
Main disches
Desserts

Salmon tartare 14,50 
Salmon | Horseradish cream | Cherry tomato

 Brick dough | Cucumber
Farina Soave Classico Veneto | Italy

Garganega | Trebbiano di Soave | Pinot bianco 5,75 |28,00 

Sabayon parfait 9,50 
Sabayon | Elderflower | Strawberry

Red fruit coulis | Coral tuile

Torres Floralis Penedès – Spain
Moscatel Oro 6,00

Caesar 13,50 
House smoked chicken | Bacon | Red onion | Cherry tomato

Cucumber | Anjovies | Romaine lettuce | Parmesan

Mayschoss Ahr - Germany
Spätburgunder 6,50 |31,50

3 course menu 39,95 p.p.

Asparagus 13,50
Salad | Green asparagus | Dill | Mustard | Buckwheat

White asparagus | Cherry tomato | Radish | Cress  

Weingut Bischel Rheinhessen - Germany
Riesling 6,50 | 31,50

Liza’s cheese plate 13,50
selection of cheeses from Kaashuys Rockanje

Graham’s Tawny Port  Porto - Portugal
Tawny 5,75 10 years 7,50 20 years 10,50 30 years 14,00 

40 years 18,00 Port Tasting 29,95
We serve a tasting of 5 half glasses of port at the table.

Starters

Wine Advice
Wine Advice

Wine Advice

Our dishes can contain allergens. 
Ask our employees for the allergen card.

Dorade fillet antiboise 26,50 
Dorade | Linguine | Tomato | Spring Onion

Capers | Olive oil
Domaine de la Verpaille Macon Villages Burgundy - France

Chardonnay 6,50 |31,00

Kalfs entrecote steak 26,50 
 Veal | Red wine sauce

Seasonal vegetables | Roseval potato l

Neiss Bockenheim Pfalz – Germany
Spätburgunder 6,50 | 32,50

Cannelloni 22,50 
Cannelloni | Spinach | Mushroom | Tomato
Garlic | Bechamel sauce | Parmesan | Bread

Ravazzi Il Nocio Toscany  -  Italy
Vermentino  6,50 | 31,50

Wine arrangement 17,50 p.p.

You will be served 1 glass of matching wine per course. 
With the cheeseboard we serve a 10 years Tawny Port.


