
 
 
 
 
 
 
 
 
 
 
 

 
 
STARTERS 
 
Oysters      € 19,00  
half a dozen Unami, raw or grated 
 
Tartar       € 16,50 
raw tuna with chutney of raw vegetables and 
deep fried Soft-shell crab served with a  
spicy soy mayonnaise  
 
Smoked Scottish salmon    € 13,50  
with horseradish cream, herb salad and  
brioche toast  
 
Poached egg      € 14,50  
with artichoke, Parmesan cheese, truffle and  
Romaine lettuce  
 
Scallops      € 16,50  
and king prawns with a saffron purée  
and frothy sauce of garlic  
 
Quail       € 13,50  
with turnip-rooted parsley, green beans and   
beurre noisette with lemon, parsley and roasted hazelnuts  
 

 
 
MID COURSES 
 
French fish soup     € 9,50 
served with a variety of fish and mussels 
 
 

Broth of veal      € 11,50 
with sautéed wild mushrooms, smoked garlic 
and crispy fried sweet bread   
 
 
 

 

 
 
 
 
 
 

 



 
 
 
 
 

 
 
 
 
 
 
 
MAIN COURSES SEAFOOD  
 
Sole meunière      € 36,50 
with classic garnish 
 
Grilled turbot      € 36,50  
with  mash of turnip-rooted parsley,  
wild mushrooms and  frothy sauce of morel  
 
Canadian lobster       € 35,50 
prepared according to preference; fried or grated  
served with a salad, home made fries  
and a lemon mayonnaise  
 
Grilled tuna      € 29,50 
with pasta riso, eggplant, olives, tomato and capers  
 
 

 

MAIN COURSES MEAT 
 
Grilled filet of beef      € 35,00 
with oxtail, Charlotte potatoes, sautéed wild  
mushrooms and pepper sauce  
 
Roasted wild duck     € 33,50 
with rémoulade of apple, potatoes and red beet  
with aceto balsamico gravy   
 

 
MAIN COURSE VEGETARIAN 
 
Puy lentils       € 19,00 
with ravioli of celeriac, blue cheese and autumn vegetables  
 
 

 



 

 
 
 
 
 
 
 
 
 
 
DESSERTS 
 
Chocolate soufflé      € 11,00 
with citrus fruit and chocolate sorbet  
 
Poached pear      € 11,00 
with crumble of almonds, mascarpone and  
caramel ice cream  
 
French toast      € 11,00  
of Frisian sugar bread with rice pudding  
and orange ice cream   
 
Fried pineapple       € 11,00 
with allspice, coriander and sorbet  
of Southern Comfort  
 
Cheese      € 13,50 
assortment of cheese with fig-chutney and fig-bread   
 
 
 
Beside our wide selection in the wine menu, you can also 
choose a delicious wine pairing to accompany your dinner: 
  

Two course menu  € 16.00 
Three course menu  € 23.50 
Four course menu  € 27.50 
 
 


