
  

 

TO START WITH 
SOURDOUGH BREAD 4 
GOAT CHEESE TACO 3 

FILET AMÉRICAIN CONE AND FOIE GRAD CREAM 5 
SEASONAL OYSTER WITH SHALLOTS AND RED WINE VINEGAR 4 PER PIECE 

ASIAN OYSTER WITH SOY SAUCE. LIME. RED PEPPER AND CHIVES 5 PER PIECE 
 

LUNCH  

ALSO AVAILABLE IN VEGETARIAN 
 

STEAK TARTAAR  
EGG YOLK | WARM FOAM OF AGED CHEESE | WILD GARLIC CREAM 

~~~ 
LANGOUSTINE 

OPEN DIMSUM | AUBERGINE CRÈME | PAK CHOI | TAMARIND | THAY CURRY 
~~~  

LINE-CAUGHT SEA BASS * 
BOUILLABAISSE | MEDITERRANEAN VEGETABLES 

~~~ 
CAPPUCCINO OF SMOKED EEL** 

BELUGA CAVIAR FROM THE STURGEON | BRIOCHE | CRESS 
SAUCE 

~~~ 
VEAL ENTRECOTE 

PEA | STRING BEAN | GREEN ASPARGUS | VEALJUS | HOLLANDAISE SAUCE 
WITH SUPPLEMENT FRIED DUCKLIVER  7,50 

OF  
 BUTTER-TENDER IRISH TENDERLOIN 14 

OF  
KAGOSHIMA WAGYU A5 ENTRECOTE  (100 GRAM ) 55 

~~~ 
DESSERT FROM PATISSIER 

OR 
ALICANTE COFFEE | LAVAZZA COFEE | RUMLIQUEUR | WHIPPED CREAM  

 

 

 
3-COURSE 45 
4- COURSE 57 
5-COURSE 69 
6-COURSE   80 

 
CHEESE INSTEAD OF DESSERT 6,50 

CAESAR SALADE 5 
FRIES WITH TRUFFEL MAYONNAISE 6 

 

 

 



  

A LA CART  

TO START WITH 
SOURDOUGH BREAD 4 
GOAT CHEESE TACO 3 

FILET AMÉRICAIN CONE AND FOIE GRAD CREAM 5 
SEASONAL OYSTER WITH SHALLOTS AND RED WINE VINEGAR 4 PER PIECE 

ASIAN OYSTER WITH SOY SAUCE. LIME. RED PEPPER AND CHIVES 5 PER PIECE 
 

STARTERS 

 
CRISPY GAMBA €15 

DIMSUM | EGGPLANT | TAMARIND | PAK CHOI | THAI CURRY 

THINLY SLICED ENTRECOTE €15 
TRUFFLE MAYONNAISE | CAPERS | CHERRY TOMATO | AGED BEEMSTER CHEESE 

 
ASPARAGUS CAPPUCINO €9 

KERRIE ROOM | HAM | BIESLOOK 

CAPPUCCINO OF SMOKED EEL €9 
 

MAIN COURSES 

STEAK AU POIVRE €30   
WITH SUPPLEMENT : FRIED DUCK LIVER €7,50 

 
CATCH OF THE DAY €30 

RAVIOLI WITH PEAS, RICOTTA AND WATER MUNT€25 
SAGE BUTTER| SPINACH 

 

DESSERTS 

WARM CHOCOLATE CAKE €15 
 HOMEMADE VANILLA ICE CREAM | CHOCOLATE SAUCE | WHIPPED CREAM  

 
MANGO AND PASSION FRUIT BAVAROIS €12 

MANGO SORBET 
 

DUTCH CHEESES €16,50 
REFINED BY KAASFORT AMSTERDAM  

 
ALICANTE COFFEE €10,50 

LAVAZZA COFFEE | RUM LIQEUR | WHIPPED CREAM 
 

SIDE DISHES 
CAESAR SALADE €5 

FRIES WITH TRUFFLE MAYONNAISE €6 
 



  

 

 

GASTRONOMIC MENU 
 

 

STEAK TARTAAR  
EGG YOLK | WARM FOAM OF AGED CHEESE | WILD GARLIC CREAM 

