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HERENGRACHT

RESTAURANT & BAR

DINNER

TO START

Bread w/ butter 6
Roasted nuts - 55
Mixed & marinated olives -’ 55
STARTERS

Carpaccio 16.5
w/ truffle mayonnaise

Burrata 16.5
w/ Heirloom tomatoes & basil

Smoked salmon 1
w/ crostini, capers, onion & chives

Soup of the day 9.5
ask your waiter

FLAMMKUCHEN

Flammkuchen bacon & cheese 15
w/ horseradish mayonnaise & onions

Flammkuchen spicy beef 16
w/ chopped salad

Flammkuchenfeta 15
w/ tomato sauce & onions

(optional w/ vegan feta) ="

SALADS

Kale salad - 16
w/ avocado, apple & yuzu vinaigrette

add feta +15
Caesar salad 18
w/ Romaine lettuce, grilled chicken, bacon, anchovies,
crouton, Parmesan cheese, egg & Caesar dressing

Salade Nicoise 18

w/ canned tuna, olives, egg, beans & tomato

MAINS

Salmon 25
w/ haricots verts & salsa verde

Fish & chips 20
w/ lemon & remoulade sauce

Herengracht beefburger 19
w/ cheese, bacon, onion, gherkin, lettuce, burger sauce & fries
Housesteak (180 gr) 26.5
w/ herb butter & fries

Grilled chicken 25

w/ herbs de Provence & lemon

Black truffle ravioli 23
w/ forest mushroom & Parmesan cheese

SIDES

Frenchfries

w/ mayonnaise 5.5
Green salad w/ mustard vinaigrette = 5.5
Harricots vert 5.5
DESSERTS

Apple pie 6
add cream +1
Cheese cake 6
Brownie 9
w/ chocolate sauce & vanillaice cream

Tarte tatin 10

w/ caramel sauce & vanillaice cream

If you have a food allergy, intolerance or sensitivity, please ask your waiter about the ingredients in our dishes before you order your meal.



