STARTER

MAIN

TURKISH BREAD | 4.5
With herb butter and extra virgin olive oil.

SEA BREAM FILET | 15
Crispy skin baked fish baked in butter, with a miso
mayonnaise and chervil.

CALAMARi | 6.5
Fried squid with aioli and lemon.
BITTERBALLEN | 6.5
Small croquettes with dutch mustard.
GYOZA | 7.5
Japanese dumplings with a sesame
and soy sauce.
AMSTERDAM TARTARE | 10.5
Premium finely chopped steak with truffle
mayonnaise and croutons.
TOM KHA KAI | 5.5
With soy chicken, mushrooms, coconut
cream, cilantro and bean sprouts.
BUFFALO WINGS | 7.5
Crispy chicken wings coated in a sweet,
sour and spicy sauce.

SALADS
SMOKED CHICKEN SALAD | 7.5 / 13.5
A mixed salad with smoked chicken, bacon,
green apple, a boiled egg and
wasabi dressing.
GOAT CHEESE SALAD | 7.5 / 13.5
A mixed salad with oven baked goat cheese,
sweetened walnuts, beetroot and a honey
mustard dressing.

SEA BASS FILET | 16
Crispy skin baked fish baked in butter, with a tomato
salsa and cilantro.
ENTRECOTE | 14.5
Served with roasted cherry tomatoes and herb butter.
SLOW COOKED RIBS | 16
Slow cooked apple and ginger glazed spareribs,
served with aioli.
cheeseBURGER | 12.5
Premium beef burger with bacon, dutch aged cheese,
truffle mayonnaise, chopped onions and sliced tomato.
SATAY AYAM | 14
Soy marinated chicken, served with a peanut sauce,
spicy sambal, serundeng and prawn crackers.
PASTA PESTO | 13
Linguine with homemade pesto, roasted cherry
tomatoes, basil and parmesan cheese.
LENTIL CURRY | 12.5
A red coconut curry with lentils, grilled aubergine,
cauliflower, mushrooms, serundeng and cilantro.

SIDES
ROASTED CAULIFLOWER | 3.5
With lemon zest, red onion and cilantro.
HOMEMADE FRIES | 3.5
With mayonnaise.

DESsERT
CHOCOLATE FONDANT | 7.5
Oven baked, with a caramel and pecan ice
cream, chocolate sauce and whipped cream.
VANILLa CHEESECAKE | 6.5
With raspberry sauce and whipped cream.

MIXED SALAD | 3.5
With cherry tomatoes, finely chopped onions and
a classic vinaigrette.
RED BEETS | 3.5
On a mixed salad with vinaigrette and sweetened
walnuts.

