
Bread platter | vadouvan butter and dips
Beef carpaccio | truffle mayonnaise | rocket | aged Dutch cheese
Gravad lax | dill | mustard | cucumber
Wild boar ham | fig | cranberry | red chicory
Sea bass ceviche | pimento pepper | radish | sesame tuile
Burrata | tomato caramel pistachio | tomato | basil
Crispy goat cheese | frisée lettuce | Granny Smith apple | honey

dinner menu
OUR KITCHEN IS OPEN 

FROM 11 AM - 9 PM

STARTERS
5

12.5
13.5
13.5

14
11
11

Soup of the day
Tom Kha Kai soup (Thai coconut chicken soup)
Pumpkin soup | sweet potato | cinnamon

SOUPS
6.5
7.5
6.5

Tournedos | black garlic jus | celeriac
Venison loin | Jägermeister sauce | Dutch ‘hutspot’ mash
Salmon fillet | beetroot | beurre rouge
Surf & Turf | king prawn | steak | Bali sauce
Duck confit | apricot sauce | sauerkraut
Cod | miso beurre blanc
Grilled cabbage | miso caramel glaze | chive cream | hazelnut

MAIN COURSES
35
31

24
25
23
24

18.5

Schnitzel | mushroom sauce | fried onions
Spare ribs | sweet honey glaze | coleslaw
Pork tenderloin satay | peanut sauce | seroendeng | atjar

COMFORT CLASSICS
20

22.5
20

Carrot cake | orange | pecan | white chocolate ice cream
Crème brûlée | stewed pear | vanilla ice cream
Strained yoghurt| lemon curd | maple syrup
Tiramisu | amaretto | mascarpone
Speculaas parfait | crunchy spiced cake | dark chocolate

DESSERTS
9.5
9.5
9.5
9.5
9.5

served with vegetables & fries

served with fries


