CENTRALI

PARK
APPETIZERS | BITES €
IRISH MOR NO.3 OESTER | CRU | MIGNONETTE | CITROEN
Irish Mor No.3 Oyster | Cru | Mignonette | Lemon PER STUK | PER PIECE 7
IBERICO PATA NEGRA | ZUURDESEM | OLIJF
Iberico Pata Negra | Sourdough | Olive PER 50 GR | PER 50 GR 22
PERLE IMPERIAL KAVIAAR | BLINI | CREME FRAICHE
Perle Imperial Caviar | Blini | Créme Fraiche PER 10 GR | PER 10 GR 39
LUNCHMENU
3 GANGEN | 3 COURSES 65
4 GANGEN | 4 COURSES 85

TE BESTELLEN TOT 15.00 UUR | TO BE ORDERED UNTILL 15.00 HOURS
DAGELIJKS VARIEREND SEIZOENSMENU | A DAILY VARYING MENU

V — DIT GERECHT IS VEGETARISCH | V — VEGETARIAN DISHES
VRAAG ONS SERVICE TEAM NAAR DE ALLERGENENKAART | ASK OUR SERVICE TEAM FOR THE ALLERGEN MENU

WIJNARRANGEMENT | WINE PAIRING 15,00 PER GLASS
WIJNARRANGEMENT DELUXE | WINE PAIRING DELUXE 27,50 PER GLASS
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VOORGERECHT | STARTERS

WITTE ASPERGE | RABARBER | TUINBOON | QUINOA | SORBET VAN SPERZIEBONEN (V)
White Asparagus | Rhubarb | Broad Bean | Quinoa | Green Bean Sorbet

PIETERMAN | DOPERWT | CITROEN | PEUL
Weever | Green Pea | Lemon | Show Pea

KWARTEL | KIPPENLEVER | PISTACHE | PARMEZAANSE KAAS
Quail | Chicken Liver | Pistachio | Parmesan Cheese

EUROPESE KREEFT | AJO BLANCO | GROENE AARDBEI | DRUIF | VERJUS
European Lobster | Ajo Blanco | Green Strawberry | Grape | Verjus

KALFSTARTAAR | LANGOUSTINE | CREME CRU | KAVIAAR
Veal Tartare | Langoustine | Creme Cru | Caviar

TUSSENGERECHT | ENTREMETS

COURGETTE BLOEM | AUBERGINE | SALSA VERDE | ZA'ATAR (V)
Zucchini Flower | Aubergine | Salsa Verde | Za'atar

HEILBOT | WITTE ASPERGE | KOOLRABI | LAMSOOR | JALAPENO
Halibut | White Asparagus | Kohirabi | Samphire | Jalapeno

GRIETFILET | KAVIAAR | WITTE ASPERGE | BEURRE BLANC
Brill Fillet | Caviar | White Asparagus | Beurre Blanc

KALFSZWEZERIK | MORILLE | DASLOOK | SAUS MORILLES
Sweetbread | Morel | Ramsons | Morel Sauce

HOOFDGERECHT | MAINS

TORTELINI | SAINT-MAURE DE TOURAINE | MORILLE | WITTE ASPERGE | WALNOOT (V)
Tortellini | Sainte-Maure de Touraine | Morel | White Asparagus | Walnut

HOLLANDS LAMSFILET | LAMSTONG | ARTISJOK | PAPRIKA | OLIJF | LAMSJUS
Fillet of Dutch Lamb | Lamb Tongue | Artichoke | Bell Pepper | Olive | Lamb Jus

ZEEBAARSFILET | TOMAAT | BOTARGA DI MUGGINE | COLLATURA DI ALLICE
Fillet of Sea Bass | Tomato | Bottarga di Muggine | Colatura di Alici

ENTRECOTE | Ul | HAZELNOOT | GROENE ASPERGE | GUINCALE BLACK ANGUS
Entrecote | Onion | Hazelnut | Green Asparagus | Guanciale WAGYU
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CHEFS MENU

