
DinNer



STARTERS
  
Burrata v  13,95 
spinach, peach, sundried tomatoes and hazelnuts 

JamÓn iberico 15,95 
grated tomatoes, extra vierge olive oil, garlic and sourdough bread 

ceviche 11,95  
seabass, sweet potato, cucumber, canchita, red peper and cilantro 

salade niçOISE  v  possible 15,95  
tuna, green beans, ‘La Ratte’ potatoes, black olives, egg,  
tomato and red onion 

Steak tartare 12,95  
herring caviar, crème fraîche and crispy potato 

MAIN
Melanzane v   19,95 
roasted eggplant, tomato, pesto, parmesan and mozzarella 

caulIflowEr  19,95 
curry hummus, date labneh, chickpeas and fried onion 

caesar salad 19,95 
crispy chicken, poached egg, anchovy, parmesan and croutons 

raviOli v   21,95  
asparagus, sundried tomatoes, sauce blance with vermouth 

sea basS fillet 21,95  
with fennel and orange and a pesto beurre blanc 

Steak tartare 21,95  
herring caviar, crème fraîche, crispy potato and fries from Frietboutique 

NavarIn d’agneau 23,95   
French lamb stew with spring ale gravy, turnip, carrots and green peas 

côte de Boeuf for 2 65 
with fries from Frietboutique, green salad and a béarnaise sauce 

 Vegan  v  Vegetarian Allergies? Let us Know! !

BURGERS
smashburgEr 19,95 
dubble patty, cheddar, burgersauce and fries from Frietboutique  
(truffle fries +2,50) 
beyoNd smaShburger v   19,95 
dubble patty, cheddar, burgersauce and and fries from Frietboutique  
(truffle fries +2,50) 

SIDES
Fries 5,95  
from Frietboutique with mayonnaise 
parmEsan truFfle friEs v  7,95 
from Frietboutique with truffle mayonnaise 
greeN salad   5,95 
radish and a herb vinaigrette 
roasted vegEtablEs    7,95 
roasted fennel and new potatoes  

DESSERT
limoNcellO tiramisu v   8,95 
blueberry and lime zest 
Burnt cheEsecake v  8,95 
Basque cheesecake with strawberry sorbet 
cheeSes by froMagerIe eriks v  13,95 
selection of 3 cheeses, scrocchi and apple syrup 
EspreSso martini   13,95 
Ketel One Vodka, Kahlúa, Frangelico and espresso 

 FAM. GOUDVISCH CLASSICS  
traditional family recipes

half a chicken 22,95  
served in gravy

steak leo 23,95 | 28,95 
tenderloin steak with jus de veau

Steak au poivre 23,95 | 28,95 
tenderloin steak with pepercorn sauce

don’t forget  
to a  

your sidEs


