
DINNERDINNER



soup & salads  

pumpkin soup [v] 9 
roasted pumpkin seeds 
- green oil

niçoise salad 19 
Tuna - green beans - amandine 
potatos - little gem - egg

waterMelon salad [v] 17 
feta - Smoked almonds 
- marjoran dressing

S I D E S

frites [v] 5.5 
french fries – homemade 

mayonnaise

potato salad [v] 6.5 
amandine potatoes - celeriac - 

smoked oil

roasted carrots [v] 6.5

grEEN SALAD [v+] 5.5 
vinaigrette - croutons

[v] = vegetarian [v+] = vegan

appetizers  

[v] Sourdough baguette 
 herb butter 5.5

 oyster 
 mignonette – lemon – p/p 4

[v] Oeuf du diable 
 egg - breadcrumbs 5

[v] cauliflower 
 cauliflower fritters - spring onion - feta – vadouvan mayonnaise 9

[v] burrata 
 Burrata straciatella - peach - pistachio 13

 salmon gravad lax 
 sweet and sour cucumber - salmon eggs 13

 vongole & mussels 
 steamed seasonal clams – white wine – butter – lemon 13

 coquilles 
 Coquilles - cauliflower cream - serrano ham - 
 puffed buckwheat 13

 steak tartare 
 beef tartare - classic garnish - crostini 12

TO SHARE 
- f or  2  persons-

farmhouse chicken 
18p.p. 

whole farmhouse chicken 
from the rotisserie 
– tarragon jus - 

seasonal vegetables

MAINS

plat de semaine weEKLY CHANGING MAIN COURSE 19

beetroot risotto [v] 
feta - roasted pumpkin seeds 18

cod 
artichoke salad - tomato beurre blanc - roasted almonds 21

1/2 FARMHOUSE CHICKEN FROM THE ROTISSERIE 
TARRAGON JUS - SEASONAL VEGETABLES 19

steak tartare 
classic garnish 19

lambsrack 
carrot - chimichurri 23

smashburger 
100% black angus double patty - classic garnish - friES 19

entrecÔte 
beurre cafÉ de ami - purslane - shallot 24

+ +
desserts

banana split [v] 
banana - vanilla ice cream 
- chocolate sauce - sugared 

almonds - sea salt 
- 8

Crème brûlée [v] 
ORANGE - CINNAMON 

- 8

CHEESES FROM 
fromagerie kef [v] 

4 CHEESES - FIG - RAISIN BREAD 
- 13

+ +


