
chocolat dessert
Chocolate mousse, orange and marinated strawberry's



SEASONAL FRUIT
Walnut granola and honey 



CRÈME BRÛLÉE

Limoncello

Suitable for vegans
Suitable for vegetarians

If you have any food or drink allergies/
intolerances, please speak to a member of our

staff before placing your order!

STARTERSSTARTERSSTARTERS

MAIN COURSEMAIN COURSEMAIN COURSE

Pomodori soup
Sun-dried tomatos, basil and crouton

.
BEEF CARPACCIO

Garlic croutons, truffle mayonnaise and pine nuts



Burrata salad
Tomato, figs, Parma ham, pesto and pistachio

Fresh catch of salmon
Served with lemon sage butter and seasonal vegetables

Dutch weed burger 
Soy, Japanese kombu, seaweed, mayonnaise and fries 

CHICKEN SATAY SKEWERS
Peanut sauce, serundeng, cassava, pickled cucumber and

local fries

Rumpsteak
Seasonal vegetables, Madeira gravy or creamy pepper

sauce

BREAD PLATTER
With three dips

6.5

LOCAL FRESH FRIES
With mayonnaise

4.5

Onion Rings
With herb mayonnaise

4.5

GREEN SALAD
Side salad

4.5

ON THE SIDE

DESSERTSDESSERTSDESSERTS

min. 10 pers / 18:00 - 22:00 

2 course menu    35 €
3 course menu    45 €

GROUP DINNER 




