
 
Allergieën? 

Laat het ons weten of vraag naar de allergenen lijst 

 
We serve our purified, sustainable mineral and/or sparkling water during your visit. This costs 3 euros per person. 

We proudly work with Lindenhoff in Baambrugge for our vegetables, fruit and meat. 

 
3-course €45 

 

STARTER 
AUBERGINE 

grilled on the barbecue, with sauce vert, pine nuts 
and the French sheep’s cheese Laucune 

- 
CONSOMMÉ 

clear vegetable broth with soy and bonito, served with vadouvan-
cooked leeks and horseradish cream 

- 
MONKFISH CARPACCIO 

with Pernodvinaigrette, squid and orange 
 

MAIN COURSE 
MAITAKE MUSHROOM 

pan-seared, with candied lemon and celeriac jus, served with 
creamy polenta, radicchio and red endive 

- 
BOUILLABAISE 

made from red mullet, sea robins, red bream and dab, 
with red bream fillet, cockles, mussels, shrimp and toast with rouille 

- 
POUSSIN 

lacquered with apple syrup and served with  
spinach, jus de poulet and fries  

- 
RIBEYE (2 pers) 

grilled à point with sauce of green pepper, 
fries and a Romaine salad 

supplement €15,5 p.p. 
- 

SEABASS (2 pers) 
with sauce verte, fennel salad and risotto 

supplement €10,5 p.p. 
 

DESSERT 
ESPRESSO MARTINI 

- 
JASMINE RICE CREAM 

with crème patissière of ginger and wild rice 
- 

CHOCOLATE ICE CREAM 
rolled in chocolate with passionfruit 

 
APERITIVE      
FLUITJE HEINEKEN                   3,5  
TEXELS SKUUMKOPPE     6 
RICARD PASTIS     6 
LILLET BLANC TONIC    10,5 
LILLET ROSE TONIC     10,5 
NEGRONI       11 
GIN TONIC Beefeater     10,5 
BLOODY MARY     11 
SPRITZ  Berto Aperitivo    12,5 
LIMONCELLO spritz    12,5 
 

THE BAR    
SPECIALE DE CLAIRE oyster   ps 4 
IRISH MOR oyster    ps 5,5 
4 SHRIMPCROQUETTES with mayonaise  12,5  
STRACCIATELLA with toast, pistachio and olive oli 9,5 
PARMAHAM with cornichons   9 
SOURDOUGH with baked garlic butter  6,5 
OLIVES and ARTICHOKES in olive oil   8  
 

STARTER 
AUBERGINE      11,5 
grilled on the barbecue, with sauce vert, pine nuts  
and the French sheep’s cheese Laucune  
 
CONSOMMÉ     11 
clear vegetable broth with soy and bonito, served with vadouvan-
cooked leeks and horseradish cream 
 
MONKFISH CARPACCIO   12 
with Pernodvinaigrette, squid and orange 
 
MACKEREL     12 
grilled and served with a mousse of smoked 
with chicory, pomegranate and dashi-vinaigrette  
 
TERRINE      12,5 
from chickenliver, duckbreast, lardo  
with barbecuebread and maraschino cherries 
 

MAIN COURSE 
MAITAKE MUSHROOM    24 
pan-seared, with candied lemon and celeriac jus, served with 
creamy polenta, radicchio and red endive 
 
BOUILLABAISE     25,5 
made from red mullet, sea robins, red bream and dab,  
with red bream fillet, cockles, mussels, shrimp and toast with rouille  
 
SEABASS (2 pers)    69 
with sauce verte, fennel salad and risotto   
 
POUSSIN      26,5 
lacquered with apple syrup and served with  
spinach, jus de poulet and fries  
 
SAUCISSE EN CROÛTE    26 
puff pastry filled with pork neck and belly, peas and carrot in 
savoy cabbage, with a ginger and mustard jus 
 
RIB-EYE (2 pers)     79 
grilled à point with sauce of green pepper, fries  
and a Romaine salad (extra person or different cuisson optional) 
 

SIDE DISHES 
POTATO MOUSSELINE    5 
FRITES with mayonaise    4,5 
ROMAINE SALAD with lemonvinaigrette  4 
     
 



 
Allergieën? 

Laat het ons weten of vraag naar de allergenen lijst 

 
We serve our purified, sustainable mineral and/or sparkling water during your visit. This costs 3 euros per person. 

We proudly work with Lindenhoff in Baambrugge for our vegetables, fruit and meat. 

DESSERT 
 
SCOOP OF ICE CREAM   per serve  3,5 
strawberry cream - lemon - chocolate – banana – rice cream 
 
JASMINE RICE CREAM    11,5 
with crème patissière of ginger and wild rice 
 
RHUBARB     11 
puff pastry filled with creamy rhubarb cremeux,  
with tarragon, vanilla and strawberry ice cream  
 
CHOCOLATE ICE CREAM   10,5 
rolled in chocolate with passionfruit 
 
COUPE COLONEL     8,5 
wodka and lemonsorbet                                 
 
CHEESE      11,5 
a selection of three cheeses                
 
ESPRESSO MARTINI    12,5 
 
 
DESSERT WINE 
 
Loire - “Carte d’Or”,  
Coteaux du Layon, Domaine des Baumard   9 
 
 

Loire - “Clos de St. Catherine’’,  
Coteaux du Layon Domaine des Baumard.          10,5 
 
2 

Languedoc - “Ambre”, Rivesaltes ,  
Domaine Pouderoux     7 
 
Roussillon - Banyuls Méditerranée,  
Domaine Piétri Geraud              8,5 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DIGESTIVE 
 
LIMONCELLO      7 
CALVADOS ROGER GROULT ‘3 ANS’  9 
BAS-ARMAGNAC, DARTIGALONGUE 1986  13,5 
GRAPPA MARZADRO          8 
COGNAC VS, MESTREAU              8,5 
AMARETTO DI TIVOLI    9 
PORT FONSECA RUBY               7 

 
 
COFFEE      v.a.  3 
DECAFÉ     v.a.  3,5 
GINGER TEA     3,5 
MINT TEA     3,5  
MÉLANGE DE MAISON ‘PAR CARON’  
verbena, sage and chamomile   3,5 
 

 
 


