A L S
C h a r l i e ' s  B r e a k f a s t  D e a l

Start  your day r ight  with Charlie 's  Breakfast  deal!
Enjoy a  refreshing bowl of  yoghurt  mixed with forest
fruit  and topped with granola & mixed fruits  ,  a  s l ice
of  banana bread,  your choice of  a  buttery croissant
or  indulgent  pain au chocolat,  fresh juice,  and any
coffee or  tea of  your choice.  Al l  for  the perfect
morning boost!  18,95

A v o c a d o  T o a s t

For good reason the most  popular  breakfast  Down
Under.  Homemade  avocado mash with pomegranate,
feta,  red onion,  and lemon-tahini  dressing 
(vegan possible)  14,85
Customize  your dish with delicious add-ons +1,95

Bacon
Egg
Salmon (+3,5)

Sauteed Mushrooms
Halloumi 
Goat  Cheese (+3,5)

K i m c h i  C h i c k e n

Perhaps our  favorite  sandwich!  Oriental  pulled
chicken with homemade kimchi,  red cabbage,  carrot,
honey and spicy mayo 16,85

S m o k e d  S a l m o n

A fresh sandwich generously  f i l led with velvety
smoked salmon,  creamy avocado,  red onion and salty
capers.  Finished with a  refreshing honey-mustard
sauce for  a  perfect  f lavor  combination.  A luxurious
lunch with a  refined twist!  18,45

I c e d  L a t t e

Ice  cold & unsweetened

I c e d  A m e r i c a n o  

E s p r e s s o  T o n i c  

Refreshing and bold 

O r a n g e  E s p r e s s o

Fresh orange juice  with a  shot  of  espresso 

I c e d  M o c c a  

Tip:  turn your Iced Mocca into a  dessert  by adding some
whipped cream on top!

M a t c h a  L a t t e  o n  i c e

D i r t y  M a t c h a  L a t t e  o n  i c e

C h a i  L a t t e  o n  i c e

D i r t y  C h a i  L a t t e  o n  i c e

C H A R L I E ' S  F A V O U R I T E S
A u s t r a l i a n  C a p p u c c i n o

Sydney's  CBD college Barista  cappuccino 4,85

C h a r l i e s  F r a p p u c c i n o  

Charlie's  unique frozen coffee  recipe with oat  milk  
and agave syrup 5,75
Secret  t ip:  add whipped cream!

F i l t e r

Brewed with the Moccamaster.  For  this  brewing
method,  we use our  Charlie 's  Cup 3,95
Or try  our  Ethiopian beans brewed at  your table.  This
treat  comes from the Yirgacheffe  region,  the
birthplace of  coffee.  This  coffee  is  fruity,  ref ined,  and
distinguished by its  f loral  notes  +1.95

H o m e m a d e  I c e d  T e a

Choose between the Japanse Sencha Uji  (green) or  
Agua de Jamaica (fruit  blend) 4,95

C h a r l i e ' s  M i l k s h a k e

Our milkshake is  a  creamy treat  made with velvety ice  cream
and your choice of  f lavors,  blended to perfection.  Whether
you’re  craving classic  vanil la,  r ich chocolate,  or  something
fruity,  our  milkshake wil l  hit  the sweet  spot  every t ime!
Choose  your favorite  f lavor  from our selection of  syrups :
Vanilla,  Chocolate,  Caramel,  Hazelnut,  Cinnamon, Pumpkin
Spice or Blackberry  5 ,95 

Add a  dollop of  whipped cream, it ’s  the ult imate indulgence
and perfect  for  any t ime of  day

I C E D  C O F F E E
4 ,75

5 , 5 5

5 ,45

6 , 3 5

6 , 3 5

5 ,45

A c a i  B o w l

A superfood bowl with Brazil ian açaí  berries,  forest
fruits ,  banana,  coconut milk,  anise,  100% peanut
butter  and granola 16,25
Want an extra tropical  twist?  Add passionfruit  
for  just   1 ,55

C h a r l i e ' s  T o a s t i e

Caramelized onions,  sautéed wild mushrooms,
prosciutto di  Parma & melted cheese on Ital ian
Schiacciata bread with truff le  mayo 10,65

