
LUNCH
SPECIALS

FROM 11:30 - TILL 17:00

.SANDWICHES. 

SMOKED SALMON / EGG
Gerookte zalm - eiersalade - bieslook
Smoked salmon - egg salad - chieves

-12.5-

BLT 
Bacon - sla - tomaat - gerookte kip - avocado - eiersalade

Bacon - lettuce - tomato - 
smoked chicken - avocado - egg salad

-12.5-

CARPACCIO BEEF
Shannon beef  - truffel mayonnaise - grana padano
Smoked beef - truffle mayonaise - grana padano

-12.5-

.SIDES.
CLASSIC FRIES  -2.5- 

TRUFFLE GARLIC PARMESAN FRIES  -6-
TRUFFLE MISO SPINACH SALAD  -6-

BACON GARDEN SALAD  -5-
CRISPY FRIED ZUCCHINI  -5-

FLANK STEAK 
Bavette - vijgen chutney - portobello

Flank steak - figue chutney - portobello

-20-

.ROLLS.  

PULLED PORK ROLL
Pulled pork - rode ui - appel - jalapenos - provolone

Pulled pork - red onion - apple - jalapenos - provolone

-10-

PHILLY CHEESE STEAK SLIDER
Brisket - jalapeno mayonaise - provolone - paddestoelen

Barbecue brisket - jalapeno mayonnaise - provolone - mushrooms

-10-

LOBSTER CRAB ROLL
 Kreeft - krab salade - bosui - avocado - cocktailsaus

Lobster - crab salad - spring onion - avocado - cocktail sauce

-15-

.VEGETARIAN.

VEGA ROLL
Truffel brie - gepofte tomaatjes - komkommer
Truffle cheese - roasted tomatoes - cucumber

-10-

FIELD MUSHROOMS TOAST
Gebakken paddenstoelen - creme fraiche - grana padano

Field mushrooms - creme fraiche - grana padano

-12.5- 

ROASTED VEGGIE RISOTTO
Risotto - pompoen - portobella - pecorino
Risotto - pumpkin - portobella - pecorino

-17- 

.SALAD. 

GAMBA SPINACH SALAD
Gamba - spinazie - truffel miso - parmezaan
Gamba - spinach - truffle miso - parmesan

-18-

CAESAR SALAD 
(vegetarisch mogelijk)

Gerookte kip - ei - bacon - Grana Padano - ansjovis
Smoked chicken - egg - bacon - Grana Padano - anchovy

-12.5-

.WARM.

BITTERBALLEN 6 PCS.

Dutch traditional beef meatballs

-7.5-

SHRIMP CROQUETTES 2 PCS.

Garnalen kroketten op toast

-15-

BBQ LIME WINGS
Kippenvleugels - limoen - stroop

Chicken wings - lime - Dutch syrup 

-7.5-

CRISPY CORN FLAKES 
FISH STRIPES

Kabeljauw - gepofte knoflook limoen mayonaise
Cod - roasted garlic lime mayonaise

-15-

COQUILLAGES MARINIERE
Mosselen - scheermessen - schelpdieren

Mussels - razor clams - shellfish

-15-

APPETIZERS
FROM 11:30 - TILL 22:00

.COLD.

FRENCH BRIOCHE   
Brioche brood - dips

Sweet French bread - dips

 -6-

GAMBA SPINACH SALAD
Gamba - spinazie - truffel miso - parmezaan
Gamba - spinach - truffle miso - parmesan

-18-

CAESAR SALAD 
(vegetarisch mogelijk)

Gerookte kip - ei - bacon - Grana Padano - ansjovis 
Smoked chicken - egg - bacon - Grana Padano - anchovy

-12.5-

CARPACCIO BEEF
Shannon beef - truffel mayonaise - Grana Padano - pijnboompit

Sirloin - truffle mayonnaise - Grana Padano - pine nuts

-12.5-

STEAK TAPENADE
Ossenworst - pijnboompit - zongedroogd tomaat - grana padano

Dutch traditional raw beef - pine nuts - sun dried tomato - grana padano

-12.5-

SHARING PLATTER
Selectie van verschillende voorgerechten 

Selection of different appetizers

-15-/P.P. 
(MIN. 2 PERS)

.OYSTERS. 