~~~ 
LANGOUSTINE 

OPEN DIMSUM | AUBERGINE CRÈME | PAK CHOI | TAMARIND | THAY CURRY 
~~~  

LINE-CAUGHT SEA BASS * 
BOUILLABAISSE | MEDITERRANEAN VEGETABLES 

~~~ 
CAPPUCCINO OF SMOKED EEL** 

BELUGA CAVIAR FROM THE STURGEON | BRIOCHE | CRESS 
~~~  

CATCH OF THE DAY *** 
PORK JOWL | BEET | ALBUFERA SAUCE 

~~~ 
POUSSIN **** 

CARROT | MUSHROOM | COQ AU VIN  
~~~ 

VEAL ENTRECOTE 
PEA | STRING BEAN | GREEN ASPARGUS | VEALJUS | HOLLANDAISE SAUCE 

WITH SUPPLEMENT FRIED DUCKLIVER  7,50 
OF  

 BUTTER-TENDER IRISH TENDERLOIN 14 
OF  

KAGOSHIMA WAGYU A5 ENTRECOTE  (100 GRAM ) 55 
~~~ 

DESSERT FROM PATISSIER 
OR 

ALICANTE COFFEE | LAVAZZA COFEE | RUMLIQUEUR | WHIPPED CREAM  
 
 

 

4 COURSES 58 
5 COURSES 72,50 * 

6 COURSES 87 ** 
7 COURSES 101,50 *** 

8 COURSES 116 **** 

CHEESE INSTEAD OF DESSERT 6,50 
CAESAR SALADE 5 

FRIES WITH TRUFFEL MAYONNAISE 6 
 

 
  

 

 



  

MENU VEGETARIAN 
 
 
 

TARTARE OF TOMATO AND WATERMELON 
EGG YOLK | WARM FOAM OF AGED CHEESE | WILD GARLIC CREAM 

~~~ 
DUMPLING AUBERGINE 

TAMARIND | PAK CHOI | THAI CURRY SAUCE 
~~~ 

KHOLRABI FONDANT* 
KOLHRABI CREAM |BEECH MUSHROOM | WASABI NUT | SOY FOAM 

~~~ 
CAPUPUCCINO OF MUSHROOM AND TRUFFLE ** 

~~~ 
BABY GEM *** 

 GRILLED LETTUCE | BLACK GARLIC | HOLLANDAISE SAUCE  
~~~ 

PEARL BARLEY **** 
EGG YOLK | AGED GOUDA CHEESE  | CHESTNUT MUSHROOMS 

 ~~~ 
RAVIOLI OF GREEN PEAS, RICOTTA AND WATERMINT 

SAGE BUTTER | SPINACH  
~~~ 

DESSERT FROM PATISSIER 
OR 

ALICANTE COFFEE | LAVAZZA COFEE | RUMLIQUEUR | WHIPPED CREAM  
 
 

 

  
 

4 COURSES 58 
5 COURSES 72,50 * 

6 COURSES 87 ** 
7 COURSES 101,50 *** 

8 COURSES 116 **** 

CHEESE INSTEAD OF DESSERT 6,50 
CAESAR SALADE 5 

FRIES WITH TRUFFEL MAYONNAISE 6 
 

 

 

 

 

 

 

 



  

 

STEAKDAY  
ELKE DONDERDAG EN ZONDAG BOTERMALSE OSSENHAAS MET PEPERSAUS OF KALFJUS 

MET FRIET EN SALADE VOOR MAAR 30 EURO 
ALLEEN OP RESERVERING  

OP = OP 

0228-526162 

 

 

 