A L L  D A Y

B r e a k f a s t  &  L u n c h



M u h a m a r a

A Middle  Eastern treat  of  muhammara,  avocado,  feta
and pomegranate.  Dangerously  delicious and the
perfect  sandwich for  a  relaxing break 14,35

P i s t a c h i o  C r o i s s a n t  

A crispy,  f laky croissant  f i l led with homemade
pistachio and white  chocolate  ganache.  Served with a
topping of  fresh forest  fruits ,  a  generous dollop of
freshly  whipped cream, and f inished with chopped
pistachios  for  the perfect  crunch.  A luxurious and
flavorful  way to start  your day!  10,55

F r e s h  S o u p

A classic  homemade tomato soup,  r ich in f lavor  and
served with a  fresh piece of  bread.
Or let  the chef  surprise  you with our  
seasonal  soup!  10,85

G o a t  C h e e s e

A freshly  baked piece of  bread generously  topped
with creamy goat  cheese,  honey,  walnuts,  cucumber
and a  fresh mix of  arugula and lamb's  lettuce.  A
classic,  perfect  for  any lunch!  16,45

C h a r l i e ' s  B r u s c h e t t a  S p e c i a l  ( 2  p e r s )

Enjoy a  refined selection of  four  crispy bruschettas,
made with thinly  toasted sourdough bread,  featuring
the fol lowing toppings:  mini  kimchi chicken  with
spicy mayo,  muhammara  with a  fresh touch of
arugula,  creamy goat cheese  with a  drizzle  of  honey
and a  homemade avocado mash paired with crispy
bacon & feta.  Served alongside a  fresh salad of  mixed
greens,  pomegranate seeds and walnuts.  Perfect  to
share and enjoy together!  29,45

B L C T

A classic  combination of  crispy bacon,  cheese,
lettuce and juicy tomato on a  piece of  sourdough
bread.  Finished with creamy mayonnaise  for  the
ultimate taste  experience 15,65
Add avocado or  egg for  an even richer  version of  this
favorite!  +2,45

Croissant

C h e e s e

J a m

P a i n  a u  c h o c o l a t

N a t u r e l

4 , 9 5

4 , 4 5

4 , 4 5

3 , 9 5

A L L  D A Y

B r e a k f a s t  &  L u n c h
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M a t c h a  O v e r n i g h t  O a t s

Start  your day fresh and energized with our  Matcha
Overnight  Oats:  a  creamy blend of  oats,  matcha
powder,  semi-skimmed milk,  yogurt,  and a  touch of
honey,  topped with crunchy granola 
from Miss  Baksel  8,65
Choose to  add juicy mango pieces  for  an extra fruity
twist!   +  1 ,95

Fun Fact: Our granola is made by Miss Baksel, who incorporates our own
coffee beans into the granola!

Our kitchen processes a variety of ingredients, including nuts, seeds and other potential allergens, which
may lead to cross-contamination.  If you have any allergies, please consult our staff.



Avoid the mandatory
5-cent surcharge on
disposable plastic.
Contribute to the
environment and
receive a lifetime

discount of 30 cents
on your to-go coffee,

with our 100% plant-
based Charlie's

Ecoffee Cups!

One-time payment of 19,95

Charlie's Ecoffeecup

Looking for  a  unique gi f t?  
G ive a  Char l ie 's  g i f t  card!

D o p p i o

R i s t r e t t o

L u n g o

A m e r i c a n o  

D o p p i o  M a c c h i a t o  

B a b y c c i n o

C o r t a d o

1 , 2 5 L  P o t  F i l t e r  - D E A L -

C a p p u c c i n o  

C a f f è  L a t t e

L a t t e  M a c c h i a t o  

F l a t  W h i t e  

M o c c a

4 ,95

5 , 85

4 , 65

4 , 25

14 , 95

O u r  C o f f e e  B e a n s  

Fresh Coffee from our artisan
roastery.  Our standard coffee features
the Son of  Charlie  blend,  our  own
Italian-style  espresso.  Dark-roasted
to perfection,  i t  del ivers  a  bold
“coffee kick” with every sip.
Or,  try  our  Single Origin  f rom
Rwanda.  A unique coffee with notes  of
cocoa,  nuts,  and fruit .  Grown by the
Ituze Women Cooperative ,  a  group
of  women whose story and
collaboration not  only produce coffee
but also change lives +0,95

All  our  freshly roasted coffees  and
tea's  are  available  at  the back in the
shop.  
Feel  free  to  take a  look!

