
Hangop
Aardbei | Kletskoppen
Millefeuille
Rabarber | Vanillecrème 
Chocolade
Gezouten karamel
Café Gourmand
3 petit fours met koffie of thee

 €12.00

 €12.50

 €12.00

DESSERTS

 €12.00

Kaasplank
Membrillo | Kletsbrood

 €16.50

Artisjok
Linzen | Vadouvan
Short Rib
Hoisin | Zoete aardappel crème
Geroosterde Spitskool
Chili boter

 €25.00

 €19.00

 €26.00

 €18.00

Poussin
Aioli | Salsa Verde

Dorade
Venkel | Beurre blanc

€21,00

HOOFD
 € 12,00 / € 24,00 

 €15.00

 €11.00

 €15.00

 €14.00

 €14.50

 €13.50

 €12.50

 €8.00

Geroosterde Biet
Walnoten | Labneh
Steak Tartaar
Gepekeld eigeel
Gegrilde Sardines
Gremolata

Oester 3/6 
Dressing
Mosselen
Chili | Knoflook toast

Burrata 
Tomatenchutney | Balsamico 

Watermeloen Tataki
Shiso | Ponzu

Oeuf Mayonaise
Bieslook

Geroosterde Aubergine
Sesam dressing | Soja

VOOR

Côte de Boeuf
Beurre Café de Paris

Zeebaars
Antiboise 

 € 59,00

 € 69,00

OM TE DELEN (2 PERSONEN) 
MET FRIET EN SALADE 

DINER MENU

Frites
Mayonaise

Groene Asperges
Balsamico | Parmezaanse kaas
Aardappel Pave
Crème fraîche

Geroosterde Prei
Sichuan dressing

Geroosterde Wortel
Sinaasappel  |  Uiencompote

 €8.00

 €8.00

 €10.00

 €8.00

 €5.50

VOOR ERBIJ

Allergieën? Laat het ons weten!

egan egetarianMesclun Salade 
Honingmosterd 

 €6.00

Spinazie Salade
Sesamzaad | Chili

 €6.50



Hangop (Curd)
Strawberry | Sugar tuile
Millefeuille
Rhubarb | Vanilla cream
Chocolate
Salted caramel
Café Gourmand
3 petit fours with coffee or tea 

 €12.00

 €12.50

 €12.00

DESSERTS

 €12.00

Cheese Platter
Membrillo | Fig bread

 €16.50

Artichoke
Lentils | Vadouvan
Short Rib
Hoisin | Sweet potato cream
Roasted Pointed Cabbage
Chili butter

 €25.00

 €19.00

 €26.00

 €18.00

Poussin
Aioli | Salsa Verde

Sea Bream 
Fennel | Beurre blanc

€21,00

MAIN
 € 12,00 / € 24,00 

 €15.00

 €11.00

 €15.00

 €14.00

 €14.50

 €13.50

 €12.50

 €8.00

Roasted Beetroot
Walnuts | Labneh
Steak Tartare
Pickled egg yolk
Grilled Sardines
Gremolata

Oyster 3/6 
Dressing
Mussels
Chili | Garlic Toast

Burrata 
Tomato chutney | Balsamic 

Watermelon Tataki
Shiso | Ponzu

Oeuf Mayonaise
Chives

Roasted Eggplant
Sesame dressing | Soy

STARTER

Côte de Boeuf
Beurre Café de Paris

Sea Bass 
Antiboise

 € 59,00

 € 69,00

TO SHARE (2 PERSONS) 
WITH FRIES AND SALAD 

DINNER MENU

Fries 
Mayonaise

Green Asparagus
Balsamic | Parmesan
Potato Pave
Crème fraîche

Roasted Leek
Sichuan Dressing

Roasted Carrots
Orange | Onion compote

 €8.00

 €8.00

 €10.00

 €8.00

 €5.50

SIDES

Allergies? Please let us know!

egan egetarianMesclun Salad 
Honeymustard 

 €6.00

Spinach Salad
Sesame seeds | Chili

 €6.50