ZEEUWSE CREUSES NO3

Yerseke creuses

-2.5-/PC 

DUNCAN IRISH PREMIER NO3

Mooie bite, ziltig

-3-/PC

CHARCUTERIE
Jamon Serrano reserva - Cecina de Leon - Pulled pork - 

Chorizo Bellota - pickles cornichon

-15-

FROMAGE
3 soorten kaas / 3 different kinds of cheese

-15-

.SIDES.
CLASSIC FRIES  -2.5- 

TRUFFLE GARLIC PARMESAN FRIES  -6-
TRUFFLE MISO SPINACH SALAD  -6-

BACON GARDEN SALAD  -5-
CRISPY FRIED ZUCCHINI  -5



CAFE
GOURMAND

SELECTION OF 
HOMEMADE SWEETS

 +

YOUR CHOICE OF COFFEE OR TEA

-7-

SPECIAL COFFEE

 IRISH WHISKEY

FRENCH GRAND MARNIER

SPANISH TIA MARIA

ITALIAN AMARETTO

KISS OF FIRE COINTREAU / TIA MARIA

-6.8-

ALL DAY 

SWEET
TEMPTATIONS

OREO CHEESECAKE   -5- 
+IJS  -6.5-

Oreo cheesecake - hazelnoot ijs - 
framboos/roos coulis

Oreo cheesecake - hazelnut ice cream - 
raspberry/rose sauce

RED VELVET   -5-
+IJS  -6.5-

Red velvet - vanille ijs
Red velvet - vanilla ice cream

CRISPY WHITE 
CHOCOLATE 

Witte chocolade mousse - amandel krokant - kahlua
White chocolate mousse - almond crisp - kahlua

 -7-

.TOUJOURS
SIGNATURE DISHES.

DRY AGED COTE DE BOEUF 
‘Check out our dry age cabinets for specials’

Dubbele rib eye met been v.a. 800 gr 2 pers
Double rib-eye - starting from 800 gr 2 pers

-8-/100 GR

    

STUFFED LOBSTER
Kreeft - spinazie - gekonfijte aardappel
Lobster - spinach - slowly cooked potato

-25/1/2 - 40/1/1-

.KIDS.
FISH & CHIPS   -10-

BITTERBALLEN & FRIES   -8-

.MEAT / VIANDE.

FLANK STEAK 
Bavette - vijgen chutney - portobello

Flank steak - figue chutney - portobello

-20-

BOURBON GLAZED 
SIRLOIN STEAK

Entrecote - bourbon glaze - zilveruitjes
Sirloin steak - bourbon glaze - little onions

-25-

BEER BRAISED POUSSIN
Piepkuiken - New Orleans cajun stijl

Spring chicken - New Orleans cajun style

-18-

.SIDES.
CLASSIC FRIES  -2.5- 

TRUFFLE GARLIC PARMESAN FRIES  -6-
TRUFFLE MISO SPINACH SALAD  -6-

BACON GARDEN SALAD  -5-
CRISPY FRIED ZUCCHINI  -5-

.

.SEA / LA MER. 

DORADE
Dorade - chili limoen marinade

Sea bream - chili lime marinated

-20-

 WORCESTERSHIRE 
SEARED SALMON
Zalm - worcestershire - soya honing
Salmon - worcestershire - soy honey

-18-

SEAFOOD SPAGHETTI NERO
Chili limoen boter - gamba - schelpdieren - zwarte pasta

Chili lime butter - gamba - shellfish - spaghetti nero

-25-

.VEGETARIAN.

ROASTED VEGGIE RISOTTO
Risotto - pompoen - portobella - pecorino
Risotto - pumpkin - portobella - pecorino

-17-

AMERICAN PANCAKES

BANANA MARSHMALLOW 
NUTELLA

-8-

STRAWBERRY MARTINI
Aardbei - room - vodka - basilicum
Strawberry - cream - vodka - basil

-9-

BIG
APPETITE

FROM 17:00 - TILL 22:00


