
TO START  

Bread  w/ butter 	 6

Roasted  nuts 	 5.5

Mixed & marinated olives 	 5.5

EGGS  
Eggs Benedict 	 15
poached eggs w/ brioche, farmhouse ham & Hollandaise sauce

Scrambled eggs 	 13
w/ sourdough bread
add avocado | smoked salmon	 +3  | +5.5

SANDWICHES Sourdough  

Avocado & feta cheese	 14
w/ pomegranate & olive oil  
(optional w/ vegan feta) 

Burrata	 16.5
w/ tomato & basil

Veal croquettes  	 13
w/ gherkins & mustard  

Carpaccio   	 16.5
w/ truffle mayonnaise, rocket & Parmesan

CLUBS & CROQUES   

Club smoked salmon	 16
w/ lettuce, egg, avocado, onion, cucumber, 
horseradish mayonnaise & potato crisps 

Club chicken	 15.5
w/ lettuce, tomato, bacon, egg, mayonnaise & potato crisps

Croque monsieur  		  13

Croque madame w/ fried egg	 15

SALADS 

Spinach & avocado salad  	 18
w/ quinoa, sun-dried tomatoes & olives 
add feta	 +3.5
add chicken	 +4.5

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

Burrata	 16.5
w/ Heirloom tomatoes & basil

Salade Niçoise	 18
w/ canned tuna, olives, egg, beans & tomato

SOUP

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 

Flammkuchen feta  	 15
w/ tomato sauce & onions 
(optional w/ vegan feta) 

MAINS  

Fondue au fromage   		  25
w/ bread & crudités
add steak	 +15

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 

French fries 		
w/ mayonnaise 				   5.5  

Loaded fries   w/ truffle mayonnaise & Parmesan cheese	 12

Green salad w/ mustard vinaigrette   	 5.5

Harricots vert  	 5.5

SOMETHING SWEET  

Apple pie	 6
add cream	 +1

Carrot cake 	 6

Cheese cake	 6

Whether you’re vegetarian, vegan or ‘veggie curious’, you will find a number of 
carefully selected vegetarian and plant based items on our menu. 
The vegetarian dishes speak for themselves in the description. 

Our plant-based dishes are marked with a . 
Any questions? Just ask our staff!

LUNCH

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


