DINER




STARTERS

BURRATA V)

yellow beetroot, figs, pistachio and lemon vinaigrette

CHARCUTERIE

mixed meat, cornichons, mustard and sourdough

MUSHROOMS (V)

brioche, cavolo nero, herb butter and poached egg

GAMBA'S PIL PIL

pil pil sauce, cherry tomatoes and roasted sourdough

STEAK TARTARE

cornichons, radish and crostini

VITELLO TONNATO

thinly sliced veal fricandeau, tuna mayonnaise and capers
MAIN

MELANZANE ©)

roasted eggplant, tomato, pesto, parmesan cheese and mozzarella

CAULIFLOWER %

curry hummus, date labneh, chickpeas, fried onion

CAESAR SALAD

crispy chicken, poached egg, anchovy, parmesan, croutons

SEA BREAM

with fennel and orange, and a pesto beurre blanc

STEAK TARTARE

with fries

COTE DE BOEUF for 2

with fries, green salad and béarnaise sauce

FAM. GOUDVISCH CLASSICS

traditional family recipes

HALF A CHICKEN 2195

served in gravy

STEAK LEO 2195 125,95

tenderloin steak with jus de veau

STEAK AU POIVRE 2195 1 2595

tenderloin steak with pepercorn sauce

BURGERS

SMASHBURGER
dubble patty, cheddar, burgersauce and fries (truffle fries +2.50)

BEYOND SMASHBURGER D
dubble patty, cheddar, burgersauce and fries (truffle fries +2.50)

SIDES
FRIES

with mayonnaise

PARMESAN TRUFFLE FRIES ©

with truffle mayonnaise

GREEN SALAD %

with mustard vinaigrette

ROASTED VEGETABLES %

with ajo blanco

POMMES GRATIN )

with gruyére and mozzarella

DESSERT
STICKY TOFFEE PIE®

with vanilla ice cream

BURNT CHEESECAKE ©

Basque cheesecake with grapefruit sorbet

CHEESES BY FROMAGERIE ERIKS

selection of 3 cheeses, scrocchi and apple syrup

ESPRESSO MARTINI

Ketel One Wodka, KahlUa, Frangelico and espresso

85 Vegan (V) Vegetarian Allergies? Let us Know! !
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