
OUR VISION ON 
SUSTAINABILITY



THE RESTAURANT

Harry’s is an international brasserie in Wyck, 
Maastricht that is open seven days a week for 
breakfast, lunch and dinner. We offer fresh, 
seasonal and straightforward food prepared with 
ingredients from our own garden. Harry’s stands for 
unpretentious food and beverages in a relaxed and 
dynamic setting. 

BRASSERIE 
OF THE FUTURE

Accessibility, smooth service and a 
recognizable cuisine remain the basic 
principles. These are combined with 
sustainable business operations, centered 
around super fresh, seasonal food, 
prepared with the best ingredients. This 
requires a dynamic menu where dishes 
change weekly to ensure the garden and 
restaurant are full aligned.
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Our garden is located in the Jeker Valley on the southern edge of Maastricht. 
This area has a centuries-long history of agri- and horticulture and has always 
played a central role in the city’s food supply. It is a very conscious decision to 

have our garden on a location with local historic significance and reclaim part of 
our heritage. Our garden of 2000m2 is cultivated full time in a regenerative way. 

This means that we: 

This enhances the biodiversity of the environment and 
creates a fertile and diverse soil that stores CO2 instead 
of emitting it. In addition, this results in ingredients that 
are particularly rich in flavor and nutrient dense. 

THE

Grow on an organic basis. So, without using chemical 
fertilizers or pesticides. 

Work with organic -and often- seed-resistant varieties.

Plant according to a rotation schedule.

Implement a water efficiency policy to prevent water wastage.

Reduce waste by using compostable waste streams from the 
kitchen as a base for soil fertility.



PRODUCTS & INGREDIENTS

•  When sourcing for products and ingredients we first look at our garden and the immediate     
    surroundings. Secondly, we source as close to home as possible.
•  Plant based ingredients and products are playing an increasingly central role on our menu.
•  We serve a wide range of biodynamic, natural and organic wines. 
•  We offer an extensive selection of seasonal cocktails and mocktails. All soft drinks (except for  
    Coca Cola) are homemade. 

REDUCING WASTE
•  We apply preservation methods such as drying, brining and fermenting.
•  There is constant coordination between garden and kitchen. Farmer and chef 
    together determine the cultivation plan.
•  Food waste is collected in separate containers and used as compost for the garden. 
•  When processing products and ingredients, the ‘head to tail’ and ‘root-to-leaf’ principle is   
   always taken as the starting point.  This means that the entire product or ingredient is used 
   as much as possible.

SUPPLIERS
•   We take responsibility for the entire chain by having a personal relationship with suppliers,     
    and setting requirements in the field of sustainability and animal welfare.
•  We have an ever-growing network of local suppliers where we purchase directly and from  
    whom we have insight into their working methods and processes.  

OPERATIONS

•  All cleaning products are eco-certified.
•  The table linen, napkins and kitchen towels are cleaned by one of the most innovative 
    and sustainable laundry facilities in Europe. 
•  We only serve purified tap water.
•  We have been Green Globe certified since 2012. A global sustainability program that focusses  
    on economically, socially and environmentally responsible business. 
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THE BUILDING

•  Restaurant and kitchen are fully electric.
•  Every 10 minutes, the air in the restaurant is completely refreshed with outside air that is   
    purified by filters that stop particular matter and bacteria. 
•  We only use LED lighting and there are movement sensors in all rooms.
•  Japanese vacuum glass has been used in all windows. This has the highest possible 
    insulation value. 
•  There are charging stations in our parking garage for electric vehicles. 

WELL- BEING AND HEALTH

•  The well-being of employees is central, with attention for a good work/ life balance.
•  Only nutritious and healthy staff meals are provided. 
•  A sustainable lifestyle is actively promoted. 

DISCLAIMER

We are conscious of the fact that we make mistakes and that this is a journey, not 
a destination. Our restaurant is a constant work in progress and we are committed 
to learn and educate ourselves as we go along. This document is therefore regularly 

reviewed and improved. 

FUTURE
Our goal is to go further than just reducing our negative emissions. We want to make a 

positive contribution to the climate and to the health of plants, humans and animals in our 
immediate environment. Specifically, we want to reduce our CO2 emissions in the coming 

years and we are working towards self-sufficiency in the field of fruit and vegetables. 
In addition, we want to use our garden as an education center and to be an inspiration for 

companies in the transition to a more sustainable future. 
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