
Dinner menu
Starters

Pata Negra| thin sliced 13,75

Seasonal oyster | shallot | red wine vinegar | lemon
Apiece 4,25
Half a dozen 24,50

Oyster of the month | Nam Kee | steamed | black bean sauce 5,00

Lunch (12:00-15:30)

Oeuf Benedict | brioche toast l ham | watercress | Hollandaise sauce 14,75

Oeuf Benedict | brioche toast | salmon | watercress | Hollandaise sauce 14,75
Multigrain bread | Coppa di Parma | cream cheese | tomato | almonds 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 andmake adjustments wherever needed
Wine Pairing (half glasses possible as well) 8,50

Voorgerechten

Carpaccio of beef tenderloin | little gem | shallot | soya | sereh 16,50

Candied and smoked duck terrine | parsnip | white chocolate | pistachio | kumquats 16,75

Crepes | ricotta | spinach | mushrooms | Jerusalem artichoke | kaffir lime | beurre blanc 15,50

Ceviche sea bass | smoked eel | radish | beetroot | avocado 16,75

Starter | chef’s menu 14,50



Entremets

Scallops | black pudding | pumpkin | vadouvan 17,50

Mustard soup | Dutch shrimps | Crème fraîche | chives 10,75

Entremets | chef’s menu 14,75

Mains

Falafel | little gem | pomegranate | almonds | sauce baharat 26,75

Zander | apple syrup | granny smith | Pata Negra sauce 28,50

Pheasant fillet | sauerkraut | winter truffle | poultry gravy 29,00

Sole | 500 grams | butter | parsley | fries 45,00

Maincourse | chef’s menu 27,50

Desserts and sweets

Classic Lemon Tart | meringue | Italian foam | hazelnut ice cream 11,75

Chocolate | coffee | mandarin | caramel ice cream 11,75

Dessert | chef’s menu 11,75

Cheeses | nut bread | grapes | jam 15,50

Sgroppino | lemon ice | prosecco | vodka 9,25

Madeleines | cream Suisse | GrandMarnier | per 4 pieces 8,25

Bonbon | Smit’s Delicious | per unit 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.


