
MAIN COURSES   
LUNCH & DINNER

  
 
Tomato Tarte Tatin, with Manchego and herbs 	 €  22,50

Baked Feta with spinach salad, quinoa, zucchini 	 €  22,50 
and paprika dressing 		
Caesar Salad – romaine lettuce, croutons, anchovies, 	 €  	16,00 
poached egg, Parmesan (chicken + € 4,50)		
Whole Sea Bream with arugula, fennel and antiboise 	 € 	26,50

Prawns with samphire and soybeans	 € 	 27,50

Salmon with watercress salad, green beans, cucumber 	 € 	 27,50 
and sesame vinaigrette 		
Black Angus Burger with tomato, pickles, cheddar 	 €  	21,50 
and fries	
Duck Confit with veal jus, fennel cream and spinach 	 € 	 27,50	
Entrecôte with béarnaise sauce, potato gratin 	 €	 29,50

and watercress

FOR KIDS
  

 
Croquette with Fries 		  € 	 9,50

Crispy Chicken Fingers with Fries 		  € 	10,00

Salmon with Fries		  € 	14,50

Ham & Cheese Toastie		  € 	 5,50

Cucumber  		  € 	 2,00

Bell Pepper  		  € 	 2,00

 

 = VEGAN  = VEGETARISCH

SNACKS
  

 
Cheese Sticks 6 PCS 		  € 	 9,50

Ajuma Balls with mushrooms, masala and peas 6 PCS 	 €	 10,00	

Arancini with mozzarella and tomato 6 PCS 	 € 	 9,50

Bitterballen 6 PCS 		  € 	 8,00

Crispy Chicken Fingers 6 PCS 		  € 	10,00 

Shrimp Croquettes 6 PCS		  € 	10,50

Warm Snack Platter (mix)	 12 PCS	 € 	 17,50

	 20 PCS	 € 	27,50

Padrón Peppers 		  € 	 7,00

Mixed Nuts  		  € 	 5,00

Marinated Olives 		  € 	 5,00

Mackerel Rillettes, with toast and pickles	 € 	12,50 
Charcuterie; selection of cured meats with sides 	 € 	18,50

Cheese Platter with fig compote 		  € 	16,50

STARTERS LUNCH & DINNER
  

 
Spiced Eggplant with feta cream, pickled cucumber and dukkah 	 € 	14,50

Burrata with mixed tomatoes and balsamic    			   € 	16,50

Grilled Leek with honey mustard vinaigrette and cashew nuts  		 € 14,50 
North Sea Crab Soup with crayfish, lemongrass and coconut 	 € 	14,50

Mussels with garlic, red pepper, seaweed salad and bread			  € 	16,50

Gamba pil pil			   € 14,50

Octopus (Pulpo) with grilled Little Gem lettuce and pico de gallo		 € 14,50

Steak Tartare (raw) 			   € 	16,50 
Braised Veal with mackerel mayonnaise and pickled capers		  € 	15,50

 
 
SHARING?  

ORDER THE “TO SHARE” MENU (PER TABLE) AND ENJOY TOGETHER: 

4 dishes & bread € 27,50 P.P. | 6 dishes & bread  € 34,50 P.P. | 8 dishes & bread € 42,50 P.P

BREAKFAST (UNTIL 12:00 PM)
  

 
Red Velvet Pancakes with lemon curd cream and strawberries 	 € 	 11,50

Belgian Waffle with vanilla cream, blueberries and banana 	 €	 10,50

Scrambled Eggs on toast  (avocado mash + €3,00, bacon + €3,50, smoked salmon + €5,50)	 €  	10,00

Greek Yogurt with granola and fresh fruit 				    €  	 9,50

Coconut Soy Yogurt with granola and fresh fruit 				    €	 10,50 
Overnight Oats with apple, blueberries, cinnamon and maple syrup 	 €	 10,50

Full Breakfast - hot drink of choice, fresh juice, fresh fruit, sourdough toast 	 € 	19,50 
with scrambled eggs and a croissant      	  
Croissant with butter and jam 				    €  	 5,00

Apple Pie 				    €  	 6,50

Walnut Date bar 				    € 	 5,00

Smoothie with strawberry, banana, pineapple and Greek yogurt 	 €  	 6,50 

Smoothie with mango, coconut, banana, mint and coconut soy yogurt 	 €  	 7,00 

MENU

SANDWICHES (12:00–4:00 PM)
  

 
Brown bread with Marinated Chicken, 	 € 	15,00 
bacon, avocado, tomato and lemon mayonnaise   
Ciabatta with Pulled Beef, sriracha mayonnaise, 	 € 	15,00 
pickled red cabbage and onion	  
Brown bread with Mackerel Rillettes,  	 € 	16,00 
seaweed and pickles 	
Halloumi Pita, hummus, pomegranate 	 €	 14,50 
and grilled vegetables  		
Flatbread with Hummus, mushrooms and dukkah  	€	 14,50

Croquette Sandwich 	 € 	 6,50

SIDES
  

 
Oysters 6 PCS	 € 	21,00

Fries with Homemade Mayonnaise  	 € 	 5,50

Green Salad 	 € 	 6,00

Bread with Aioli  or Hummus  	 € 	 6,00	
	

COCKTAILS 

Dutch mule Jonge jenever | Fever-Tree ginger beer | munt | limoen	 € 	11,50

Coastal paloma Hermit Gin | Fever-Tree sparkling pink grapefruit | limoen | zout 	 € 	13,50 
Gin passion Tanqueray gin | Fever-Tree tonic | passievrucht | vanille  	 € 	12,00 
Summer garden Vodka | Double Dutch watermeloen & komkommer | granaatappel	 € 	11,50

Mojito Witte rum | munt | limoent | bruiswater			   € 	11,50

Negroni Tanqueray gin | Campari | vermouth | sinaasappel		  € 	13,50

Espresso martini Kahlua | Partisan Vodka | espresso			   € 	12,50

Aperol spritz Aperol | Cava | bruiswater | sinaasappel 			   € 	10,50 

Limoncello spritz Limoncello | cava | bruiswater | citroen 		 € 	11,00

Lychee spritz Lychee | cava | munt | granaatappel 			   € 	11,00

Pink Lillet Lillet blanc | Fever-Tree raspberry & rhubarb | rood fruit  	 € 	10,50

 

MOCKTAILS 

Lemon fizz Citroen | munt | sinaasappel | bloesem			   € 	 8,50 
Festivo Portofino Verfrissend Italiaanse bitter | appel | gember	 € 	 8,50

Very berry Aarbeien | framboos | blauwe bes | bruiswater | rood fruit  	 € 	 8,50

Tropical ginger spritz  Passievrucht | ananas | gember | bruiswater 	 € 	 8,50 
	

DESSERTS
  

 
Dessert to share 		  € 	10,00 P.P.

Tiramisu  		  € 	 9,50

Witte chocolade cheesecake with red fruit		  € 	 9,50

Brownie with pecans and salted caramel 		  € 	 9,50

Crème Brûlée 		  € 	 9,50

Apple Pie 		  € 	 6,50

Cheese Platter with fig compote 		  € 	16,50

Espresso martini 		  € 	12,50


