
c h e f ’ s   m e n u

4 courses   59
5 courses   68

 + cheeses    7,5

    menu quartier     29,5

----

a   l a    c a r t e

olives 4,5
bread with butter 5,5

oyster, orange & lovage (per piece) 4
fried artichoke with garlic mayonnaise 10
country pâté, toast & onion compote 14

gougères (per piece) 2

peas, broad beans, runner beans & green beans with remoulade and puffed buckwheat  14,5
pork belly, celtuce, ricotta & rapeseed oil 16

organic vegetables from the Beemster, strawberry mostarda & toasted breadcrumbs 15

ratatouille of courgette, tomato, aubergine, turnip & tomato jus 25
flat iron steak with caper vinaigrette & horseradish 27,5
sea bass, artichoke barigoule & Frisian broad beans 26,5

dutch cheese selection: Blue Goat, Päölke Köning & aged Cono cheese 15,5

‘advocaat’ VRR  (traditional Dutch egg liqueur) 9,5
pavlova with verbena, red berries & whipped cream 9

green tea ice cream, brioche & cherries 10

any questions about allergens? please ask us


