DINNERMENU

served from 17:15

APPETIZER

() tarte tatin 12.5
tarte tatin with red onion, goat
cheese, andbalsamic vinegar

tuna tataki 14.5
seared tuna tataki with

wakame, avocado cream, and

wasabi mayonnaise

shrimp croquettes 13.5
shrimp croquettes with rouille and
fried parsley

carpaccio 14.5
carpaccio with pine nuts

truffle dressing, bacon crumbs

and parmesan

Y courgette/lime soup 8.5
with basil and parmesan

pata negra 14.5
with port syrup and salted almonds

piri-piri prawns 12.5
stir-fried prawns in garlic/chili
oil and bread

&) grilled peach salad 16
arugula, grilled peach, mozzarella,
pine nuts, and honey dressing
and white balsamic vinegar

SUPPLEMENTS

fresh fries 5.5
& mayonaise

loaded fries 6.5
parmesan cheese & trufflemayonaise

MAIN

drunken bavette 25.5
grilled bavette with veal gravy

talisker whiskey, bacon crumbs,

fries and seasonal vegetables

) melanzane di parmigiana 22.5
lasagna of eggplant, zucchini,
tomato and mozzarella

flat iron steak 26.5
grilled flat iron steak with salsa
verde, fries and seasonal vegetables

) hamburger 19.5
blonde aquitaine burger or
vegetarian beyond meat burger
brioche bun | tomato | (bacon)
onion chutney | cheese | Fries

tuna Steak 25.50
grilled tuna steak with tomato
salsa and seasonal vegetables

roasted picanha 26.50
Roasted picanha with comboy butter,
fries and seasonal vegetables

sea bream 26.50
whole sea bream from the oven with
vadouvan herbs and green asparagus

) cauliflower steak 22.50
grilled cauliflower steak with
parsleyoil and hazelnuts on a
parsnip cream

pulpo 26.50
sous-vide cooked pulp tentacles
with truffle risotto

DESSERT

affogato salted caramel 8.5
Espresso with salted caramel ice
cream,cantuccini, and a dash of
amaretto

yiaourti me meli 8.5
Greek yogurt with walnuts,
cinnamon, and honey

lemon poppyseed cake 9
lime and sesame seed cake,
lime sorbet, and whipped cream

dame blanche 9
Vanilla ice cream, warm

callebaut chocolate

and whipped cream

Koekela:
Various cakes from Koekela

we will gladly inform you on allergens, but we
cannot guarantee you that our products do not
contain allergens

GROUPDINNER

Are you looking for a unique location set
on the banks of the Kralingse Plas to have
dinner with a group? You are more than
welcome at de Schone Lei for:

- Groupdinner
- Barbecue
- Walking dinner

All our menus can be found at:
deschonelei.nl

DE
SCHONE
LEI

opened daily
ma - vrij from 12.00
za - zo from 11.00

(October till March opened from tuesday till sunday) '

Plaszoom 500
(via PrinsesBeatrixlaan)
3062 CL Rotterdam

info and reservations

010 - 2121555



https://www.deschonelei.nl
https://www.instagram.com/deschonelei/
https://www.facebook.com/Restaurant-de-Schone-Lei-136316613049056

