
Onze menukaart is geprint op een ongestreken papier met tomatenblad vezels 

 

 
 

 

MENU        

 

     3-course 35.00 

     4-course 42.00 
 

STARTER 
 

Dutch shrimps | Brioche toast | Green asparagus | Sour cream   12 

 

“Arnhems” Angus beef | Pizza | Chive | Radish sweet-and-sour    12 

 

Goat cheese | Watermelon | Tomato breeds | Olive     12 
 

 

 

INTERMEDIATE 
 

String beans Carbonara | Quail eggs | Jerusalem Artichokes | Bacon |   8 

Summer truffle   

 

Coquille | Cauliflower | Hazelnut | Beurre noisette     8  

 

Creme soup of Oyster mushroom from “Klarendal” | Croutons |    8 

“Drielse” mature cheese   
 

 

 

MAIN COURSE 
 

Pumpkin Hasselback | Lentil | Potato | Garlic gravy     23 

 

Salmon trout of “ ’t Smallert” | Marinated beetroot | Spinach | Verjuice 23 

 

Dutch lamb | Ratatouille | Gnocchi | Dragon gravy      23  
  

 

 

DESSERT 
 

5 Dutch cheeses | Apple syrop | Fig bread      13     (+5 in menu) 

 

Strawberry structure | Farmers cottage cheese | Fresh Dutch strawberries 8  

  

Vanilla Crème brûlée | Homemade cherry ice cream    8 


