STARTERS

CODFISH 19,5

PULLED PORK 8,5

RAVIOLI (V) 16,5

with potato-parsley muffin, antiboise and beurre noisette

with nachos, bbq sauce, crème fraiche, guacamole
and cheddar

with ricotta, spinach and sage butter

THAI VEGETABLE CURRY (V) 17,5

CARPACCIO 11
from the beef with truffle mayonnaise, arugula,
pine nuts and parmesan

MEDITERRANEAN TOMATO SOUP (V) 6,5

green curry, seasonal vegetables and basmati rice

EXTRA FRIES OR SALAD 3,5

from fresh tomatoes, basil and mascarpone

FOR THE LITTLE ONES

STEAK TARTARE 11

MINI SATE, MINI SPARERIB OR MINI FISH 9

made in the classic way, truffle mayonnaise
and parmesan

BURRATA AND TOMATO (V) 11,5

with fries, salad and apple sauce

CHICKEN NUGGETS, CROQUET OR
FRIKANDEL 7

buffalo burrata, tomato salsa and fresh basil oil
(option: Iberico Pata Negra + 4,5)

with fries, salad and apple sauce

SMOKED MACKEREL RILETTE 10,5

with butter and powdered sugare

roasted garlic bruschetta, capers and lime mayonnaise

DUTCH MINI PANCAKES 5
TASTE ALONG 0

GAMBA PIL PIL 11
with garlic, onion and spicy oil (also not spicy possible)

simply a plate so you can share your parents’ meal

CHILDREN’S ICE CREAM 5,5

PULLED EGGPLANT (V) 9,5
cream of carrots, mesclune, herb oil and crispy flat bread

TASTING 12,5 ppp
selection of starters, minimal 2 persons

SALADS
SALAD NIÇOISE 17,5
with tuna, haricot verts, egg and kalamata olive dressing

SALAD SPICY CHICKEN 16,5
with aioli, fried vegetables and ciabatta croutons

GREEK VEGETABLE SALAD (V) 15,5
Selection of small
breads with
several toppings
2,5 per person

MAINS
TOURNEDOS 26,5
with potato wedges from the oven, seasonal vegetables
and a choice of Spanish chimichurri, pepper sauce or
sambal gravy

with flat bread, homemade tzatziki, vegetables, feta and
raspberry

DESSERTS
DAME BLANCHE 8,5
with vanilla ice cream and chocolate sauce

CRÈME BRÛLEÉ 8
with orange ice cream

CHEESECAKE 8,5
from cream cheese with mango and frozen yogurt

CHICKEN SATE ROYAL 17,5

LIMONCELLO TIRAMISU 9

marinated chicken thigh, fries and salad

mascarpone, limoncello and lady fingers

SPARERIBS 20,5

MARSHMALLOW DELIGHT 8,5

sweet or spicy to choose with fries and corn on the cob

marshmallows, caramel sauce, chocolate,
hazelnut and biscuits

IBERICO RACKS THE SPANISH WAY 22,5
slow-cooked Iberico racks, potatoes from the oven,
seasonal vegetables and Spanish chimichurri

SELECTION OF CHEESE 12,5

SEA BASS 22,5

COFFEE SPOORHUIS 6

Indian way, oriental vegetables, sereh foam and fried rice

with our own delicacies

FLANK STEAK 24,5

CHEF’S CHOICE 11 ppp

200 grams, truffle gravy, salad and fries

a selection of desserts, for 2 to share

with crispy fig bread, port syrup and nuts

