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Amuse

North Sea Prawn Cocktail
North Sea prawn | Marie Rose | citrus

A refined and fresh opening inspired by the Dutch coastline.

Savory
Caraway Garden

Egg | caraway focaccia | chive
A soft, savoury composition with subtle spice 

and European influence.

Spring Meadow
Garden peas | goat’s cheese | herbs

Fresh and vibrant with green notes and gentle creaminess.

Coastal Blini
Smoked salmon | tarragon cream cheese | capers
An elegant balance of sea, herbs, and refinement.

Golden Age Carpaccio
Beef | horseradish | pine nut crumble

Rich and refined, inspired by the elegance 
of the Dutch Golden Age.

Sweet
Citrus Haven

Lemon | crisp pastry
Bright and refreshing with a delicate citrus finish.

Ruby Profiterole
Choux | berry glaze | cream

Light and elegant with a vibrant fruit touch.

Blueberry Tart
Blueberry | vanilla | pastry

Soft and balanced with fruity and creamy notes.

Bavarois Selection
Seasonal flavours

Silken and refined with seasonal flavours.

Scones
Classic & Raisin Scones

Clotted cream | seasonal preserves
Served warm, a timeless and refined tradition.

Mother’s Day Afternoon Tea
€ 58.50 p.p.*

* + € 16.00 with a glass of 
Piper-Heidsieck Champagne

Tradition & Journey
Within the historic 

Scheepvaarthuis, once the 
heart of Dutch maritime trade, 

we celebrate Mother’s Day with 
an Afternoon Tea inspired by 
voyages, seasons, and refined 

elegance.

Each element reflects the 
movement of flavours 

across oceans, thoughtfully 
reinterpreted with balance and 

restraint.

Begin your Afternoon Tea with 
a glass of Cava, or a refined 
non-alcoholic tea infusion. 

For a more indulgent 
experience, elevate your 

moment with the elegance of 
Piper-Heidsieck Champagne. 

A curated selection of fine 
Ronnefeldt teas accompanies 

the experience.


