
DINNER 17:00-22:00 

BITES TO SHARE 

Bread, hummus, tomato pesto & butter   5 

Smoked trout, salmon, sardines  
& pickled herring    8 

Amsterdam appetizers  
osseworst : raw beef sausage,  
half-om: salted beef & liver 
extra matured & young cheese  
& Amsterdam pickles    8 

Nachos, melted chees, coriander,  
tomato & avocado    7 

Crostini, choice of 
smoked salmon | salted beef tartare |  
tuna salad | avocado & za’atar | Mozzarela & 
tomato      5

MAINS 
Fennel risotto 
Extra matured cheese, Raddichio, & poached egg 15 

Codfish sauteed with lemon & pepper   
Beurre Blanc, potato mousseline & chanterelle 19  

Steak Béarnaise of Simmentaler beef  22   
Cauliflower, veal gravy, chanterelle & pommes carré  

Dutch potato stew with raw endive 
& meatball     16 
or sweatbread     21 

Pousin VOC spices 
Green salad  & fries    18 

Cauliflower steak 
Béarnaise & andive    16 

Zeeland mussels 
fries & salad     17 

Burger Simmentaler     
chipotle mayonaise, lettuce, tomato  
& extra matured Oude Beemster cheese  15  

Dutch weedburger    15 
chipotle mayonaise, lettuce, tomato & vegan cheddar

STARTERS  

Soup of the day    6,50 

Beefcarpaccio 
lemon mayonaise & Dutch clove cheese  11 

Caesar salad 
Free range chicken fillet & poached egg  14 

Salad puffed grains 
hummus & grilled vegetables   12 

Buffalo mozzarella & marinated tomatoes   7 

Carpaccio of beef tomato 
avocado & herbal vinaigrette      8 

Zeeland oysters ( half dozen)   18 

Steak Tartare     11 

Smoked trout 
Pepper root & watercress    12

DESSERTS 

Fruit salad & sorbet ice cream    7 

Pancakes & boerenjongens: raisins on brandy  8 

Affogato Hollandaise 
coffee  & scoop of cinnamon ice cream   4  

Stroopwafel cake : cake made with Dutch syrup  
waffles & advocaatje: Dutch egg liqueur   7 

Wentelteefjes : Dutch “ French” toasted sugarbread 
vanilla ice cream ijs & liqueur    9 

Dutch cheese plate    12