WITTE ASPERGE | RABARBER | TUINBOON | QUINOA | SORBET VAN SPERZIEBONEN
White Asparagus | Rhubarb | Broad Bean | Quinoa | Green Bean Sorbet
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PIETERMAN | DOPERWT | CITROEN | PEUL
Weever | Green Pea | Lemon | Show Pea
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* LANGOUSTINE | KNOLSELDERIJ | SINAASAPPEL | MACADAMIA | BISQUE SAUS
Langoustine | Celeriac | Orange | Macadamia | Bisque Sauce
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HEILBOT | WITTE ASPERGE | KOOLRABI | LAMSOOR | JALAPENO
Halibut | White Asparagus | Kohirabi | Samphire | Jalapeno
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HOLLANDS LAMSFILET | LAMSTONG | ARTISJOK | PAPRIKA | OLIJF | LAMSJUS
Fillet of Dutch Lamb | Lamb Tongue | Artichoke | Bell Pepper | Olive | Lamb Jus
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* KWARTEL | KIPPENLEVER | PISTACHE | PARMEZAANSE KAAS
Quail | Chicken Liver | Pistachio | Parmesan Cheese
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WORTEL | HISBISCUS | KARNEMELK
Carrot | Hibiscus | Buttermilk
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HOLLANDSE AARDBEI | WITTE CHOCOLADE | VERVEINE | YUZU
Dutch Strawberry | White Chocolate | Verbena | Yuzu

| 6 COURSES
| 8 COURSES *

ENKEL PER TAFEL TE BESTELLEN | TO BE ORDERED PER TABLE
INCLUSIEF KOFFIE OF THEE MET FRIANDISES & CHOCOLADE | INCLUDING COFFEE OR TEA WITH GOURMANDISES
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MENU PRESTIGE

EUROPESE KREEFT | AJO BLANCO | GROENE AARDBEI | DRUIF | VERJUS
European Lobster | Ajo Blanco | Green Strawberry | Grape | Verjus
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** KALFSTARTAAR | LANGOUSTINE | CREME CRU | KAVIAAR
Veal Tartare | Langoustine | Créme Cru | Caviar
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ZEEBAARSFILET | TOMAAT | BOTARGA DI MUGGINE | COLLATURA DI ALLICE
Fillet of Sea Bass | Tomato | Bottarga di Muggine | Colatura di Alici
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* KALFSZWEZERIK | MORILLE | DASLOOK | MORILLE SAUS
Sweetbreads of Veal | Morel | Ramsons | Morel Sauce

A5 KAGOSHIMA WAGYU ENTRECOTE | Ul | HAZELNOOT | GROENE ASPERGE | GUINCALE
A5 Kagoshima Wagyu Entrecote | Onion | Hazelnut | Green Asparagus | Guanciale
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SOUFFLE VAN VANILLE | VANILLE ROOMIJS | ZURING | RABARBER | FRAMBOOS
Vanilla Soufflé | Vanilla Ice Cream | Sorrel | Rhubarb | Raspberry

3 GANGEN | 3 COURSES 145
4 GANGEN | 4 COURSES 165
5 GANGEN | 5 COURSES * 185
6 GANGEN | 6 COURSES o 205

ENKEL PER TAFEL TE BESTELLEN | TO BE ORDERED PER TABLE
INCLUSIEF KOFFIE OF THEE MET FRIANDISES & CHOCOLADE | INCLUDING COFFEE OR TEA WITH GOURMANDISES
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NAGERECHT | DESSERT

HOLLANDSE AARDBEI | WITTE CHOCOLADE | VERVEINE | YUZU
Dutch StrawberrY | White Chocolate | Verbena | Yuzu

WORTEL | HISBISCUS | KARNEMELK
Carrot | Hibiscus | Buttermilk

DIVERSE BOEREN KAZEN | COMPOTE | NOTENBROOD
Artisanal Cheeses | Compote | Nut Bread

SOUFFLE VAN VANILLE | VANILLE ROOMLUIS | ZURING | RABARBER | FRAMBOOS

Vanilla Soufflé | Vanilla Ice Cream | Sorrel | Rhubarb | Raspberry
VANAF 2 PERSONEN TE BESTELLEN | AVAILABLE FOR A MINIMUM OF 2 PERSONS

20 MIN. BEREIDINGSTIJD | 20 MINUTES PREPARATION TIME
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