
[The dishes above can be ordered from 12.00pm until 21.30pm 

S T A R T E R  
 

French bread with garlic butter, aioli  

and olive tapenade €   5,00 

  

Cold starters 

 

Chefs parade: 

5 small appetizers, composition changes daily  € 14.50 
 

Salad of asparagus with quail eggs and herb dressing € 10,50 

Salad with pastrami and marinated vegetables  

with a dressing of coriander and red pepper  €   9,50 
 

Slightly smoked carpaccio with a mayonnaise of summer truffles € 10,50 
 

Salad with Argentine shrimps and avocado with a dressing of tomato € 10,50 

Waffle of sweet potato and Parmesan €   9.50 

 

 

Warm starters 

 

Green peas soup with mint € 6,00 

Asparagus soup with a garnish of ham and boiled egg € 6,50 

Soup of the day  € 5,50 

Crispy fried sweetbreads with stir-fried asparagus and Hollandaise sauce € 14,00 

Prawns (peeled) with Mediterranean garlic sauce  € 13,50 

 



[The dishes above can be ordered from 12.00pm until 21.30pm 

M A I N  C O U R S E  

 

Fried monkfish with a mousseline of spring onions and eel € 20,50 

Halibut with green herb crust 

and Dutch asparagus and beurre blanc sauce € 20.50 

 

 

Grilled veal Rib Eye with marinated vegetables and herb butter  € 22.50 
 

Dutch steak with gravy of sundried tomatoes  € 18.50 
 

Lamb rumps with seasonal vegetables 

and sauce of puffed garlic  € 20.50 
 

Flamande: 

Dutch asparagus with ham, boiled egg, boiled potato, 

nutmeg and melted butter  € 21.50 
 

Veal liver with braised apple, red onions and bacon € 18,50 

Sate of pork with fries  € 17.50 

 

Vegetarian Tagliatelle carbonara with smoked oyster mushrooms  € 18.50 
 

Marinated Tofu with oriental vegetables and shiitake  € 16.50 
 

For the children (up to 12 years) 

 

Pancake with syrup and powdered sugar €   4,00 

Fries with chicken nuggets  €   5,50 

Small pasta Bolognese €   7,00  



[The dishes above can be ordered from 12.00pm until 21.30pm 

D E S S E R T  

 

Cheese platter selection of cheeses with nut-fig bread and plum chutney  € 10.50 

Wine tip: a glass of 20 year old tawny (Dow's 

 

Fresh strawberries with Romanoff sauce and vanilla ice cream € 7.00 

Wine tip: a glass of Rietvalei (red muscat) 
 

Pie of carrot, fresh ginger and orange 

with a granite of carrot  € 7.00 

Wine tip: a glass of Rietvalei (red muscat) 
 

Duo of chocolate mousse with red fruit 

and a sorbet of blackcurrant  € 7.00 

Wine tip: a glass of pineau de charentes rouge (5 years) 
 

Tasting of sweet desserts  € 9.50 

Wine tip: a glass of Rietvalei (red muscat) 
 

Parfait of whiskey with foam of salted caramel 

and a lemon crumble € 7.00 

Wine tip: a glass of Muscat de Beaumes de Venice 

 

3 scoops of ice cream (flavors vary)   € 7,00 
 

Children's ice cream (under 12 years)   € 4,00 

 

Irish coffee   € 7,00 
 

French coffee (Grand Marnier)   € 7,00 
 

D.O.M. Cafe (D.O.M. Benedictine)   € 7,00 