Coffee

P E R S O N A L I Z E
Love plant-based milk?  Enjoy your oatly  oat  milk  on the house !

Decafé  & whipped cream 0,85 /  Extra shot  1 ,5
syrup:  Caramel ,  Vanil la ,  Hazelnut,  Cinnamon,  Honey

 Pumpkin Spice  1 ,5  
almond - ,  soy -  or  coconut milk  0,95

H o m e m a d e  B a n a n a  B r e a d  

F r e s h l y  b a k e d  w i t h  r i p e  b a n a n a s ,  c i n n a m o n  a n d
w a l n u t s  f o r  a  m o i s t ,  f l a v o r f u l  b i t e .  S i m p l e ,  p u r e ,  a n d
i r r e s i s t i b l y  d e l i c i o u s !  6 , 9 5 / 7 , 5 5

F r e s h  L i m b u r g s e  V l a a i

F r e s h l y  d e l i v e r e d  d a i l y  b y  P a t i s s e r i e  N o b l e s s e .
E n j o y  t h e  a u t h e n t i c  t a s t e  a n d  a r t i s a n a l  q u a l i t y  o f
t h e s e  d e l i c i o u s  p i e s .  A s k  o u r  s t a f f  a b o u t  t h e
a v a i l a b l e  f l a v o r s  o f  t o d a y !  7 , 5 5 / 8 , 3 5

C i n n a m o n  R o l l

I n d u l g e  i n  t h e  p e r f e c t  b a l a n c e  o f  s w e e t  a n d  s p i c e
w i t h  o u r  C i n n a m o n  R o l l :  s o f t ,  f l u f f y  d o u g h  s w i r l e d
w i t h  a  r i c h  c i n n a m o n  f i l l i n g .  A  c l a s s i c  t r e a t  t o
b r i g h t e n  y o u r  d a y !  5 , 9 5 / 6 , 5 5

F l a p j a c k  ( v )

F r e s h l y  b a k e d  f r u i t y  o a t  c o o k i e  5 , 9 5 / 6 , 5 5

M u f f i n

F o r e s t  F r u i t s ,  C h o c o l a t e  o r  V a n i l l a  4 , 9 5 / 5 , 4 5

C o o k i e

W i t h  W h i t e  -  o r  D a r k  C h o c o l a t e  5 , 7 5 / 6 , 3 5

Enjoy a 10% discount on your pastry with your coffee or tea 
Something sweet to go with your coffee or tea?

4 ,45

@charliescoffeewyck
Share your favorite Charlie's moment!



David Meerwaldt,  a  young law
student,  began his  barista  journey in
Sydney,  ref ining his  ski l ls  at  the CBD
College.  Where he gained experience
at  one of  the city’s  busiest  cafés,
before embarking on a  coffee-fueled
adventure.  Traveling up the
Australian coast,  he l ived in his  car
and worked at  various cafés—
sometimes just  for  a  free  coffee.  He
continued this  in  New Zealand and
the U.S,  immersing himself  in
different  coffee  cultures  and refining
his  craft  in  diverse environments.
Returning to Maastricht  to  study
law,  David took a  job at  Albron’s
Douwe Egberts  café.  Where he
became part  of  a  close-knit  team.
When Albron suddenly announced
the café’s  closure with just  two
weeks’  notice,  he saw an opportunity
rather  than a  loss.  Determined to
keep the location and the team alive,
he launched a  campaign to convince
the Maes brothers  to  let  him take
over  the space.  His  vision was clear:
to  create  a  welcoming café  that
combined high-quality  coffee  with a
warm, community-driven
atmosphere.  This  determination laid
the foundation for  what  would soon
become an excit ing coffee  venture.

HOW DID CHARLIES COFFEE WYCK
ORIGINATE?

