Starter: Start your dinner with a platter of delicious warm sourdough bread,
butter, sea salt and tomato salsa € 5,00
Starters
Melon variation with mozzarella, cherry tomatoes and buckwheat crumble € 11,00 (vegetarian)

Eclair filled with cream of blue cheese with an apple-pear salad, honey dressing and walnuts
€ 11,00 (vegetarian)

Fried shrimp with wakamé, soybeans. radish and ponzu dressing € 11.50

Tuna sashimi with bean sprouts-kohlrabi-cucumber salad, Vietnamese fish sauce, sesame and
a peanut crumble € 12,50

Beef tenderloin carpaccio with truffle mayonnaise, old Gouda cheese, arugula, sun tomatoes
and sunflower seeds € 13.50

Pork belly with a salad of bulgur, parsley cream, radish and pomegranate seeds € 11,50

Tataki of beef tenderloin with Mexican salad, creme fraiche, tajin dressing and a nacho crispy
€12.50

Broccoli-zucchini soup with curry cream € 6.00 (vegetarian)

Main Courses

Baked oyster-mushroom with corn cream, La Ratte potatoes from the oven, roasted spring
onion and black garlic sauce € 20.50 (vegetarian)

Linguine with pomodori sauce, mozzarella, arugula, pine nuts and sun tomatoes € 19.50
(vegetarian)

Plaice fillet with eggplant cream, braised Chinese cabbage and a soy-soja sauce € 22,00
Redfish fillet with polenta, carrot cream, sugar snapps and fennel-orange sauce € 22,00
Ribeye with sweet potato from the oven, pea cream and a tomato gravy € 24,00
Beef tenderloin with a smoked beurre blanc, chard and mousseline € 24.00
Dutch steak with mashed potatoes, ratatouille, truffle gravy and parmesan cheese € 24,00
Duck breast fillet with celeriac-misopuree, plums and a cherry sauce € 22,00
Desserts
Brunel creme bralée with liqueur "43", vanilla ice cream and caramel sauce € 9.75
Cheesecake with a strawberry compote, raspberry ice cream and yogurt genach € 8.50
Blondie with blackberries, pecans, meringue and lemon-lime sorbet € 8,50

Cheese platter with nut bread and fig compote € 12.50

Side-dish: bowl of Flemish Fries with mayonnaise € 5.00
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