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start with a sparkling aperitif

Cava Il Lusio Brut Nature Bio Spain

Fruity - hints of apple and pear - soft with a fine mousse - 7

STARTER

Halibut

smoked - marinated fennel - cucumber-basil pearls

MAIN COURSE

Entrecote

improved Red Holstein - mousseline - Madeira sauce

DESSERT

Chocolate

bavarois - dark and white - creamy mocha ice cream

ENJOY OUR 3-COURSE MONTHLY MENU - 40

We are pleased to serve a matching glass of wine with every course.
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Cheese selection
nut bread - apple syrup - 15

Do you have any allergies or dietary 1'equi1'ernents? Pl(’,RS(’, let us kl’lOW.
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Changing menu on odd days:

STARTER - 16

Salmon & trout - smoked - terrine - lamb’s lettuce - sweet & sour fennel
Lamb ham - pickles - horseradisch - crispy potatoes
Steak tartare - charred baby corn + sweet-sour pumpkin . poached egg yolk
Green asparagus - new potato salad - artichoke hearts - cress

Leek + - roasted - nori - smoked shallot cream - lemon - thyme dressing

SOUP - 10

Creamy zucchini ¥ - oyster mushrooms - dairy-free cream

ENTREMENTS - 18

Scallop - vanilla celeriac - samphire - apple syrup
Tortellini @- pumpkin & sage - truffle oil

MAIN COURSE - 28

Sole - fillet - pan-fried - yellow tomato - basil - garlic cress
Entrecote - improved Red Holstein - mousseline - Madeira sauce - suppl. +3
Coq au vin - corn-fed chicken - Parisian carrots - forest mushrooms
Girasoli #- pasta - ricotta - spinach - tomato-olive pesto
Yellow Curry - green asparagus - mushrooms - kohlrabi - saffron rice

DESSERT - 12

Strawberry lollipop - Bronsink strawberries - vanilla ice cream
Mango bavarois - raspberry jelly - mandarin sorbet
Carrot cake - pecans - farm yogurt ice cream
Cheese tasting - nut bread - apple syrup - suppl. +3
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THREE-COURSE MENU 47 * starter or soup + main course + dessert

You can also choose wine pairings with the menu

The dishes can also be order a la carte

VEGETARIAN @ - 100% PLANT-BASED ** -+ Do you have any allergies or dietary preferences? Please let us know
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Changing meénu on €veén days:

STARTER - 16

Beekridder (Kingﬁsher) - ceviche - Sleepyhead cream - soy dressing
Beef tenderloin - smoked - turnip - Roseval salad
Farmed duck - fillet - smoked - green pea salad - truffle potato
Cannelloni : Savoy Cabbage : celery - green apple - leek
Beetroot tartare + - Chioggia beets - pea puree - caramelized pecans

SOUP - 10

Bisque - Dutch shrimp - fennel - garlic cream

ENTREMENTS - 18

Scallop - vanilla celeriac - samphire - apple syrup
Calf’s sweetbreads #- crispy fried - kohlrabi - Zwolse mustard sauce

MAIN COURSE - 28

Sea bream - fillet - grilled cherry tomatoes - lemon beurre blanc
Lamb - chop - fillet - sugar snap peas - mint sauce - suppl. +5
Guinea fowl - supreme - braised leek - creamy tarragon sauce
Orzo # - wheat grain - mascarpone + enoki mushrooms - truffle

Rendang - carrot - sweet potato - vadouvan rice

DESSERT - 12

White chocolate bavarois - Bronsink strawberries - honey-lime ice cream
Creme brtlée - conka beans - pear sorbet
Passion fruit parfait - Greek yogurt + coconut macaroons
Cheese tasting - nut bread - apple syrup - suppl. +3
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THREE-COURSE MENU 47 * starter or soup + main course + dessert

You can also choose wine pairings with the menu

The dishes can also be order a la carte

VEGETARIAN @ - 100% PLANT-BASED ** -+ Do you have any allergies or dietary preferences? Please let us know
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STARTER |

Tomato soup # | basil cream

MAINE COURSE | 14
Salmon ﬁHﬁt | cucumber | cherry tomatoes | apple sauce | fries
Chicken fillet | cucumber | cherry tomatoes | apple sauce | fries

Pasta @ | comato sauce | grated cheese

DESSERT

[ce cream trio | 3 scoops of different flavours | whipped cream |8
Kids’ ice cream 1 scoop of vanilla ice cream | 4

Pleun’s rainbow ice W| made with fresh fruit | gluten & lactose free |3



