
 

 

STARTERS (The following dishes can be ordered from 12am till 9 pm)) 
 

Chefs Parade: 
5 small appetisers, composition changes daily 15 
 

Smoked carpaccio with Jalapeño mayonnaise, tomato salsa,  11.5 

arugula and avocado 
 

Home smoked salmon with wakame, yuzu mayonnaise  10.5 

and saffron crackers 
 

Smoked beet salad and apple with weever 11.5 

with a fennel tapenade and pickled lemon 
 

Goat cheese cream with sweet potato,  10.5 

with sponge cake of mint 
 

Chicory salad with fried duck breast and orange 11,5 

with red port and balsamic aceto 

 
 
 

 
Soups 
 

Bisque of Dutch shrimps  8 
 

Smoked potato soup with a garnish of fried bacon 7.5 
 

Soup of the day  6 

 
 
Small warm starters 
 

Crispy fried sweetbread with apple and calvados sauce  15 
 

Prawns (peeled) with Mediterranean garlic sauce 14 
 

  

  



 

 

MAIN COURSE 

 

Haddock in filo pastry with chorizo, tarragon and beurre noisette 21.5 
 

Catch of the day daily price 
 

 
 

 

Veal loin with gorgonzola risotto 22,5 

with a cream of bell pepper and veal gravy 
 

Dutch steak with red curry sauce 19 

 

Braised pork cheek with a mustard and cumin sauce 22 
 

Fried duck breast with rinse apple syrup 24 
 

Veal liver with apple, red onions and bacon 20 
 

Satey of Pork fillet with fries 17,5 
 
 

Vegetarian "Beef Wellington" with mushrooms and smoked carrot 19 
 

Puffed celeriac with olives and beets  17 
 

 

Extra to order:  

Baguette with herb butter, aioli and tapenade 5 
Bowl of Fries  4  

Month Menu 
Every Month We serve a surprising 3-course menu 
For € 30 per person. 



 

 

DESSERTS 
 

Cheese Platter, selection of cheeses with nuts-fig bread 11.5 

Wine tip: a glass of 20 years old Tawny 
 

Carrot cake with ginger and orange 8 

Wine tip: A glass of Muscat de Beaumes de Venice 
  

Pear tarte tatin with five spices sauce 8 

Wine tip: A glass of Rietvallei (red muskat) 
 

Chocolate dessert 8 

Wine tip: A glass of Pineau de Charentes rouge 
 

Coffee creme brûlée with vanilla ice cream 7 
Wine tip: A glass of a glass of Monbazillac 
 

Tasting of sweet desserts 10 

Wine tip: A glass of Moscato d’asti 

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

Punky (up to 12 years) 4 
 

COFFEE 
 
Irish Coffee 7 
French Coffee (Grand Marnier) 7 
D.O.M. Café (D.O.M. Benedictine) 7 
Leidsche koffie (cinnamon liqueur) 7 
Rüdesheimer kaffee (Asbach uralt) 7 

 
 
 
 

Coffee, espresso 2.4 
Espresso macchiato 2.5 
Doppio  3.7 
Cappuccino 2.7 
Latte macchiato 3 
Tea in various flavours 2.3 
Fresh mint tea 3 

Fresh ginger tea 3 

   

 
 
 
 


