
Celery root soup 
roasted garlic I almonds		      7.00
Soup of the day		       7.00
Tuna carpaccio katjang pedis 
sweet and sour vegetables 
Indian spices dressing	  	   13.00
Salad smoked beef sirloin 
pine nuts I truffle mayonnaise 
sun dried tomatoes  		    14.00
Fattoush salad 	cucumber I radish 
spring onions I pomegranate I flatbread
yoghurt- mintdressing        	   12.00
Stuffed red onions dates I parsley 
red lentils			    10.00
Smoked duck breast orange I caramelized 
chicory I toasted brioche 		    12.00

MEAT:
Pork tenderloin satay 
prawn crackers I atjar I salad	     18.00
Veal steak veal sweetbreads
truffle risotto  			      24.50
Grilled beef ribeye mixed vegetables 
pepper sauce 		      	    23.00
Coq au vin 
following a classic French recipe	     19.00
FISH:
Skewer with shrimps piri piri  
mixed vegetables	   	      21.00
Salmon fillet teriyaki 
mixed vegetables		       23.00

APPETIZERS

KIDS MENU

DESSERT

Plate of Pata Negra ham 
with Amsterdam sour (80 gram)     14.50
Flatbread with jackfruit curry	    12.50
Platter of bread tapenade I aioli     6.50
Warm oven baked nachos 
guacamole I jalapenos
cheddar cheese I sour cream	    11.00
Beef rendang croquettes     each   2.00
Kalamata olives		      4.00                     

TO SHARE
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Weespermop 
Local cookie with marzipan	    2.50
Popsicle ice cream covered with 
dark chocolate	    		    4.00
Friandises selection of 3 sweets to 
accompany your tea or coffee	   5.00
Kids ice cream 			     5.50
Bananabread lemon curd
merengue I banana ice cream	    7.00
Monchou crêpes warm cherries and 
yoghurt ice cream		    8.50
Changing tartlet
with matching ice cream	    	   8.50
Fruit sorbet 3 flavours of sorbet ice cream 
fresh fruit I “Liefmans” beer 	   9.50
Dessert Parade tasting of 4 small 
desserts 			     9.50
Cheese platter marmalade I fruit loaf 
cheese from the Alexanderhoeve  13.00

Tomato soup 			    5.50
Melon serrano ham I honey 	  6.00
Spare ribs fries I salad
apple sauce I mayonnaise	 14.50
Croquette fries I salad 
apple sauce I mayonnaise	 12.50
Dutch hot dog fries I salad  
apple sauce I mayonnaise	 12.50
Fish fingers fries I salad  
apple sauce I mayonnaise	 12.50
Pancake with choise of: syrup  
powdered sugar I bacon I cheese  
Nutella				    11.00

BURGERS:
Classic Burger 100% beef I cheese
pancetta I truffle mayonnaise 
brioche bap I salad I fries        	      17.00

Gorgonzola 100% beef I gorgonzola 
red onion compote I mixed nuts
brioche bap I salad I fries		      18.00

Tex Mex 100% beef 
fried onion rings I cheddar cheese
spicy ketchup I jalapenos I brioche bap
salad I fries                                            17.00

Vegan beetroot burger vegan “Goudse”
cheese I “Amsterdamse” onions chutney 
vegan bap I salad I fries	      	      16.50
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MAIN DISHES

Every kids main meal includes a kids ice cream 
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SIDE DISHES
Fries 				        5.00
Sweet potato fries 		       6.75
Jacket potato 
with herb sour cream		     4.00
Green salad 			       4.00

If you have an allergy or dietary requirement, 
please ask for our special allergy card
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VEGA(N)
Black pappardelle basil I tomatoes
pesto I mini mozzarella		       18.00
Jackfruit curry  grilled sweet potato 
mini pita  			        19.50
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Burger of the month    
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