Red Velvet Pancakes with lemon curd cream and strawberries v € 1150
Belgian Waffle with vanilla cream, blueberries and banana v € 10,50
Scrambled Eggs on toast v (avocado mash + €3,00, bacon + €3,50, smoked salmon + €5,50) € 10,00
Greek Yogurt with granola and fresh fruit v € 950
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 v

Croissant with butter and jam v € 500
Apple Pie v € 850
Walnut Date bar » € 500
Smoothie with strawberry, banana, pineapple and Greek yogurt v € 850
Smoothie with mango, coconut, banana, mint and coconut soy yogurt # € 700

SNACKS

STARTERS LUNCH & DINNER

Cheese Sticks 6 PCS v € 950
Ajuma Balls with mushrooms, masala and peas 6 PCS € 10,00
Arancini with mozzarella and tomato 6 PCS v € 950
Bitterballen 6 pPcs € 800
Crispy Chicken Fingers 6 PCs € 10,00
Shrimp Croquettes 6 PCS € 10,50
Warm Snack Platter (mix) 12 PCS € 1750
20 PCS € 27,50
Padron Peppers » € 700
Mixed Nuts » € 500
Marinated Olives ~» € 500
Mackerel Rillettes, with toast and pickles € 12,50
ST Charcuterie; selection of cured meats with sides € 1850
£ Cheese Platter with fig compote v € 16,50
ORDER THE “TO SHARE” MENU (PER TABLE) AND ENJOY TOGETHER:
SANDWICHES (12:00-4:00 PM) MAIN COURSES T Share con”
. : Tiramisu v € 950
.................................................................................................................. . LUNCH & DINNER Witte chocolade cheesecake with red fruit ¢ 950
.................................................................................................................. - Brownie with pecans and salted caramel v € 950
Brown bread with Marinated Chicken € 15,00 N P
o ' Créme Brilée v € 950
l():a.co;)l, eijt/ocad.ot,liolr)n‘aﬁ; a(rildn}emf(‘)n n.layc})lnnalse . € 1500 Tomato Tarte Tatin, with Manchego and herbs v € 22,50 Apple Pie v € 850
'ul:I g :(ll“r;)b (f . eel, sriracha mayonnaise, ' Baked Feta with spinach salad, quinoa, zucchini € 22,50 Cheese Platter with fig compote v € 16,50
pickled red cabbage and onion . . . .
. . and paprika dressing v Espresso martini » € 12,50
Browzl bl(;ez'l(}dwﬂh Mackerel Rillettes, € 1600 Caesar Salad - romaine lettuce, croutons, anchovies, € 16,00
seaweed and pickles .
. 1o poached egg, Parmesan (chicken + € 4,50)
Hgll(?llll 1(1111 Plf&;;]hummus, pomegranate € 1450 Whole Sea Bream with arugula, fennel and antiboise € 26,50 FOR KI Ds
an grl e Vege aples v Prawns With sam hlre and o beans € 27 50 ...................................................................................................................
Flatbread with Hummus, mushrooms and dukkah # € 14,50 Sal th P ) v '
Croquette Sandwich ¢ 650 almon with watercress salad, green beans, cacumber € 27,50 Croquette with Fri ¢ 950
' and sesame vinaigrette . q h'v?( ries . . ’
Black Angus Burger with tomato, pickles, cheddar € 2150 Crispy C 1cken Fingers with Fries € 10,00
Sl DE S and fries Salmon with Fries € 1450
.................................................................................................................. © Duck Confit it ol i ¢ 270 Ham & Cheese Toasti
Entrecote with béarnaise sauce, potato gratin € 29,50 Cul(ium ers € 200
Oysters 6 PCS € 21,00 and watercress Bell Pepper » €
Fries with Homemade Mayonnaise v € 550
Green Salad € 6,00 # = VEGAN V = VEGETARISCH
Bread with Aioli v or Hummus # € 6,00

COCKTAILS MOCKTAILS




