e

oesters, fines de claires (3, 6, 12 st.) 12/ 24/ 48
italiaanse olijven 5

zuurdesembrood, olijfolie & balsamico 6

oudwijker fiore kaas, kweepeergelei & crackers 12
tarama-whipped cods roe, forel kaviaar & crackers 11
mosselen, selderij, tijm & nduja-botersaus 16
saffraan arancino, gorgonzola & ingelegde citroen 11
holtkamp bitterballen met mosterd 9

ansjovis bruschetta, ricotta, pickle & kappertjes 12
paleta iberico 17
pulpo, la ratte aardappel, frisée & pulpo creme 16
hamachi crudo, koolrabi & mierikswortel vinaigrette 15
gepofte knolselderij, cavolo nero, gremolata, granny smith, hazelnoot & pompoencreme 15
steak tartaar, puntarella, rode bessen, eekhoorntjesbrood & ansjovisdressing 17
gnocchi, wilde paddenstoelen & kervel 16
poulet roti, kastanje creme, savoiekool & truffel jus 27
spitskool, pangrattato, beluga linzen & beurre rouge 24
wilde heilbol, pastinaak, maitake, spinazie & kreeften jus 26
wild zwijn procureur, borlotti bonen, boerenkool, aardpeer, guanciale & wild jus 28
rogvleugel, hollandse garnalen, beurre noisette & citroen (800g) 59
bistecca alla fiorentina, dry aged black angus T-bone & sorrento citroen (per 100gr.) 9

e

geroosterde bloemspruiten & amandelcreme 7
lof salade, peer & pompoenzaad 6
franse frites & mayonaise 5
affogato, siciliaans hazelnoolijs, cacao nibs & espresso 9
stoof peertje, chocola, crumble, mascarpone & zabaglione 11
flan, chantilly & kletskop 10
selectie van kazen, kweepeergelei & crackers 16

vraag naar onze allergenenkaart



ks

oysters, fines de claires (3, 6, 12 pc.) 12/ 24/ 48

JC

italian olives 5

sourdough, olive oil & balsamic vinegar 6

oudwijker fiore cheese, quince jelly & crackers 12
tarama-whipped cods roe, trout caviar & crackers 11
mussels, celery, thyme & nduja butter sauce 16
saffron arancino, gorgonzola & preserved lemon 11
holtkamp bitterballen with mustard 9

anchovy bruschetta, ricotta, pickle & capers 12
paleta iberico 17
pulpo, la ratte potatoes, frisée & pulpo creme 16
hamachi crudo, kohlrabi & horseradish vinaigrette 15
roasted celeriac, cavolo nero, gremolata, granny smith, hazelnut & pumpkin cream 15
steak tartare, puntarella, red currents, porcini & anchovy dressing 17
gnocchi, wild mushrooms & chervil 16
poulet roti, chestnut cream, savoy cabbage & truffle jus 27
pointed cabbage, pangrattato, beluga lentils & beurre rouge 24
wild halibot, parsnip, maitake, spinach & lobster jus 26
wild boar shoulder, borlotti beans, kale, jerusalem artichoke, guanciale & game jus 28
skate wing, dutch shrimp, beurre noisette & lemon (800g) 59
bistecca alla fiorentina, dry aged black angus T-bone & sorrento citroen (per 100gr.) 9

e

roasted flower sprouts & almond cream 7
chicory salad, pear & pumpkin seed 6
french fries & mayonnaise 5
affogato, sicilian hazelnut ice cream, cocoa nibs & espresso 9
stewed pear, chocolate, crumble, mascarpone & zabaglione 11
flan, chantilly & almond lace 10
selection of cheeses, quince jelly & crackers 16

ask for our food allergen card



