Three course menu €35
These dishes can also be ordered seperately.

STARTERS

cucumber soup 8¢ 9

beetroot tartare - horseradish cream

spicy garlicshrimpsalad. ... 9.5
seasonal mushrooms - broad bean hummus
gently cooked roebuck ... ... ... 9.5

sweet & sour vegetable spaghetti - cauliflower cream

MAINCOURSES

mushroom burger £¢ 20

pickles - cep ketchup - spicy mayonnaise

dover sole 21

beurre noisette - dried orange peel - spinach

jacket sweet potato 21

muhammara - merquén spiced duck filet - garlic dip

DESSERTS

sprinkles - passionfruit icing - passionfruit ice cream

Do you have any allergies? Just let us know!
[ vegetarian dishes

#® vegan dishes



Dinner
17:00 - 23:00 uur

SN2ACKS

bread platter &

salted butter - olive oll - herb sait

cold cuts
dried sausage - pate - ham - pickles

Curious for more? Ask our staff for the appetizer menu.

STARTERS

OMaAato SOUP &

toast - caprese garnish

caponata (Sicilian aubergine salad) - fried artichoke

soup of the day

Ask our staff about today's selection.

Thai beefsalad .. .

rump steak - lime - ginger - cucumber - spring onions - noodles

romaine salad
croutons - tomato - pesto - parmesan
with cholse of: King prawn OR: avocado - mozzarella @

carpaccio of rib eye
egg yolk - sheep cheese - chimichurri - truffle

marinated salmon
slightly smoked - scrambled eaqg - herbs - beetroot - tartare sauce



Dinner

MAIN COURSES

Thai beef salad 13

rump steak - lime - ginger - cucumber - spring onions

POTVEIIUR - BRI ... s 5 R R A A SRR 13

croutons - tomato - pesto - parmesan
with choise of: king prawn OR: avocado - mozzarella g

herb mayonnaise - pickles - onion - bacon - cheddar - ketchup - fries

bouillabaisse 21

steak of theday™ . daily price
our steaks come from a local farm 'Vlees van Gijs’ from the Blonde d’Aquitaine cow. This is a unique cow breed, as you
can taste. For our meatlovers we have selected some amazing pieces. Ask our staff about the availability.

*these dishes will be served with
fries - salad - chimichurri - seasonal garnishes

dish of the day 15

Ask our staff about today's specialty.

DESSERTS

pistachio ice cream

lime sorbet - limoncello - red fruit

lava cake 8

5 Dutch cheeses - bread - compote



Wines

WHITE

CIVOIN I NN s S L S ST s e 45722
Bellow’s Rock - Coastal Region - South Africa / light, pear, slightly minerally, fresh acidity, mildly dry

sauvignon blanc 5725
Felines Jourdan - Languedoc - France / fresh, light, elegant, balanced, aromatic

VEPOCIO, i 55727
Esperanza Rueda - Spain / fresh, light, elegant, very aromatic

grand chardonnay. ... 6,5/30

Valensac - Languedoc - France / ripe pears and peaches, partly wood aged

RED

SYFah grenache. . e 45722
Chispas - Campo de Borja - spain / aromas of ripe fruits, blackberries, cherries, floral notes

PINOT NMOIT e 5/25
Corette - Languedoc - France / medium body, fresh, light, elegant, aromatic

barbera A asti 55727
Ccossetti - Pilemonte - Italy / soft flavour, medium body, juicy fruit, balsamic

Cabernet SaAUVIONON. .. e 6,5/30

Post card Series - Stark Conde - Stellenbosch - South Africa / medium body, blueberries, vanilla, wood aged

ROSE

cinsault grenache 45/ 22

Domaine Saint Félix - Pays de L'Hérault - France / light, raspberry, fresh, juicy, soft

SP2RKLING

‘Primer’ Brut Reserva
Pere Ventura - Penedes - Spain / light, elegant, hints of almonds and toast
ChAMPAGNE, | e 70

Thierry Houry ‘Brut Ideéal’
France / classic style of lime, ripe fruit tones, long aftertaste

PORT

tawny port 4



DRAFT

Heineken

De Eeuwige Jeugd - Gladjanus
De Eeuwige Jeugd - Lellebel

Beers

3,25/5,75
variable



Bar
15:00 - 23:00 UUr

VEGETZARIAN

cold

cajun spices - parsley

warm
edamame

salt flakes - yuzu - ginger syrup - soy sauce
sweet potato fries
tahin yogurt - tarragon
cheese & mustard "bitterbal”
truffle mayonnaise

hachos

cheddar - guacamole - vedgie tomato salsa -

creme fraiche

FISH

cold
noodles - teriyaki sauce - cucumber

warm

fried squid rings
seaweed salad - lemon - aioli
dim sum shrimp
lime pickles - holsin sauce
deep fried sushi
barbeque herb marinated salmon -
Japanese ginger - julienne sliced carrot

MEAT

cold

pickled melon
Parma ham - dark rum - dried plums
cold cuts

dried sausage - pate - ham - pickles

warm
“bitterballen”

