
BITES MENU
AVAILABLE ALL DAY

Sharing Platter. Bitterballen - dips and bread - tempura prawns - smoked salmon
Tempura Prawns 3pcs. ………………………………………………………………………………………..  
Spare ribs. ………………………………………………………………………………………………..……..….. 
Classic Fries. ……….........................................................................................……..….. 
Truffle Garlic Parmesan Fries. ………............................................................……..….. 
Dutch Traditional fried meatballs 8pcs. Bitterballen ………………………………….……..  

12.50 
6.50 
9.50 
3.75 
5.75 
7.50 
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Merlot.  Urmeneta, Chili (soepel & rood fruit) …………..…………..……… 
Cabarnet Sauvignon.  Urmeneta, Chili (vol & zwart fruit) …………… 
Pinot Noir.  La Roche SOF, IGP, Frankrijk (vol, aards, bosvruchten) 
Bardolino.  Casa Classico, Italië (fruitig, kersen & zacht) ….…….…… 
Syrah.  Casa Classico, Italië (fruitig, zwarte bessen, peper) ………..…… 
Malbec.  Luigi Bosca D.O.C Argentinië (donker, rokerig, krachtig)…. 

4.50 / 23.50 
4.50 / 23.50 
5.25 / 26.50 
5.25 / 26.50 
6.50 / 34.50 
7.50 / 36.50 

WINE
Chardonnay.  Urmeneta, Chili (rond & tropisch) …………..……………… 
Sauvignon Blanc.  Urmeneta, Chili (fris, strakdroog, citrus) ….……… 
Verdejo Rueda.  Nebla, Spanje (vol, zachtdroog, citrus) ….……………… 
Viognier.  La Roche SOF, IGP, Frankrijk (rond & bloemig) ….….…… 
Sauvignon Blanc.  Wild Rock, Nieuw Zeeland (fris & kruidig) ……… 
Chardonnay.  Luigi Bosca D.O.C Argentinië (rond, geel fruit, eiken)

Rosé.  Urmeneta, Chili (fris & rood fruit)……………………………………….. 

4.50 / 23.50 
4.50 / 23.50 
5.25 / 26.50 
5.25 / 26.50 
6.50 / 34.50 
7.50 / 36.50 

Prosecco.  Glas …………..………………………………………………………………… 
Prosecco.  Fles ………………………………………………….…………………..……… 
Moët & Chandon.  Fles …………………………………………….…………………. 
Veuve Clicquot.  Fles ….………………………………………………………..……… 

5.50 
29.50 
69.50 
72.50 

SPARKLING

ASK OUR STAFF FOR THE EXTENDED DRINKS MENU 



Dutch Mustard Soup.  served with bread ……………………………………………………………..…….…………..…….  
Mushroom Soup.  Served with bread …………………………………………………………….……….……………….……..  
Tempura Prawns 3pcs. …………………………………………………………………………………………………………….…….  
Gyoza 5pcs. ……………………………………………………….…………………………………………………………………….….… 
Spare ribs. ………………………………………………………………………………………………………………………………….….. 
Beef Tataki.  Entrecôte - fried onion - ponzu ……………..…………………………….……………………………….…….  
Smoked Salmon Salad. Dill - onion - bread ………………..…..……..…….….…………………………………………… 
Carpaccio Salad. Balsamico - Parmigiano Reggiano - pine nuts - sun dried tomatoes ………..……….… 

5.75 
5.75 
6.50 
6 
9.50 
10.75 
10.75 
10.75

ST
AR

TE
RS

Dame Blanche. Vanilla ice cream - chocolade sauce - whipped cream ……..…..………………………………… 
Strawberry Dream.  Strawberries - lemon cream - vanilla ice cream - dark chocolate …………..………. 
Fruit Parfait.  Whipped cream  ………………………………………..………….……………………….………..…..…………. 
Passion Fruit Crème Brûlée. ……………………………………………………………………………………………………….. 

8.50 
8.50
8.50 
8.50 D
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Entrecôte. Honey-thyme sauce - Roseval potatoes …………………………….……………………  
Surf & Turf.  Steak - gamba's - vegetable stir fry ……….…………………………..………..…… 
Sichuan Beef.  Tenderloin - spicy Sichuan sauce …………………………….……..……………… 
Salmon.  Lemon-dill sauce - Courgette ……………………………………….…………….……………. 
Poussin.  Spring Chicken - Roseval potatoes ……………………………..….……………..…………  
Truffle Mushroom Risotto.  Mushroom mix - Parmigiano Reggiano ….………….……. 

24.50 
26.50 
18.50 
18.50 
22.50 
18.50 

MAIN 

SIDE DISHES

Classic Fries. ……….…………………………………………………………………………………………..….… 
Truffle Garlic Parmesan Fries. ……………………………………………………………..………….…… 

3.75 
5.75 

DINNER MENU
OPEN FROM  17:00 - 21:30
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