
DINNERDINNER



salads  

Goat cheese salad [v] 19 
warm goat cheese - apple -  
pecan nuTS - balsamic -  
sundried tomato 
SERRANO HAM +6.5

CAesar salad 20 
little gem - chicken - egg - 
croutons - caesar dressing

[v] = vegetarian [v+] = vegan

appetizers  

oyster 4 
mignonette – lemon – p/p

Sourdough baguette [v] 6 
herb butter

Scallops 18 
carrot cream – tomasu beurre blanc – hazelnut

Melanzane [v] 14 
Burrata - pesto - pecorino

Burrata [v] 15 
charred peach - pesto - Parmesan cracker

Salmon ceviche 16 
avocado - mango - puffed corn - CORIANDER

steak tartare 14 
classic garnish - crispy potato - crostini

MOULES FRITES 
25 

 
mussels served with fries



S I D E S
fries [v] 6 
FRENCH FRIES - Mayonnaise

Truffle fries [v] 8 
parmesan - truffle mayonnaise 

Baby caesar salade [v] 7

seasonal vegetables [v] 7

MAINS
saffron risotto [v] 21 
fennel - green asparagus - pea-mint cream - Parmesan crisp

1/2 FARMHOUSE CHICKEN 22 
FROM THE ROTISSERIE - homemade gravy - CARROT - salsa verde

steak tartare 22 
classic garnish - crispy potato - crostini

smashburger 19.5 
100% black angus double patty - classic garnish - friES

entrecÔte frites 28.5 
with beurre café de paris - fries

seabass fillet 27 
cauliflower cream - green beans - browned butter - almond flakes

+ +
desserts

Chocomousse [v] - 8.5 
almond flakes - crème anglaise

Crème brûlée [v] - 8

cheesecake [v] - 7 
homemade - white chocolat 

- raspberry coulis

apple pie [v] - 7 
patisserie kuyt -   

OPTIONAL vanilla ice CREAM +2

CHEESES FROM 
fromagerie kef [v] - 15.5 

4 CHEESES - FIG - 
homemade nut bread

+ +




