
Starter: Start your dinner with a platter of delicious warm sourdough bread,  

butter, sea salt and tomato salsa € 5,00 

 
 

Brunel 3-course menu at € 38,50 
 
 

 Carrot tartare:(vegetarian) 
with a mayonnaise of ras-el-hanout, roasted shallot, green oil and breadleaf 

or 

Tataki of salmon  
with kimchi, pickled radish, Japanese unagi sauce and tempura 

or 

Cake of old Gouda cheese and Parma ham 
with cranberry compote and tomberries 

 

 
 

***** 

Extra course + € 3.50: Small cup of homemade leek soup with croutons and crème fraiche 
(vegetarian) 

***** 

 
 

 Crispy polenta (vegetarian) 
 with grilled vegetables, za'atar gravy, pomegranate syrup and an eggplant cream   

or 

Cod fillet with a herb crust 
 with samphire, lime sauce, strawberry gel and roseval potato from the oven 

or 

Dutch steak 
with miso puree, umami gravy, grilled corn and fried onions 

  ***** 

 
 

 Lychee pannacotta 
with lemon-ginger foam, pandan sauce, mango-passion fruit sorbet and a white chocolate 

ganache 
***** 

 

 

For the enthusiast: bowl of Flemish Fries with mayonnaise € 5.00  
 


