
 

[The dishes above can be ordered from 12pm until 9pm 

S T A R T E R S  
 

Bread with garlic butter, aioli and olive tapenade 5 
 

 

 Cold starters 

Chefs parade: 

5 small appetizers, composition changes daily  15 
 

Slightly smoked Carpaccio with Parmesan, rocket and pine nuts 11,5 
 

Pastrami of lamb with spring vegetables and lemon mayonnaise 10,5 
 

Argentinian shrimp tartare with coriander, lime and red pepper 11,5 
 

Salad with asparagus, quail eggs and French dressing 10,5 
 

Salad with home-smoked salmon 10,5 
 

 

Warm starters  

 

Asparagus soup with a garnish of ham and egg  7 
 

Scampi kerry soup  8 
 

Soup of the day  6 
 

Crispy fried sweetbread with a sauce of aceto balsamic 14,5 
 

vineyard snails with herb butter and roquefort 13,5 
 

Prawns (peeled) with Mediterranean garlic sauce  14 

 

 



 

[The dishes above can be ordered from 12pm until 9pm 

M A I N  C O U R S E  

 

Fried sea bass with fregola and antiboise 21,5 
 

lemon sole with asparagus and beurre blanc sauce 22,5 
 

Lamb shank with green vegetables and garlic mousseline 20,5 
 

Dutch steak with roasted paprika sauce 19 
 

Veal Rib Eye with tarragon butter 24 
 

Asparagus Flamande 22 

With egg, butter gravy, nutmeg and boiled potatoes 
 

Veal liver with braised apple, red onions and bacon 20 
 

Sate of pork with fries 17,5 
 

Vegan Burger with smoked oyster mushroom 19 
 

Pappardelle with gorgonzola sauce  17 

with tomato, capers and young leaf spinach 

 

 

 

For the children (up to 12 years) 

 

Pancake with syrup and powdered sugar 5 

Fries with chicken nuggets  6,5 

Small pasta Bolognese 8,5  



 

[The dishes above can be ordered from 12pm until 9pm 

D E S S E R T  

 

Cheese platter selection of cheeses with nut-fig bread and plum chutney  11,5 

Wine tip: a glass of 20-year-old tawny  

 

Rosemary and orange creme brûlée with blood orange ice cream 8 

Wine tip: a glass of monbazillac 
 

Cheesecake with lemon sorbet  8 

Wine tip: a glass of Muscat de Beaumes de Venice 
 

Chamomile panna cotta with strawberries and basil syrup 7 

Wine tip: a glass of Rietvalei (red muscat) 
 

Tasting of sweet desserts 10 

Wine tip: a glass of Muscat de Beaumes de Venice  
 

Maple walnut ice cream with whipped cream (3 scoops) 7 
 

Children's ice cream (under 12 years)   4 

 

Irish coffee   7 
 

French coffee (Grand Marnier)   7 
 

Café D.O.M. (Benedictine)   7 


