STARTERS

SEA BREAM 19,5
with potato-parsnip muffin, seasonal vegetables and beurre
noisette with hazelnuts

PULLED PORK 8,5
with nachos, bbq sauce, crème fraiche, guacamole
and cheddar

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

TAGINE WITH EGGPLANT (V) 16,5
with grilled vegetables, couscous and roasted almonds

RISOTTO 16,5
with pumpkin, fried mushrooms and Parmesan

FOR THE LITTLE ONES

ONION SOUP (V) 7,5
with cheese crouton

PEKING DUCK SPRING ROLLS 9,5
with confit duck leg, Hoisin and oriental salad

PUMPKIN CARPACCIO (V) 9
gently cooked pumpkin, old balsamic and goat cheese

SALMON TARTARE 11,5
with Japanese kewpie mayonnaise and mango coulis

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

ARTICHOKE HEARTS (V) 9

MINI SATE, MINI SPARERIB, MINI FISH 8,5
with fries, salad and apple sauce

CHICKEN NUGGETS, CROQUET OR
FRIKANDEL 6,5
with fries, salad and apple sauce

CHILDREN’S ICE CREAM 5

SALADS
SALAD RICHE 18,5

filled with a cream of parsnip and manchego

with Norwegian salmon, prawns, Iberico Pata Negra
and a cocktail foam

TASTING 12,5 P.P.

SALAD SPICY CHICKEN 17,5

selection of starters, minimal 2 persons

with aioli, fried vegetables and
ciabatta croutons

SALAD GRILLED VEGATABLES (V) 16,5
Selection of
small breads
with several
toppings
2 per person

with flat bread, homemade hummus
and pomegranate

DESSERTS
DAME BLANCHE 8

with vanilla ice cream and chocolate sauce

MAINS

CRÈME BRÛLEÉ 7,5

TOURNEDOS 25

TARTE TATIN 9

with mashed potatoes, seasonal vegetables and a
choice of red port gravy, pepper or roquefort sauce

with toffee caramel ice cream
with pears, vanilla ice cream and
whipped cream

ORDER A
SCROPPINO 8

CHICKEN SATE ROYAL 17,5

CHOCOLATE TIRAMISU 9

marinated chicken thigh, fries and salad

with stracciatella mascarpone, chocolate chip cookies
and choco croutons

SPARERIBS 19,5
sweet or spicy to choose with fries and corn on the cob

SALMON 19,5

CHEESECAKE 8
of cream cheese with orea and salted caramel

with garlic parsley butter, linguine, spinach and Parmesan

MARSHMALLOW DELIGHT 8,5

SEA BASS 21,5

marshmallows, caramel sauce, chocolate,
hazelnut and biscuits

with bimi, a foam of Tom Ka Kai and basmati rice

FLANK STEAK 24.5
250 grams with truffle, salad and fries

BEEF BOURGUIGNON 23,5
of slowly cooked sucade, roasted Brussels sprouts and
mashed potatoes

SELECTION OF CHEESE 12,5
with crispy fig bread, port syrup and nuts

COFFEE SPOORHUIS 5,5
with our own delicacies

CHEF’S CHOICE 11 PPP
a selection of desserts, for 2 to share

