dinner”

UAN DER WERFF



Jtarters

Bread
Rustic bread with aioli and olive tapenade 7

Carpaccio
Black Angus beef with truffle mayonnaise, sundried tomato, pine nuts,

arugula, olive oil and parmesan 13.5

Werff's shared starters ( ' possible)
Various small starters, bread and dips to share (from 2 pers. 13.5 p.p.)

Gamba pil pil
Spicy prawns with red pepper, garlic, spring onion, white wine, parsley
and bruschetta 15

Salmon

Tartare of Norwegian salmon fillet, wasabi cream, wakame, radish
pickles, tobiko and furikake 14

Burrata

Various tomatoes, burrata, aceto balsamic dressing, fresh basil and
bruschetta 13.5

Houps

Changing soup of the month, monthly price

Werff's soup

Pepper soup
Soup of grilled peppers, fried chickpeas, coconut cream and flat parsley 8.5

Crispy chicken

Salad of crispy chicken, quinoa, mesclun lettuce, spring onion, cucumber,
pomegranate, sultanas, parmesan and dressing of Greek yoghurt, honey and
ras el Hanout 16.5

Tofu

Salad with grilled tofu and pineapple, ribbons of spring carrot and courgette,
red cabbage, pepitas, coriander and Tahin dressing 16

= vegetarian



ain courses

Bavette
Baked with puffed vegetables, red wine thyme gravy and hasselback
potato 26.5

Boneless ribs
Honey glazed ribs (boneless) with roasted bimi, spring onion, chilli and
chips 23.5

Werff's satay
Marinated chicken satay (200 gr), Werff's satay sauce, prawn crackers,

atjar tjampoer, crispy onions and French fries 19.5

Fish & chips
Werff's cod fish & chips with lemon, Sriracha mayonnaise and cucumber
salad 18.5

Salmon
Grilled salmon fillet with Teriyaki lacquer, basmati rice, roasted bimi, spring

onion, chilli and sesame seeds 23.5

Thai curry
Vegan curry of Thai green curry, sweet potato, broccoli, cauliflower,
basmati rice, papadum and dukkah of coriander and sesame 21.5

Werff's burger
Beef burger, brioche bun, crispy bacon, melted cheddar, iceberg lettuce,
onion chutney, tomato, Sriracha mayonnaise and fries 19.5

No-Meat burger
Vegetarian burger, brioche bun, melted cheddar, iceberg lettuce, onion
chutney, tomato, Sriracha mayonnaise and fries 19.5

Seasonal special
Changing dish of the season, changing price

3-course shared menu 42.5 p.p.

Shared starter, main course of your choice (bavette +5) and

shared dessert

= vegetarian



‘Desserts

Chocolate moelleux
Dark chocolate, soft filling, vanilla ice cream and salted caramel sauce 11.5

Panna cotta 43
Panna cotta with liquor 43, orange sesame biscuit and blood orange sorbet

ice cream 10.5

Werff's dessert
Tasting of our desserts 10.5

Créme brilée
With white chocolate, roasted cane sugar and vanilla ice cream 10.5

Trifle
Of strawberry mousse, cantuccini and meringue 10

Colflees

Special coffee
Irish, Spanish, ltalian, French & Jamaican coffee 10

Liqueurs

Disaronno Amaretto 5.5
Baileys 5.5

Drambuie 5.5

Grand Marnier 5.5
Licor 43 5.5

Limoncello 5.5

St. Germain elderflower 5.5
Cointreau 5.5

Tia Maria 5.5
Frangelico 5.5

Kahlua 5.5

Espresso Martini Vodka, Kahlua, espresso 1



