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STARTERS

BREAD TO SHARE S S

BEEF CARPACCIO

BEEF SHOULDER TENDER TATAKI

SALMON TARTARE S

SMOKED MACKEREL PÂTÉ

GOAT'S CHEESE CREAM

PUMPKIN CARPACCIO S

RED LENTIL SOUP S

CLASSIC TOMATO SOUP S

CAESAR SALAD

EGG SALAD

MAIN COURSES

VEAL CHEEK

TOURNEDOS

CORN-FED CHICKEN ROULADE

BABY SOLE À LA MEUNIÈRE

AUTUMN RISOTTO S S

CARROT PUFF PASTRY TART S

CHEF'S SPECIAL

GRILLED TOMAHAWK STEAK (FOR 2) S S

PAN-FRIED SALMON FILLET

CHICKEN THIGH SATAY S

BLACK ANGUS BURGER S

PORK SCHNITZEL

SIDE DISHES

ZUYD FRIES S S

SWEET POTATO FRIES S S

CRISPY BABY POTATOES

SEASONAL VEGETABLES
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DESSERTS

ESPRESSO MARTINI

GOLDEN CHOCOLATE TART S

DAME BLANCHE

SORBET S

CHERRY AND ALMOND TART

OUR PASTRY CHEF'S SPECIAL

CHEESE

COFFEE OR TEA WITH FRIANDISES


