
STARTERS

SIDE DISHES

OYSTERS

HOMEMADE FRIES GREEN BEANS SALAD

HALF ARTICHOKE (v)

SMOKED CELERIAC SOUP

mustard vinaigrette and hazelnuts

with mustard vinaigrette

with mustard seed and herb oil

9

5

9.5

11.5

FISH SOUP

STEAK TARTARE

GRATINATED SNAILS

With a crouton, rouille and Gruyère

in herb butter

13.5

14

14.5

MAIN COURSES

‘STAMPPOT’ WITH TURNIP GREENS

STEAK TARTARE

fennel sausage or roasted pointed cabbage (v)

homemade fries and salad

22.5 
21

27

SEA BASS

GNOCCHI ALL'ARRABBIATA (V)

ENTRECOTE

Savoy cabbage, samphire, shiitake beurre blanc

Cafe de Paris sauce and green bean salad

26

22

28

DESSERTS

CRÈME BRÛLÉE CHOCOLATE BONBON10

IRISH COFFEE 

SCOOP OF ICE CREAM

AFFOGATO

HOMEMADE ADVOCAAT

LEMON MERINGUE PIE

BREAD AND BUTTER

with a vennel salad

4

4

2.5

3.5

10.5

7

8

mayonnaise

holtkamp
8

APERITIFS
CREMANT
CIDER
VERMOUTH
RICARD

7.5
7
7

SNACKS
9BITTERBALLEN

SHRIMP CROQUETTES
CHEESE SOUFFLÉS
LIVER SAUSAGE

7.5
6.5
7.5

domaine dupont

domaine de mouscaillo

3.9 

CAMPARI 6.5

HOMEMADE PATÉ
with onion compote and croutons

14.5

VENNEL SALAD 4


