cill 15U00

STARTER

MAIN COURSE

DESSERT

3-course lunch menu - 40

&(J’LC& Summelr menu

BEEF SIRLOIN

marinated - arugula - Pecorino cream - balsamic syrup

PLAICE

fillet - sea aster - basil

WHITE CHOCOLATE

parfait - peach panna cotta - candied lemon

Wow dqou €i/<e fo &mM cﬁeeSe fo d&ww Mem?

CHEESE TASTING

5 cheeses - crispbread - medlar marmalade - 15

Do you have any allergies or dictary requirements? Please let us know!



12000 till 16uoo

Soup

SALAD

CLASSICS
Sourdough bread, white or brown
contains walnuts

HOT DISHES

DESSERT

Lomc& in f&e Glreen

CREAMY COURGETTE & BASIL 10
Trout - Lemon Oil

TOMATO 10
Grilled vegetables

CEASAR SALAD 17
Smoked chicken - egg - croutons - anchovy mayonnaise
SMOKED SALMON 8
Sweet-and-sour vegetables - Amsterdam onions - dill dressing
FETA 17
Sun-ripened tomato - fresh herbs - citrus vinaigretce
QUINOA 16
Grilled vegetables - hummus - marinated artichoke

SMOKED SALMON 15
Pea cream - coriander - radish cress

BEEF SIRLOIN 16
Marinated - house-made piccalilli - garam masala
MOZZARELLA 15
Roasted cherry tomatoes - wild garlic pesto

BEEF CROQUETTES 15
2 st. - Zwolle mustard (ook @)

DUTCH FRIED EGGS 16
Farmhouse ham - organic farmhouse cheese (also #)
TOASTED SANDWICH I
Ham - organic farmhouse cheese - tomato (also @)

WITTE BERKEN TASTING PLATTER 20

Soup of your choice - beef sirloin (also
Smoked salmon - beef croquette

VEAL RAGOUT 20
[talian bread roll - arugula - smoked almonds

NORWEGIAN SALMON 29
Pan-fried fillet - sugar snaps - tomato-dill sauce

BISTRO FILET 29
Pan-fried - green asparagus - Muscatel sherry sauce
CAULIFLOWER CURRY 29
Chickpeas - oriental spices - halloumi - tahini yogurt

COUPE ROMANOFF 12
Marinated strawberries - vanilla ice cream

CREME BRULEE 12

Mang0~1€m0n . Creamy yOgUl‘t ice cream

@ Vegetarian - ¥ Vegan

Do you have any a lcrgies or dictary requirements? Please let us know!



