
Dinner menu 2 for groups of 10 guests or more 

~ Optional ~ Oyster “ Bloody Mary” or natural + €4 

First course 

A glass of courgette soup 

Second course: étagères with a selection of starters to share 

Pâté with cranberry & pistachio 
Steak tartare of ‘pekelvlees’, a traditional Dutch cured beef 

Home smoked salmon with horseradish & celery 
Tartare of sun-dried tomato with red quinoa 
Herring tartare with beetroot & rye bread 

Lentil salad with young goat cheese  

Main course 

Sea bream fillet with mousseline, carrots & beurre blanc 
or 

Stuffed portobello with romesco sauce 
or 

Steak with pepper sauce, romanesco & Roseval potatoes   

Dessert 

Amsterdam trifle with apple, ‘boerenjongens’, cinnamon & stroopwafel 
Boerenjongens are raisins soaked in brandy 

or 
White chocolate cake with passionfruit  

or 
Frangipane cake with pistachio bavarois 

For €49 per person
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