STARTERS

CARPACCIO VAN OSSENHAAS 17/
tenderloin carpaccio

LANGZAAM GEGAARD DUROC BUIKSPEK 17.5
slow-cooked pork belly

FOIE GRAS MET UIENCONFITUUR EN BRIOCHE 225
foie gras with onion marmalade and brioche

CAESAR SALAD MET KIPFILET, PARMEZAAN EN ANSJOVIS 175
caesar salad with chicken fillet, parmesan and anchovies

COQUILLES SAINT JACQUES MET KREEFTENSAUS 19.5
scallops saint jacques with lobstersauce

OESTERS SPECIALES GEAY 6 ST./ 9 ST. 25/ 375
oysters speciales geay 6 pcs./ 9 pcs.

AMBACHTELIJKE GARNALEN KROKETTEN 2 ST. 19.5
artisinal shrimp croquettes 2 pcs.

BURRATA MET TOMAAT, ACETO BALSAMICO EN BASILICUM 16
burrata with tomato, acetobalsamic and basil

BIETEN CARPACCIO MET GEITENKAAS EN WALNOTEN
beet carpaccio with goat cheese and walnuts 16



MAIN DISHES

TOURNEDOS 200 GR. 35
tournedos 200 gr.

TOURNEDOS ROSSINI (GANZELEVER EN ZWARTE TRUFFEL) 475
tournedos rossini (goose liver and black truffle)

KALFSOESTER MET ASPERGES EN BEARNAISE SAUS 295
veal oyster with asparagus and bearnaise sauce

LAMSRACK MET KRUIDENKORST 32.5
lamb rack with herb crust

MAISKIP MET ASPERGES EN DRAGONSAUS 27.5
corn chicken with asparagus and tarragon sauce

EENDENBORST MET SINAASAPPELSAUS 28
duck breast with orange sauce

KABELJAUW MET ASPERGES EN KREEFTENSAUS 29.5
codfish with asparagus and lobster sauce

ZEETONG A LA MEUNIERE 45
sole a la meunire

BOUILLABAISSE 25
seasoned fish soup

LINGUINE MET BOSPADDENSTOELEN EN ZWARTE TRUFFEL 23
linguine with wild mushrooms and black truffle



DESSERTS

SABAYON M

TARTE AU CITRON MERINGUE 10
lemon meringue pie

MOELLEUX AU CHOCOLAT 13.5
chocolate fondant

HUISGEMAAKTE TIRAMISU 10
homemade tiramisu

ESPRESSO MARTINI 13

KAAS ASSORTIMENT 175
cheese assortment

DESSERT WINES

MUSCAT DE RIVESALTES 7.5
MOSCATEL DE SETUBAL 6.5
PEDRO XIMENEZ 9.5
RATAFIA CHAMPENOIS SOLERA 13.5
VINTAGE CALEM PORTO 13
GRAHAM’S FINE TAWNY PORT 7/

ol

ALL WINES SHOULD BE TASTED.
SOME SHOULD ONLY BE SIPPED, BUT WITH
OTHERS, DRINK THE WHOLE BOTTLE.

MORE THAN TWENTY WINES BY THE GLASS ON OUR WINE MENU.





