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STAHTEHS ONION SOUP
croutons & Gruyere
‘PIZZA’ TUNA 19%%
crispy thin filo, cucumber, ricotta & wasabi mayonnaise
CURED SALMON 17
cucumber, shallot & dill
DUTCH PALING 18%
smoked eel, toast & potato salad
ESCARGOTS 13%
half dozen snails w/ herb butter & French baguette
CARPACCIO OF ROAST BEEF 16%
thinly sliced beef w/ horseradish mayonnaise & rocket
STEAK TARTARE S/L 13/20
ADD POACHED EGG - 1% | ADD OYSTER - 4
CAESAR SALAD S/L 16/21
chicken, anchovy & a perfect egg
GEORGE WALDORF 16
sweet potato, Roquefort, grapes, maple syrup & tarragon
ROASTED BEETROOT 18%
goat cheese & candied walnuls
vegan feta optional

MAINS BLACKENED TUNA 31
black pepper coated & soy foam
CODFISH 24
potatoes, mussels & sauce of bouillabaise
SEA BASS 26
bewrre noisette & lemon parsley
CONFIT DE CANARD 24
Lentilles du Puy & duck gravy
BISTRO BURGER 22
Cheddar, bacon jam & pickled onions
HOUSE STEAK (180g) 24%
Bearnaise sauce
TOURNEDOS (200g) 39%
sauce au poivre
MUSHROOM VOL AU VENT 19
puff pastry & ragout
RAVIOLI 21

Gorgonzola, celeriac & sage bulter
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Pu U L E'I‘ Rotissoir grilled farm raised chicken
NOIR RO_I_I SERVED HALF OR WHOLE
HERBS 25/ 45
thyme, garlic, rosemary & lemon
MORILLES 27V / 50
morel mushroom sauce
N 18
SI I] Es FRENCH FRIES 6
POMMES PUREE 6%
GREEN SALAD 6%
SPINACH 7Va
HARICOTS VERTS 7
J
@ CHEF’S SPECIAL
I J Ask about our seasonal specials
DESSEHT PLANCHE DE FROMAGE 17
From de Kaaskamer van Amsterdam w/ quince & raisin bread
MADELEINE 4
lemon curd, 2 pcs.
CHOCOLATE MOUSSE 9
olive oil, sea salt & hazelnuts
PISTACHE SUNDAE 9
chocolate sauce, caramelised pistachio nuts & cherries
RHUBARB MILLEFEUILLE 11
puff pastry, Mascarpone & vanilla custard
STICKY TOFFEE PUDDING 12
loffee sauce & vanilla ice cream
CREME BRULEE 11%
cream, vanilla & caramelised sugar
A SCOOP OF ICE CREAM 3
vanilla, pistachio, caramel-seasalt or lemon
MUSCAT DE RIVESALTES 9
9

DE MULLER MOSCATEL ANEJO
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