
oesters
naturel 5.5 | chef’s special 6.5

(beperkt beschikbaar)

voorgerechten
hamachi 23

citrus | vanille | bieslook

krab & kreeft 39
krab | kreeft | pomodori | avocado

steak tartare 23
amsterdamse ui | piccalilly | shiso

watermeloen 22
verveine | ponzu | pecan

tussengerechten
langoustine 26

knolselderij | xo | kaviaar

paling 25
asperge | lamsoor | bonenkruid | saffraan

(ook vegetarisch mogelijk)

riso arbo 20
truffel | risotto | hazelnoot | lente ui

hoofdgerechten
kalf 37

kalfswang | polenta | zwarte knoflook 

tournedos rossini 39
truffel | faux gras | aardappel

supplement foie gras +9,5

tarbot 39
antiboise | tuinkers | polenta | artisjok 

aubergine 29
gember | tomaat | artisjok | saffraan

dessert

wentelteefje 14
brioche| champagne | framboos | vanille 

lambada  15
aardbei | rabarber | karnemelk | pistache 

kaas 18
kaasselectie van de chef 

oysters
natural 5.5 | chef’s special 6.5

(limited availablity)

entrees
hamachi 23

citrus | vanilla | chives

oosterschelde 39
crab | lobster | pomodori | avocado

steak tartare 23
amsterdam onion | piccalilly | shiso

watermelon 22
verveine | ponzu | pecan

intermediate dish
langoustine 26
celeriac | xo | caviar

dutch eel 25
aspergus | sea   lavender | savory | saffron 

(vegetarian also possible)

riso arbo 20
truffle | risotto | hazelnut | spring onion

main dishes
veal 37

cheek | polenta | black garlic

tournedos rossini 39
truffle | faux gras | potato
supplement foie gras +9,5

turbot 39
antiboise | cress | polenta | artichoke

eggplant 29
ginger | tomato | artichoke | saffron

dessert

wentelteefje 14
brioche| champagne | raspberry | vanilla

lambada  15
strawberry | rhubarb | buttermilk | pistachio

cheese 18
chef’s cheese selection