Dutch deep fried meat balls - mustard

dim sum chicken
hoisin sauce - lime confit
chicken bites
carolina mustard



Drinks

COCKTAILS

Mojito. ... 8,5
light rum - lime wedges - sugar syrup -

mint - soda

Margarita. ... . qsuumnansmms) 8,5
tequila - cointreau - lime juice - sugar syrup
Whiskey Sour, ... 8,5

bourbon - lemon juice - sugar syrup -

egg white - Angostura bitters

Also very deliclous with Licor 43 or Amaretto!
Espresso Martini._........ ... ... ..
vodka - Kahlda - espresso - sugar syrup
DAL . coocscu s nmmemmnsdD
union 55 rum - lime juice - sugar syrup

Old Fashioned. ... .95
bourbon - cherry liqueur - sugar syrup -
Angostura bitters & orange bitters

alcohol free

PIRKLAAY. ...l
orange juice - grapefruit juice - lemon juice -
lime juice - grenadine

passion fruit puree - lime wedges -

sugar syrup - mint - soda

OUR F2AVOURITES

Vanilla Berry Crush___. ... .. 8

gin - vodka - vanilla & strawberry syrup -
lemon juice

PirateBay 85
rum - cointreau - passion fruit puree -

vanilla syrup - lime juice

Bustling Bobbie | 95

tequila - mandarin liqueur -
ginger & honey syrup - lime juice
Basil & Watermelon Smash._~ 10

tequila - limoncello - watermelon - basil -
lime juice - ginger ale

Y Didn't find your favourite?
No worries, our bartenders like to
make you something special!



Drinks

MIXED DRINKS

Fizzy Peachtree
peach ligueur - soda - lime juice

Gin Fizz

gin - sugar syrup - lemon juice - soda
Aperol Spritz

cava - Aperol - soda

Bloody Mary............sssssis

vodka - Big Tom tomato juice
Dark & Stormy
Union 55 rum - ginger beer - lime juice
Not a big fan of rum? choose vodka!

GIN & TONICS

Damrak G&T

Fever Tree tonic - lime
Gin Mare G&T

Fever Tree tonic - basil - black pepper

LIQUEURS

Baileys
Amaretto
Licor 43
Kahlta

ooyl



Drinks

DUTCH
DISTILLED

Ketel 1 young genever.. ... 4
Ketel 1 old genever. . ... ... .. a
Willem's Wermoed 5

FOREIGN
DISTILLED

HavanaClub ... 5
three years old rum

COrraleln:. . s 5
reposado tequila

GreyGoose .. .. ... 7
vodka

WHISKEYS

Jameson, 4,5
Irish whiskey

Jack Daniels 4,5
rye whiskey

Bulleit ... ... 9,9
bourbon whiskey

Monkey Shoulder | 6
blended malt whisky

Glenfiddich. | 6,5
12 years - single malt scotch’'s whisky
Lagavulin 95

16 years - Islay single malt scotch’s whisky

COGNAC

Courvoisier V.S. 6

Rémy Martin 8



Wines

WHITE

cheninblanc. 45/22
Bellow's Rock - Coastal Region - south Africa
light, pear, slightly minerally, fresh acidity,

mildly dry

sauvignon blanc 5/25

Felines Jourdan - Languedoc - France
fresh, light, elegant, balanced, aromatic

VBEEBID .. omemuancaimmsonBial
Esperanza Rueda - Spain
fresh, light, elegant, very aromatic

grand chardonnay. .. . | 65730
valensac - Languedoc - France

ripe pears and peaches, elegant, aromatic,

partly wood aged

RED

syrah grenache . . . .
Chispas - Campo de Borja - Spain
aroma's of ripe fruit, blackberries, cherries,
floralnotes

Corette - Languedoc - France
medium body, fresh, light, elegant, aromatic

barberadasti 55727

Ccossetti - Plemonte - Italy
soft, medium body, juicy fruit, balsamic

cabernet sauvignon |
Post card series - stark condé - stellenbosch -
south Africa

medium body, blueberries, vanilla, wood aged



Wines

ROSE

cinsault grenache .. | 45722
Domaine saint Felix -

Pays de LU'Hérault - France

light, raspberry, fresh, juicy, soft

SP2RKLING

‘Primer’ Brut Reserva
Pere Ventura - Penedes - Spain
light, elegant, hints of almonds and toast

champaANe ... ....mimivs 70
Thierry Houry ‘Brut ldéal’ - France
classic style of lime, ripe fruit tones,

long aftertaste

PORT



Beers

DREFT

Heineken 325/575

seasonal beer. . ... .. variable

Gabbe ourveryown casabeert . . 4,95
LagunitasIPA.___ .. ... ... 495
guest brewery variable
BOTTLE

Brouwerij 't J - Jwit 4,95
Brouwerij ‘'t IJ - Natte 4,95
Brouwerij ‘'t 1) - Zatte . = | 4,95
Tripel Karmeliet . 4,95

De Eeuwige Jeugd - Lellebel 4,95
Apple Banditcider . 35
Erdinger00% 35
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