
 

 

Three-Course Menu 
Starters 

Cured, cold-smoked ribeye       € 16,00 
Focaccia ∙ tapenade of pepper, tomato, onion and courgette ∙ herb oil 
Allergens: gluten 
 

Sweet potato and pumpkin soup      € 9,50 
Coconut ∙ lemongrass ∙ ginger ∙ red chilli 
Allergens: soy 
 

Tuna carpaccio         € 16, 00 
Wakame salad ∙ red ginger ∙ capers ∙ wasabi mayonnaise 
Allergens: fish, crustaceans and molluscs, sulphite, soy, sesame, gluten, egg, mustard,  
peanuts, nuts, cow’s milk, celery 

 
Main courses 

Fillet steak          € 34,00 
Roasted black garlic sauce ∙ sweet-marinated red cabbage ∙  
salsify mousseline ∙ roasted Jerusalem artichoke and braised pear 
Allergens: cow’s milk, sulphite, celery 

 

Pan-fried Skrei fillet, skin-on       € 29,50 
Fresh antiboise ∙ mashed parsnip ∙ roasted pepper sauce 
Allergens: fish, cow’s milk, sulphite 
 

Wild mushroom risotto        € 23,50 
Rocket ∙ sun-dried tomato ∙ Texel sheep’s cheese, grated at the table 
Allergens: cow’s milk, sulphite 

 

Desserts 

Pear Tarte Tatin         € 9,50 
Vanilla ice cream 
Allergens: cow’s milk, gluten, egg, sulphite 
 

Chocolate duo         € 10,50 
White and dark chocolate mousse ∙ orange quark and caramel 
Allergens: egg, lactose, soy, cow’s milk 

  



 

 

All day menu 
Sourdough bread with dips and pickles     € 8,50 
Allergens: gluten, egg, dairy, mustard, nuts 
 

Farmhouse toasted sandwich       € 9,00 
Artisan sourdough bread ∙ mature farmhouse cheese 
Allergens: gluten, egg, lactose, cow’s milk, nuts 
 

Multigrain bread with smoked mackerel salad     € 14,00 
Rocket ∙ red onion ∙ capers ∙ gherkin 
Allergens: fish, egg, sulphite, gluten, lactose 
 

Multigrain bread with warm farmhouse ham     € 14,00 
Sautéed mushrooms ∙ onion ∙ honey mustard dressing 
Allergens: gluten, sulphite, mustard, lactose 

 

Croquettes on bread         € 12,00 
Choice of veal or Cas & Kas croquettes (v) ∙ choice of white,  
brown or multigrain bread ∙ mustard mayonnaise 
Allergens: gluten, mustard, egg, sulphur dioxide, lupin, soy 
 

Winter salad           € 18, 00 
Lamb’s lettuce ∙ chicory ∙ walnut ∙ soft goat’s cheese ∙ sautéed king oyster  
mushroom ∙ Jerusalem artichoke ∙ dried cranberries ∙ honey vinaigrette 
Allergens: lactose, sulphite, nuts, histamine 
 

Oyster mushroom shawarma       € 14,00 
Wholemeal pita ∙ marinated red cabbage ∙ spicy vegetable pickles 
Allergens: gluten, sulphur dioxide, mustard 
 

Black Angus Burger         € 22,00 
Grilled brioche bun ∙ fried onion ∙ cheese ∙ tomato ∙ pork belly from  
Buitengewoon Varken ∙ homemade gherkin pickles 
Allergens: gluten, mustard, egg, nuts, sulphur dioxide, cow’s milk 
 

 

 