In November 2019,  Charles  Ubachs
started the smallest  roastery in  the
Netherlands,  located in the
Werkgebouw on the Tapijn site.  In  a
space no larger  than 9 square
meters,  Charles  began with great
optimism and belief  that  the coffee
would be a  hit .  COVID-19 put  the
Netherlands on lockdown,  but
Charlie’s  Coffee was al lowed to stay
open,  providing coffee  for  people
during their  walks.  It  caught on,
unti l  a  resident  started having
issues with the smell  of  freshly
roasted coffee.  The curtain fel l  for
him at  the Tapijn site  so he then
relocated the roastery to  Gronsveld.
After  that,  Charles  opened a  shop
on 't  Bat  in  Maastricht.  Charles
thought it  would be nice  to  have a
few tables  inside and outside,  but
unfortunately,  i t  didn’t  work out.
He focused on the market  on
Fridays and delivered orders  to
homes.  Until  David sent  him an
email  about taking over  a  well-
known coffee shop at  the Station.
And now, this  shop has become a
reality.  An excit ing new chapter. . .  

On July  24th,  2024,  Charlie’s  Coffee off icial ly  opened its  doors.  While  st i l l
studying law and roasting their  own coffee beans,  David and Charles
continued to pour their  passion into the café.  By day,  i t  serves  as  a  bustl ing
coffee-to-go spot,  but  late  into the evenings,  work continued to transform to
a space where we create  memories  together  –  with fresh local  beans,  quality
service,  and a  fair  price.

CHARLIES COFFEE
MAESTRICHT AS A ROASTERY 



J u s  d ' O r a n g e

A p p l e  J u i c e

A n t i - V i r u s

C a r r o t  -  a p p l e  -  g i n g e r  -  o r a n g e  -  b e e t r o o t  5 , 8 5

E n e r g i z e r  J u i c e  

M a n g o  -  k i w i  -  a p p l e  -  k a l e  -  c u c u m b e r  5 , 8 5  

T r o p i c a l  T o r n a d o

L a y e r e d  s m o o t h i e  w i t h  p i n k  p i t a y a  -  m a n g o  -
b a n a n a  -  c o c o n u t  m i l k  -  k i w i  -  a p p l e  -  k a l e  6 , 5  

G i n g e r - T u r m e r i c  S h o t

F r e s h l y  p r e p a r e d  i n  o u r  k i t c h e n !  A l s o  a v a i l a b l e  t o  g o !

Juices

E a r l  G r e y

A  c l a s s i c  b l a c k  t e a  f l a v o r e d  w i t h  b e r g a m o t  3 , 9 5

C h a r l i e ' s  B r e a k f a s t  T e a

A  b l e n d  o f  C h i n a  G o l d e n  B l a c k ,  a  f i n e  C e y l o n  a n d
a  s e c o n d  f l u s h  D a r j e e l i n g  4 , 1 5

J a p a n e s e  S e n c h a  U j i

G r e e n  t e a  f r o m  t h e  b i r t h p l a c e  o f  J a p a n e s e
t e a  c u l t u r e  4 , 3 5

R o o i b o s  O r i g i n a l

T h e  f a m o u s  S o u t h  A f r i c a n  t e a ,  c a f f e i n e - f r e e  3 , 8 5

C h a r l i e ' s  H e r b a l  M i x

A  n a t u r a l  h e r b a l  b l e n d  o f  a n i s e ,  s t a r  a n i s e ,  n a n a
m i n t ,  l i q u o r i c e ,  b l a c k b e r r y  l e a f ,  j u n i p e r  b e r r y  
a n d  s w a m p  s p i r e a  3 , 8 5

A g u a  d e  J a m a i c a

A  f r u i t  b l e n d  w i t h  h i b i s c u s ,  r o s e h i p ,  c o c o n u t
c h i p s ,  m a n g o ,  p i n e a p p l e ,  c a r r o t ,  a p p l e  a n d
s t r a w b e r r y  p i e c e s  3 , 8 5

C h a i / M a t c h a  L a t t e

M a k e  i t  d i r t y !  A n d  a d d  a n  e x t r a  s h o t  6 , 3 5   
D i s c o v e r  t h e  p e r f e c t  b l e n d  o f  m a t c h a  a n d
c o c o n u t  i n  o u r  C o c o n u t  M a t c h a  L a t t e !

