
veggie 
 

salad orzo | feta | pomegranate | tomato | lamb's lettuce | spinach | harissa    13
saffron risotto | tomato | zucchini | parmesan | smoked almond     13

tarte tatin | onion compote | comté | vin jaune | truffle | black garlic | radish    13

fish platter special
 a total of four dishes, served in two courses, with fries and salad:

course 1 | eel unagi | bouillabaisse with fish garnish

course 2 | short roasted sea bass | roasted weever | fries | salad

[can be ordered from two persons]     25 p.p.

for the little ones
 kidsmenu | fries | croquette /  cheese soufflé  / chicken nuggets / frikandel    7 
 pasta bolognese      8

sides 
 

fresh fries | mayonnaise     5                                                                                                                     
fresh fries | truffle aioli | parmesan   7

green side salad | honey mustard      4.5

Dessert 

 

grilled peach | verbena | white chocolate ice cream | almond crumble | tonka cream     7 
 chocolate cremeux | caramelized salted pecan | sea buckthorn gel | vanilla ice cream    7

three sweets items: cannoli | brownie | nougat     6
espresso martini | kahlua | vodka | espresso    8.5

WelcOme Lekkerbek!
[kitchen is open from 5:00 until 8:30 p.m.]

Let us take you along the world of good taste. We recommend ordering a 
minimum of two dishes per person, which we will then serve in two [or more 

courses]. You can choose to keep the dishes all for yourself or you could share 
them with your company.

 Starter 
 

sourdough bread | butter | sea salt   6

Fish 
 

spicy tuna tartare | katsuobushi | furikake | crispy nori | avocado mash | ponzu      14 
eel unagi | sushi rice | sweet and sour radish | yuzu kosho mayonnaise | fried onions      14                                          

lightly roasted sea bass | miso glaze | yuzu | beech mushroom     15
roasted weever | cockle | saffron | smoked butter | vadouvan | fennel | chili oil     15

roasted sardine | sourdough | BBQ leek cream | pickled shallot | 'nduja | tomato     14

 Meat 

peking duck | master stock | roasted spring onion | baby bok choy | crispy carrot-radish    15  
steak tartare | aged cheese |  brioche | lava cream | potato cracklings    14 

steak rossini | fried liver | madeira gravy | brioche | mushroom | hazelnut oil     17   
flat iron steak 120 or 250 grams | aji verde | salsa tomato and corn    15 / 20

Cheese board 

four types of varying cheeses | grape must mustard | spicy chili jelly | crackers    10

nice with a 
borges | LBV port | portugal     6

intense in smell and taste | balance of sweet ripe fruit and smooth tannins


