
starters
Sourdough [v]	 7 
aioli • olive oil 	

Steak Tartare Classic� 15 
capers • shallot • parsley • tabasco • worcestershire sauce • egg yolk	

Beet carpaccio [v]� 12 
red and yellow beetroot • goat cheese crumble • walnuts • 	  
rocket • honey mustard dressing	

Tuna Tataki� 14.5 
seared tuna • wakame seaweed • toasted sesame seeds • 	  
wasabi mayonnaise • soy sauce • pointed cabbage salad	

Burrata [v]� 13.5 
romanesco • tomato sauce • basil oil • bruschetta 	

Ceasar salad� 15 
little gem lettuce • smoked chicken • Parmigiano Reggiano DOP •	  
poached egg • croutons • anchovies • Caesar dressing	

French Onion Soup [v]� 8 
vegetable broth • cheese crouton	

Seasonal Soup 	 daily price 
ask the staff for today’s soup	



main courses
Pan-Seared Sea Bream Fillet	 25.5 
orange beurre blanc • haricots verts • radish • baby potatoes 	

Seared Mackerel� 22.5 
miso beurre blanc • fennel chiffonade • parsnip crisps • baby potatoes	

Smash Burger [v possible]� 19.5 
potato bun • double Angus patty • cheddar • crispy bacon •	  
tomato • iceberg lettuce, • burger sauce • fries	

Vegetable  Bourguignon [v] � 19 
sweet potato • celeriac • chestnuts • prunes • red wine sauce • flatbread	

Iberico Rib Fingers� 23.5 
honey glaze • chipotle sauce • corn on the rob • fries	

‘Van der Werff’ Chicken Satay� 19.5 
grilled chicken satay • spicy peanut sauce • pickled vegetables • 	  
serundeng • cassave crackers • fries	

Beef Steak� 27.5 
250 gr • pepper sauce or mustard herb butter • roasted baby carrots • fries	

Steak Tartare Classic� 23.5 
capers • shallot • parsley • tabasco • worcestershire sauce • egg yolk • fries	

Chef’s Special � daily price 
ask the staff for today’s special   



sides 
Fries [v]	 5 
mayonnaise 	

Loaded Fries [v]� 7.5 
truffel mayonnaise • Parmigiano Reggiano DOP • crispy onions • chives	

Green Salad [v]� 6 
butterhead lettuce • French vinaigrette • onions • tomatoes • seed mix 	

Melanzane [v]� 8 
aubergine in tomato sauce • Parmeggiano Reggiano DOP 	

Baby Potatoes [v]� 7 
oven-roasted with garlic • fresh herbs	

desserts
Tarte Tartin [v]	 9.5 
caramelized apple in puff pastry • vanilla ice cream 	

Crème Brûlée [v]� 9.5 
vanilla custard • orange chili tuile 	

Chocolate Moelleux [v]� 9.5 
warm chocolate cake • vanilla ice cream	

Pistachio Cheesecake [v]� 9.5 
pistachio crunch • coffee syrup • raspberry sorbet 	

Cheese Platter [v]� 12 
4 cheeses from Fromagerie Bon • nut bread • fig jam	  



Scan QR-code for allergen card 
[v] = vegetarian [v+] = vegan


