
 

 

 

 

 

 
  

 

“Streak” tartaar  beef         18 

Vechtdal Egg salad – crispy brioche – chives - pickles 
 

Steak tartar           18 

Asian – fried sushi – rice – fried prawn – wasabi – cucumber  
– XO sauce 
 

V Black bean burger         18 

Feta – avocado – Andaluse sauce – gem salad – pickle relish –  
Fried onion rings 

 

V Curry soupe           8 

Dumplings – coconut – spring onion 
 

Truffle croquettes with truffle mayonaise  6st.    10 

With bread           12 

 

Shrimp croquettes with aioli    6st.    10 

With bread           12 

 

V Scrambled eggs with bread       10 

Shiitake – bosui 
 

Steak with gravy and bread        29 

 

V Pasta linguine          22 

Truffle – rucola – Parmesan - bread 
 

Club Carpaccio with fries        16 

Carpaccio – truffle – mayonnaise – arugula - Parmesan 
 

Foccacia Spinata Romana        16 

Toast – tomato – mozzarella – Spinata Romana - pesto 
 

V Salad goat – hazelnut        16 

Chicory – caramelized hazelnut – goat brie cheese  
 

Bagel smoked salmon         16 

Cream cheese – chives – lettuce - cucumber 
 

Brioche Pata Negra ham        18 

Iberico aged 24 months – arugula – apple – balsamic vinegar 
 

V Loaded fries – Parmesan cheese        7 

trufflemayonaise – spring onion 
 

Brioche Pulled Duck          18 

Duck – hoisin – cucumber – kimchi – garlic mayonnaise  
 

Catch of the day – fish         27 

 

 

Or be culinary surprised by the kitchen brigade 

Menu    wine-arr.  
2 courses      37    14  

3 courses      44    21 

4 courses      54    28



 

LUNCH 


