
Dinner menu
Starters

Pata Negra   
Thin slices of Iberico ham 13,75

Seasonal oysters
Served with shallot, red wine vinegar and lemon
Apiece 4,25
Half a dozen 24,50

Oyster of the month
crusty oyster with unagi, chili, spring onion and sesame 5,00

Lunch (12:00-15:30)

Eggs Benedict with brioche toast, ham, watercress, poached eggs and Hollandaise sauce 14,75

Eggs Benedict with brioche toast, salmon, watercress, poached eggs and Hollandaise sauce 14,75

Pata Negra sandwich, avocado, salad and truffle mayonnaise 13,50

Chef’s menu

Changing menu based on seasonal products
Our employees will inform you about the dishes
Appetizer - Main 38,50

Appetizer - Main - Dessert 45,00

Appetizer - Entremet - Main 47,50

Appetizer - Entremet - Main - Dessert 57,50

Supplement cheeses instead of sweet dessert  3,50

Our chef's menu is also available as a vegetarian menu
We will take any dietary requirements into account and make adjustments wherever needed
Wine Pairing (half glasses possible as well) 7,50

Appetizers

Codfish, pickled in beetroot with prawns, grapefruit, avocado and beetroot drop 16,50

Vegetarian parsnip flan with “bitterballen” made of bleu d'Auvergne, marinated mushrooms and blood
orange 14,50

Loin, cheek and sweetbread of veal served with cream of black garlic, dried tomato and basil 16,50

Appetizer of our chef’s menu 14,50



Entremets

Fried scallops with crispy pork belly, cream of Dutch pea soup and beurre blanc 19,50

Bisque of lobster with shaved fennel, lobster, garlic brioche and rouille 15,75

Entremets of our chef’s menu 14,75

Mains

Poulet noir with langoustines, lemon polenta, carrot cream and poultry gravy 29,50

Pike perch filet with sauerkraut, pommes fondant and smoked butter sauce 28,50

Entrecote with tarte tatin of Cevenne onion and bacon, cavolo nero and cubebe pepper gravy 31,50

Roasted celeriac with oyster mushroom fritters, red lentils, tandoori, mango and roasted cauliflower 24,75

Main of our chef’s menu 27,50

Desserts and sweets

Hazelnut tartlet and merengue with citrus mousse, praline and caramel sorbet 11,75

Dark chocolat ganache with crème Suisse, winter fruit, spice biscuit and cranberry sorbet 11,75

Dessert of our chef’s menu 11,75

Selection of 4 types of cheeses with nut bread and marmalade 15,50

Sgroppino with lemon sorbet, Prosecco and Vodka 8,75

Homemade madeleines with cream Suisse and Grand Marnier, per 4 pieces 7,75

Bonbon of Smit’s Delicious, apiece 1,75

Gift hint

Give away box with 4 bonbons 7,50

Bottle of homemade limoncello, 200ml 9,75

Gift card, amount of choice

Allergies and diets
We always take your dietary requirements or allergies into account. We will specially adapt the dishes for you. Please feel free to ask our waitstaff about the
possibilities.


