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FRENCH ONION SOUP – VEGETARIAN / VEGAN OPTION ALSO AVAILABLE
 SOURDOUGH TOAST – GRUYÈRE

BEEF CARPACCIO 
 ROCKET – GRANA PADANO – SUN-DRIED TOMATOES – TRUFFLE MAYONNAISE 

CRISPY FRIED SALMON ROLL 
EDAMAME – PICKLED GINGER – SWEET AND SOUR CHINESE CABBAGE – YUZU DRESSING 

MAIN COURSES
 

PAN-FRIED PIKE PERCH 
CAULIFLOWER GRATIN – SWEET POTATO PURÉE – WHITE WINE & SAFFRON SAUCE

MOROCCAN STEW – VEGAN 
LENTILS – PARSLEY – DRIED FIGS – CHICKPEAS – PAPADUM

MIXED GRILL 
STEAK – BLACK ANGUS BURGER – TENDERLOIN OF PORK – CHICKEN FILLET – AIOLI

ALL MAIN COURSES ARE SERVED WITH FRIES AND SALAD. 
THESE CAN BE REORDERED FREE OF CHARGE AND WITHOUT LIMITATION.

DESSERTS

DUTCH CREAM CHEESE 
CHERRY COMPOTE – BASTOGNE BISCUIT – WHITE CHOCOLATE SHAVINGS

DOUBLE CHOCOLATE BROWNIE – VEGAN 
ICE CREAM – BLUEBERRY SAUCE 

TIRAMISU 
CARAMEL SAUCE – AMARETTI BISCUITS


