
[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 
 

Ceasar salad with smoked chicken, boiled egg  

and mustard garlic dressing  € 10.50 
 

Salad of thinly sliced smoked beef loin  € 11.50 
 

Slightly smoked carpaccio with a dressing of Ahorn syrup and kikkoman,  

with bean sprouts, shiitake and spring onions  € 10.50 
 

Sashimi of tuna with wasabi cream and sesame biscuits  € 10.50 
 

Salad of beetroot and pickled vegetables and beet dressing  € 9.50 

 

Warm starters 

 

Tom Yum Kung  € 7,00 

Thai clear shrimp soup with sereh and coriander 
 

Slightly spicy roasted pepper soup with garlic croutons  € 6,00 
 

Soup of the day  € 5,50 
 

Slowly cooked pork belly with red onion chutney € 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  

 

Cod from the oven with a white wine sauce with saffron  € 21,50 
 

Baked sea bass and a sauce of roasted cherry tomatoes  € 20,50 

 

Grilled Tomahawk of pig with a rub of black pepper, cardamom and star anise.  

and grilled vegetables and maple syrup  € 24,50 
 

Dutch steak with creamy pepper sauce  € 18,50 
 

Duck breast with duck leg and Five Spices sauce € 20,50 
 

Grilled Australian grain fed sirloin steak with curry butter  € 22,50 
 

Veal liver with braised apple, red onions and bacon € 19,50 
 

Sate of pork with fries  € 17,50 
 

Pasta pesto with Parmesan, rocket and pine nuts € 16,50 
 

Vegetable tagine with couscous, mint, yoghurt and baba ganoush € 19,00 
 

For the children (up to 12 years) 

 

Pancake with syrup and powdered sugar €   5,00 

Fries with chicken nuggets  €   6,50 

Small pasta Bolognese €   8,50  



[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) 
 

Crème brûlée of Citrus with blood orange sorbet € 7,50 

Wine tip: a glass of Muscat de Beaumes de Venice  
 

Passion fruit mousse with a melon granite € 6,50 

Wine tip: a glass of Muscat de Beaumes de Venice 
 

Tasting of sweet desserts  € 9,50 

Wine tip: a glass of Rietvalei (red muscat) 
 

Poached peach with vanilla ice cream and cardamon foam € 7.00 

Wine tip: a glass of Rietvalei (red muscat) 

 

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

Children's ice cream (under 12 years)   € 3,50 

 

Irish coffee   € 7,00 
 

French coffee (Grand Marnier)   € 7,00 
 

Café D.O.M. (Benedictine)   € 7,00 


