LUNCH TIME

11:00 - 16:00

SANDWICHES

HOT CHICKEN 95

with sweet and sour cucumber, sesame dressing and fried onions

BLT 9.5

bacon, lettuce and tomato

SMOKED SALMON 12,5

with cream cheese, lemon mayonnaise and sweet and sour onion

CARPACCIO 12,5

with truffle mayonnaise, grana padano and capers

AMSTERDAM CROQUETTES 9,5

on white or brown tin bread and mustard

SHRIMP CROQUETTES 14,5

3 pieces on toasted bread and lemon mayonnaise

VEGETABLE CROQUETTES & 9,5

4 pieces on toasted bread and mustard

FARMER'S CHEESE Q 7.5

with tomato and cress

HUMMUS <@ 75

with grilled vegetables

AMERICAN PANCAKES 12,5

with bacon and/or fruit and maple syrup

EGG DISHES

FRIED EGGS 12,5

on white or brown bread
with choice of: ham, cheese, bacon, tomato or spring onion

EGG BENEDICT 12,5

with ham, bacon and hollandaise sauce

EGG ROYALE 14,5

with smoked salmon, spinach and hollandaise sauce

Sustainability
certification

Green Key

choice of white bread,
brown bread or brioche

LET'S GET DINNER

from 17:00

STARTERS 135

SMOKED HALIBUT

with citrus dressing, sweet and sour black radish

CARPACCIO

with truffle mayonnaise

PATTY Q

filled with mushroom ragout

MAIN DISHES 245

CONFIT DE CANARD

with cassoulet and gravy

ARCTIC COD (SKREI)

with stir fried snow peas, glasswort, mashed potatoes and mustard sauce

RAVIOLI Q

filled with wild mushrooms and truffle, with sage butter

DESSERTS 75

DAME BLANCHE

vanilla ice cream and chocolate sauce

SORBET 1JS

3 flavours of choice, with sauce of red fruits

MOELLEUX AU CHOCOLAT

with hazelnut icecream

Can also be combined:
starter + main dish 35,0
3-course menu 42,0

ALL DAY

You can enjoy these dishes all day long

CLASSICS

CHICKEN SATAY

with peanut sauce, prawn crackers and pickle relish

ATLANTIC SALMON

ith mixed vegetables and remoulade sauce

DUTCH STEAK

with mixed vegetables, pepper sauce or garlic butter

MIXED GRILL

4 varieties of meat, mixed vegetables and bbqg sauce

HAMBURGER

200 grams, with cheddar, pickles and bbq sauce
served with fries

VEGETARIAN BURGER &

with feta, pickle and piccalilly, served with fries

QUICHE &

mediterranean quiche

SANDWICH OF THE WEEK

Please ask our staff, they are happy to tell you all about it

MAIN DISH OF THE WEEK

Please ask our staff, they are happy to tell you all about it

SNACKS

BREAD AND DIPS 65

varying dips with ciabatta bread

NACHO'S 85

with cheddar, guacamole and sour cream

‘BITTERBALLEN’ 75

6 pieces (beef) and mustard

CHEESE STICKS 75

6 pieces, with chili sauce

VEGETABLE CROQUETTES &

6 pieces, with mustard

MIXED WARM SNACKS 150

12 pieces, with chili sauce and mustard

DUTCH CHEESE PLATTER 150

selection of 4 Dutch cheeses, served with
grapes, apple syrup and nuts

7,5

19,5

22,5

22,5

25,0

18,5

18,5

15,0

DAILY
PRICE

DAILY
PRICE

SIDE DISHES

FRIES
‘STOVERI)

fries, beef stew and mayonnaise

MIXED SALAD
SAUTEED POTATOES
MIXED VEGETABLES
SWEET POTATO FRIES

with chili sauce

SALADS
& SOUPS

55
85
4,0
55
55
7,5

served with bread and butter

HOME MADE PEA SOUP

served with traditional smoked sausage

SWEET POTATO SOUP &

with spring onion and chervil

CAESAR SALAD

with peppered chicken, parmesan cheese and croutons

SALAD GRILLED TUNA STEAK

with haricots verts, water cress and templanza sauce

8,5

7,5

15,5

22,5

We use mostly regional and local products in all of our

dishes. Please inform us of any dietary requirements or

allergies so we can accommodate these
A full overview of allergens is available

Q- vegetarian o - vegan



