
Starter: Start your dinner with a platter of delicious warm sourdough bread,  
butter, sea salt and tomato salsa € 5,00 

 

Starters 
 

Goat cheese mousse with walnut, nut bread toast, green asparagus and a truffle crumble € 

11.50 (vegetarian) 

 

Carrot tartare with ras el-hanout mayonnaise, roasted shallot and green oil € 11,50 (vegetarian) 

 

Veal stataki with a fresh potato salad, sweet and sour zucchini, honey mustard dressing and a 

crumble of thyme and honey € 12,50 
 

Beef tenderloin carpaccio with truffle mayonnaise, old Gouda cheese, arugula, sun tomatoes 

and sunflower seeds € 13.50 
 

Salmon tataki with kimchi, pickled radish, Japanese unagi sauce and tempura € 12,50 
 

 Scampi and chorizo with a fresh salad, lemon and salsa verde  € 12,00 
 

Cake of old Gouda cheese and Parma ham, cranberry compote and tomberries € 12.50  

 

Homemade leek soup with croutons and crème fraiche € 6.50 (vegetarian) 

 

Main courses 
 

Orzo: red risotto with a celeriac steak, beurre blanc, herb oil and  
Cavolo Nero  € 20,50 (vegetarian) 

 

Polenta with grilled vegetables, za'atar gravy, pomegranate syrup and eggplant cream € 20.50 
(vegetarian) 

 

Haddock fillet with a wild garlic pearl couscous, saffron sauce and tomato concassé € 22,50 
 

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

oven  € 22.50 
 

Duckbreast with a potato gratin, spinach, bell pepper cream and port cherry sauce  € 22.50 

 

Smoked beef picanha with a roasted garlic and potato puree, chimmie churrie, carrots and red 
wine gravy  € 24.00 

. 

 Tenderloinsteak with haricotverts, cayun-seasoned potato and a mild pepper sauce €  24,00 
 

Dutch steak with miso puree, umami gravy, grilled corn and fried onions € 24,00 
 

Desserts 
 

Brunel crème brûlée with liqueur "43", vanilla ice cream and caramel sauce € 9.75 

 

Buttermilk bavarois with pistachio, vanilla parfait and a rhubarb compote € 8.50 
 

Lychee pannacotta with lemon-ginger foam, pandan sauce, mango-passion fruit sorbet and 
white chocolate ganache € 9,00 

 

 Cheese platter with nut bread and fig compote € 12.50 
 

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


