
STARTERS   
 

STEAK TARTARE   14.5
beef  (raw) • capers • mustard seeds • brioche crumble • anchovies 

HOPPY BLOND PATÉ   14.5
livar (a type of  pork) • coarse mustard • caramelized onion • Amsterdam onion • sourdough toast

STRACCIATELLA     14.5
grilled pear • Taggiasca olives • jalapeño • sage • pistachio

GREEN ASPARAGUS     13.5 
labneh • hazelnut • fresh herbs • hazelnut vinaigrette

NORTH SEA CRAB  16.5 
remoulade • raw fennel • fried capers

Tip SALMON SOUFFLÉ   16.5 
pani puri • tandoori • lime • truffle
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APPETIZERS   
 

OYSTER   4.5 
creusse oysters • cucumber mignonette • tabasco

SOURDOUGH BREAD     3.5 P.P. 
roasted garlic butter

PICKLED SARDINE   13.5 
creme fraîche • sweet & sour shallot • sourdough toast

SCHWARZHWALDERHAM   13.5 
Amsterdam onion • sourdough toast

SMOKED “OSSENWORST”   11.5 
ox sausage • piccalilly • Amsterdam onion

MARINATED OLIVES     5 
herbs & garlic

NAAN     8.5 
pomegranate • mint • smoked curd dip

B I T E S



MAIN   
 

STEAK & GARLIC  26.5
rump steak (200g) • leek • crispy potato • red wine sauce • with confit garlic

CAESAR SCHNITZEL  22.5
chicken breast • cornflakes • anchovies • parmesan • little gem lettuce • bacon

ROGVLEUGEL (SKATE WING)  24.5
crispy fried skate wing • pickled lemon • brown butter with curry and capers 

ROASTED POINTED CABBAGE    21.5 
roasted • béchamel • hazelnut crumble • lemon • aged Hague cheese 

VEGAN MASSALA    22.5 
potato masala • crispy chickpeas • pomegranate • naan • raita

SPARE RIBS  27.5 
glazed with Guinness • seeds & nuts • gremolata • coleslaw

BEEF STEW  23.5 
glazed beef  cheek • Guinness • baked potato • beech mushrooms • leek • braising sauce

ROAST OF THE DAY 
Ask your waiter or scan the QR

SMASHED BURGER  19.5 
100% beef  • brioche • onion compote • crispy bacon • jalapeño • sour pickle • burger sauce

CHICKEN BURGER  20.5 
chicken burger • brioche • coleslaw • onion compote • provolone • burger sauce 

VEGAN CLASSIC BURGER    19.5 
vegan burger • vegan brioche • jalapeño • lettuce • onion compote • tomato • vegan burger sauce

DESSERTS    

CHOCOLATE LAVA   8.5   |   PEAR AND GUINNESS   8.5
VEGAN ROMANOFF     8.5   |   CHEESE SELECTION    11.5 
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SIDES    
 

FRIES*   6   
TWISTER FRIES*   7

*with basil mayonnaise and parmesan +2.5
VEGAN COLESLAW   5   

MAC AND CHEESE    6.5 

KIDS    
 

KIDSBURGER   fries • corn   14.5   
CHICKENBITES   fries • corn   10

RIBS  fries • corn   14.5
KIDS MAC AND CHEESE    6.5   

KIDS ICE CREAM strawberry or chocolate • surprise!  6



STARTER

STEAK TARTARE
beef  (raw) • capers • mustard seeds • brioche crumble • anchovies 

STRACCIATELLA   
grilled pear • Taggiasca olives • jalapeño • sage • pistachio

SALMON SOUFFLÉ
pani puri • tandoori • lime • truffle

GREEN ASPARAGUS    
labneh • hazelnut • fresh herbs • hazelnut vinaigrette

MAIN

STEAK & GARLIC  +5
rump steak (200g) • leek • crispy potato • red wine sauce with confit garlic

ROASTED POINTED CABBAGE  
roasted • béchamel • hazelnut crumble • lemon • aged Hague cheese 

ROGVLEUGEL +3
crispy fried skate wing • pickled lemon • brown butter with curry and capers 

VEGAN MASSALA   
potato masala • crispy chickpeas • pomegranate • naan • raita

DESSERT

CHOCOLATE LAVA        15 min
pure chocolate • coffee crumble • caramel ice cream

CHEESE SELECTION +3
3 types of  cheese • pear compote • brioche

VEGAN ROMANOFF   
strawberry • creme suisse • crumble • sorbet

3 - G A N G E N  K E U Z E M E N U 
€43 
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