
Diner



STARTERS
 

Burrata v  13,95 
yellow beetroot, figs, pistachio and lemon vinaigrette 
Charcuterie 14,95 
mixed meat, cornichons, mustard and sourdough 
mushrooms v  11,95  
brioche, cavolo nero, herb butter and poached egg 
Gamba’s pil pil 13,95  
pil pil sauce, cherry tomatoes and roasted sourdough  
Steak tartare 12,95  
cornichons, radish and crostini 
Vitello tonnato 13,95  
thinly sliced veal fricandeau, tuna mayonnaise and capers 
 

MAIN
Melanzane v   19,95 
roasted eggplant, tomato, pesto, parmesan cheese and mozzarella 
cauliflower  19,95 
curry hummus, date labneh, chickpeas, fried onion 
Caesar salad 18,95 
crispy chicken, poached egg, anchovy, parmesan, croutons 
sea bream 21,95  
with fennel and orange, and a pesto beurre blanc 
Steak tartare 21,95  
with fries 
Côte de Boeuf for 2 65 
with fries, green salad and béarnaise sauce 

 Vegan  v  Vegetarian Allergies? Let us Know! !

 FAM. GOUDVISCH CLASSICS  
traditional family recipes

half a chiCken 21,95  
served in gravy

steak leo 21,95 | 25,95 
tenderloin steak with jus de veau

Steak au poiVre 21,95 | 25,95 
tenderloin steak with pepercorn sauce

BURGERS
smashburger 18,95 
dubble patty, cheddar, burgersauce and fries (truffle fries +2,50) 
beyond smaShburGer v   18,95 
dubble patty, cheddar, burgersauce and fries (truffle fries +2,50) 

SIDES
Fries 5,50  
with mayonnaise 
parmesan truFfle fries v  7,95 
with truffle mayonnaise 
green salad   5,50  
with mustard vinaigrette     
roasted vegetables    6,50 
with ajo blanco 
PommeS gratin v  7,95  
with gruyère and mozzarella 
  

DESSERT
sticky tofFee pie v   8,95 
with vanilla ice cream 
Burnt cheesecake v  8,95 
Basque cheesecake with grapefruit sorbet 
cheeSes by froMagerie eriks v  13,95 
selection of 3 cheeses, scrocchi and apple syrup 
espreSso martini   13,95 
Ketel One Wodka, Kahlúa, Frangelico and espresso 

don’t forGet  
to order  

your sides


