
 VOORGERECHTEN
Saffraan viskoekjes 
limoensaus | venkelsalade | kruidensla

Bara (hartige donut)
wortel-gember crème | zoetzure wortel | labneh | koriander

Geroosterd buikspek 
venkel-sinaasappelsalade

Tomatensoep 
geroosterde tomaat | basilicum

Klassieke carpaccio   +4.5 supplement
truffeldressing | Parmezaan | pijnboompitten | rucola

HOOFDGERECHTEN
Gestoofde zeewolf  
tomatensaus | olijven | kriel | groenten | groene kruiden | paprika

Kalfssukade     
rozemarijn aardappelen | groene groenten | kalfsjus | rode ui

Gegrilde venkel     
polenta | feta | olijven | groene asperges | citroen 

Ricotta ravioli in paddenstoelensaus   
*Ook mogelijk als vegan ravioli*

Ribeye       +8 supplement 
rozemarijn aardappelen | groene asperges | chimichurri | cherrytomaat 

NAGERECHTEN
Affogato
espresso | vanilleroomijs | cantuccini

Sticky toffee pudding   
warme cake | toffeesaus | vanilleroomijs 

Hollandse kazen   +5 supplement   
notenbrood | chutney | druiven 

€42.5 p.p.

3-GANGEN 
chef’s menu

Frites     5.5
Geroosterde groenten   7 
Brood, boter & olijfolie   5 
Groene salade    7
Rozemarijn aardappelen   5.5

BIJGERECHTEN

vegetarisch vegan

Laat ons weten of je speciale dieetwensen of 
allergieën hebt waar we rekening mee kunnen houden



STARTERS
Saffron fish cakes
lime sauce | fennel salad | herb salad

Bara (savoury doughnut)
carrot-ginger cream | pickled carrot | labneh | coriander

Roasted pork belly 
fennel-orange salad

Tomato soup 
roasted tomato | basil

Classic carpaccio   +4.5 surcharge  
truffle dressing | Parmesan | pine nuts | rocket 

MAIN COURSES
Braised wolffish  
tomato sauce | olives | baby potatoes | vegetables | green herbs | bell pepper

Braised veal      
rosemary potatoes | green vegetables | veal gravy | red onion

Grilled fennel       
polenta | feta | olives | green asparagus | lemon 

Ricotta ravioli in mushroom sauce    
*Also available as vegan ravioli*

Ribeye       +8 surcharge
rosemary potatoes | green asparagus | chimichurri | cherry tomatoes 

DESSERTS
Affogato
espresso | vanilla ice cream | cantuccini

Sticky toffee pudding     
warm cake | toffee sauce | vanilla ice cream

Dutch cheeses      +5 surcharge  
nut bread | chutney | grapes

 
€42.5 p.p.

3-COURSE 
chef’s menu

French fries    5.5
Roasted vegetables   7 
Bread, butter & olive oil   5 
Green salad    7
Rosemary potatoes   5.5

SIDES

vegetarianvegan
Please let us know if you have any special dietary 
requirements or allergies that we can take into account


