
     
 
 
 
 
 

                                                                                                

 

3 Gangen Menu  3 Course Menu 59,- p.p. 
 

 

BURRATA uit Puglia, Kalamata tapenade, zuurdesem baguette van Stadsbakkerij AS  (V)  
BURRATA from Puglia, Kalamata tapenade, sourdough baguette from Stadsbakkerij AS   (V) 

GEMARINEERDE TONIJN, gele en rode bietjes, radijs, sesamdressing 
MARINATED TUNA, yellow and red beetroot, radish, sesame dressing 

CARPACCIO VAN RUNDERLENDE, Manchego, gefrituurde Roseval aardappellucifers, 
truffel vinaigrette, pijnboompitten 
SIRLOIN CARPACCIO, Manchego cheese, deep-fried Roseval potato matchsticks, 
truffle vinaigrette, pine nuts  

 

*** 

 

POMPOEN RAVIOLI, geroosterde pompoen, crispy chili, notenmix, kokos crème fraîche,  
truffel salade (V) (VEGAN)  
PUMPKIN RAVIOLI, roasted pumpkin, crispy chili, mix of nuts, coconut crème fraiche 
truffle salad (V) (VEGAN) 

VIS VAN DE DAG, knolselderij-crème, wilde bospaddestoelen, rode uiencompote, witlof, Dashi bouillon 
CATCH OF THE DAY, celeriac cream, wild forest mushrooms, red onion compote, chicory, Dashi broth 

ENTRECOTE ‘BELHAMEL’, getrancheerde entrecote, mini kingboleten, boontjes,  
fondant aardappelen, trompet de la mortsaus 
SIRLOIN STEAK ‘BELHAMEL’, tranches of sirloin beef, queen boletes, green beans, fondant potatoes, 
trompette de la mort sauce 

 

*** 

 

CRÈME BRÛLÈE, gesuikerde korstdeegstengel  
CRÈME BRÛLÈE, sugared crust dough stalk  

CHOCOLADE MOELLEUX, miso caramel, hazelnoot, mokka-ijs 
CHOCOLAT MOELLEUX, miso caramel, hazelnut, mocca-ice 

PAIN PERDU, sinaasappel karamel, vanille-ijs 
PAIN PERDU, orange caramel, vanilla ice cream 
 
 


