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SOURDOUGH BREAD v.
herb butter and sea salt

MUHAMMARA
baked eggplant, sourdough

IBERICO HAM
paleta de bellota 50gr. and panne carasau

BRIOCHE MUSHROOMS
mushrooms in herb butter on brioche

TUNA TATAKI
ponzu, edamame, sesame and wasabi

STEAK TARTARE
pickled mustard seed, chives, gherkins,
capers and egg yolk

ONION SOUP v. | vgn. optional
gratinated crouton

soy, lime, wasabi en créme fraiche

ROASTED PUMPKIN v.
balsamic vinigar, pumpkin seeds and
red pepper

PORK BELLY
avocado mash, radish lime and red pepper
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CAESAR SALAD
Romaine salad, bbg chicken, anchovies,
pached egg and Caesardressing

RED QUINOA SALAD
feta, sweet potato, dried apricot, tomato
and cucumber

allergies? let us know!
v. = vegetarian vgn. = vegan \.= spicy
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RACIXIC
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ROASTED CAULIFLOWER vgn.
coconut, pointeed pepper, sourdough

COD
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haricots verts, antiboise, tarragon, lemon butter

and smashed potato

%2 FARMERS CHICKEN
provencal, smashed potato

STEAK TARTARE
pickled mustard seed, chives, gherkins,
capers, egg yolk and fries

STEAK
mushrooms, herb butter and smashed
baby potatoes

BEEF STEW
stew, spatzi and parsley

DOUBLE CHEESEBURGER

v. | vgn. optional

potato bun, cheddar, pickles, ketchup and
mustard
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FRIES v. | vgn. optional
with mayonnaise

LETTUCE vgn.
haricots verts, tomatoe
and varieties of seeds

FRIED MUSHROOMS v.
mushrooms, haricots verts and parsley in
herb butter

SMASHED BABY POTATOES v.
beurre noisette
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NUT TART v.
tart with nuts and cherries

STICKY CHOCOLATE v.
orange sorbet and nougat

APPLE GYOZA v.
apple gyoza, cinnamon and vanillaice
cream

CHEESE FROM ‘DE KAASHUT' v.
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DINER

17:00 untill 22:00



