DINNER

T0 SHARE

Small can of olives

stuffed with anchovies

Coppa di Parma chili nut cumble
Rustic bread roll herb butter @
Duck gyoza hoisin sauce
Warm oven baked nachos®
guacamole | jalapenos

cheddar cheese | sour cream

5.00
12.00
6.50
each 3.00

13.50

APPETIZERS b

Plateau Weesperplein

mix of fish, meat & vegetarian starters (This
dish is only possible to order for at least

two people or more) p.p.17.00
Beef carpaccio Parmesan cheese
trufflemayonnaise | pine nuts I salad 1400
choice of truffle mayonnaise or pesto
Gambas pil pil garlic | chili
Scallop carpaccio

avocado | basil oil

Vitello tonnato

grilled tuna | fried capers 16.00
Steak tartare onion I mustard | capers

egg yolk | Parmesan tuile 16.00
Shore crab bisque crostini

saffron mayonnaise 9.50
Tom kha kai soup chicken thigh fillet
oyster mushrooms | red pepper 8.50
Garlic mushrooms garlic cream sauce
Parmesan cheese | chives® 12.50

15.00
14.00

SIDEDISHES ¢

Fries 550
Sweet potato fries 6.50
Green salad .50

If you have an allergy or dietary requirement,
please ask for our special allergy card

MAIN DISHES -
BURGERS
(lassic Burger 100% beef

cheese | pancetta | truffle mayonnaise
brioche bun | salad | fries

Vegan Burger pulled shiitake @
mango chutney | avocado | lettuce | fries
brioche bun

Tex Mex Burger 100% beef

fried onion rings | cheddar cheese

spicy ketchup | jalapenos | brioche bun
salad | fries

Gorgonzola Burger 100% beef
gorgonzola | red onion compote | salad
mixed nuts | brioche bun | fries 22.00

MEAT —
Pork tenderloin satay

prawn crackers | atjar | salad 22.50
Ladies steak (150 g)

mixed vegetables

choice of herb butter or pepper sauce
Ghent steak (200 g)

mixed vegetables

choice of herb butter or pepper sauce
Lamb shank seasonal vegetable
Provencal jus

Chicken fillet skewer with lemon
rosemary | Cajun mayonnaise

FISH

Turbot fillet green asparagus
hollandaise sauce

Tuna steak Asian sesame noodles
teriyaki sauce 21.00

VEGAIN) @ e

Nut risotto green asparagus | goat cheese
dry aged smoked beetroot 23.00
Vegan shakshuka

vegan feta cheese | flathread

21.00

21.00

21.00

22.00

28.00

28.00
20.00

21.00

18.00

KIDS MENU W

APPETIZERS
Tomato soup

Melon serrano ham | honey

MAIN DISHES

Cheese souffle, croquette or frikandel
fries | salad | apple sauce
mayonnaise

Fried cod bits fries | salad
apple sauce I mayonnaise
Pork ribs fries | salad
apple sauce | mayonnaise 21.00
Pancake with choice of: syrup I bacon
powdered sugar | cheese [ Nutella 1350

All kids’ main courses include a kids dessert

6.50
1.50

14.50
15.00

DESSERT =

Weespermop

local cookie made from almonds

Ice lolly

sorbet coated in dark chocolate
Friandises 3 small sweets

to have with coffee or tea

Kids dessert

Scroppino

Weespermoppen parfait
caramel sauce

Rhubarh & strawberry crumble
strawberry ice cream

Apricot cheesecake

white chocolate ice cream

Baked Alaska lemon cake

yoghurt ice cream | Italian foam
Dessert Parade

tasting of U small desserts 10.00
Cheese platter marmalade | fruit loaf cheese
from the Alexanderhoeve 13.50
Weesp coffee Weespermoppen liqueur
Weespermopjes | coffee 9.50
Espresso Martini (coffee cocktail) 11.00

2.50
5.00
h.50
5.50
8.50
10.00
10.00

10.00
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