F r e s h  G i n g e r  T e a

F r e s h  M i n t  T e a  

F r e s h  G i n g e r  &  M i n t  T e a

L o u t e r  K o m b u c h a  

O u r  r e f r e s h i n g  K o m b u c h a  i s  a  n a t u r a l l y
f e r m e n t e d ,  f i z z y  t e a  t h a t ’ s  a s  g o o d  f o r  y o u r  t a s t e
b u d s  a s  i t  i s  f o r  y o u r  g u t .  B o t h  r e v i t a l i z i n g  a n d
r e f r e s h i n g  –  t h e  p e r f e c t  p i c k - m e - u p  a n y  t i m e  o f
d a y !  A l l  s t r a i g h t  f r o m  t h e  h e a r t  o f  L i m b u r g .
C h o o s e  f r o m :  P a s s i o n f r u i t  &  G i n g e r ;
R o s e  &  H i b i s c u s ;  G i n g e r  &  M i n t ;  
P a s s i o n f r u i t  &  E l d e r b e r r i e s ,
o r  B e r r i e s  &  L a v e n d e r  

H o t  C h o c o l a t e

H o t  c h o c o l a t e  w i t h  a  d o l l o p  o f  w h i p p e d  c r e a m ,
m a r s h m a l l o w  a n d  a  h i n t  o f  c o c o a  p o w d e r  5 , 8 5

V e g a n  H o t  C h o c o l a t e

P r e p a r e d  w i t h  v e g a n  c h o c o l a t e  p o w d e r  a n d  o a t
m i l k  5 , 6 5

Tea

4,95

4,25

4,15

4,35

5,45

5,85
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Reserve a  large table  with us  from
Monday t i l l  Friday during opening
hours,  or  host  your event,  meeting,
or  celebration outside our  regular
hours.  Whether  it ’s  for  colleagues,
family,  or  fr iends,  we’l l  make sure
everything is  just  r ight!
Get  in  touch by asking our staff  or
mail ing us  on
info@charliescoffeewyck,  to  discuss
the details  -  we’d love to  host  you!

C h a r l i e ' s  C o f f e e ,

p u r e  c o f f e e  o r . . . ?

Wifi password:

 Justorder1coffee   

Skal  oversees  the entire  Dutch
organic  chain.  We decided to no
longer  do this ,  as  it  would only make
our coffee  expensive.  Moreover,  i t  is
sti l l  questionable  whether  al l  these
certif ications and their  high costs
really  add any value.  Furthermore,
we are  a  small  artisanal  coffee
roastery and we would l ike  to  keep it
that  way.  We have no ambition to
become enormous.  We want to  stay
close to  our  customers and provide
them with the best  coffee.  Coffee
sourced from smaller  green
plantations,  with fair  payment to  the
coffee farmers.  So,  whether  you trust
Charlie  and David on their  bright
blue eyes  or  taste  the honesty and
goodness of  pure coffee  in  their
black gold.  Or  you choose to  believe
the large chains. . .EN
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By scanning the QR code, you can sign up for the
Loyalty Club. As a member, you can earn points
with each purchase and save up your points for a
free coffee. You will also receive a free coffee and a
piece of fresh Limburg pie during your birthday
week!

-- 50 points = A free drink--
-- From a streak of 10 days = 10% discount 
on your drinks --

Become a member of Charlie’s Coffee

Loyalty Club! 

Prices  keep rising from energy,  gas,
vegetables  and fruit  to  beer  and
coffee.  Unfortunately,  we wil l  also
have to  implement a  price  increase.
However,  we are  not  doing this
l ightly  or  unilaterally.  Our starting
point  is ,  and remains,  that  everyone
should be able  to  enjoy a  perfect  cup
of  coffee.  We have decided to absorb
part  of  the price  increase,  therefore
not  passing on the entire  increase.
As they say,  shared pain is  half  the
pain.  In  order  to  use the certif ication
'organic'  on our coffee  packages,  we
would have to  pay a  signif icant
amount to  Skal .  

Looking for the perfect spot for your

gathering?


