
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

APPETIZERS | BITES           € 

 

IRISH MOR NO.3 OESTER | CRU | MIGNONETTE | CITROEN 
Irish Mor No.3 Oyster | Cru | Mignonette | Lemon       7 

 

IRISH MOR NO.3 OESTER | BLOODY MARY 
Irish Mor No.3 Oyster | Bloody Mary            10 

 

IBERICO PATA NEGRA | FOCACCIA | TOMAAT 

Iberico Pata Negra | Focaccia | Tomato        15 

 

BRIOCHE | BEURRE BLANC | PERLE IMPERIAL KAVIAAR 10 GR. 
Brioche | Beurre Blanc | Perle Imperial Caviar 10 GR.       25 
  

 

 

 

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 VARIËREND 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 

 

0.0 ARRANGEMENT | 0.0% PAIRING                                               12,50 PER GLASS 

 



 

 

 

 

 

 

 

VOORGERECHT | STARTERS  

 

BLOEMKOOL | MOSTERD | POMPOEN | SAUS VAN GEROOSTERDE GIST (V) 
Cauliflower | Mustard | Pumpkin | Roasted Yeast Sauce (V)      33 

  

DUTCH YELLOWTAIL | KOOLRABI | GRANNY SMITH | JALAPEÑO 
Dutch Yellowtail | Kohlrabi | Granny Smith Apple | Jalapeño     45 

 

SPINKRAB | KAVIAAR | KOMKOMMER | BLEEKSELDERIJ | SAUS VAN CITROENGRAS 
Spider Crab | Caviar | Cucumber | Celery | Lemongrass Sauce     59 

 

KWARTEL | GEVOGELTELEVER | RODE BIET | KROKANTE KIPPENHUID 
Quail | Poultry Liver | Beetroot | Crispy Chicken Skin       49 

 

KALFSTARTAAR | LANGOUSTINE | CRÈME CRU | PERLE IMPERIAL KAVIAAR 

Veal Tartare | Langoustine | Crème Cru | Perle Imperial Caviar     59 

 

 

TUSSENGERECHT | ENTREMETS 
 

63°C EI | EEKHOORNTJESBROOD | AARDPEER | KATAIFI (V) 
63°C Egg | Cepes Mushrooms | Jerusalem Artichoke | Kataifi Pastry (V)    35 

 

LANGOUSTINE | MISO | BOSPEEN | LAVAS 

Langoustine | Miso | Baby Carrot | Lovage        55 

 

ZEEDUIVEL | BAAMBRUGS BUIKSPEK | PEER | PATA NEGRA JUS 
Monkfish | Pork Belly from Baambrugge | Pear | Sauce of Pata Negra     49 

 

KALFSHARTZWEZERIK | WITTE KOOL | ZWARTE KNOFLOOK | PINDA | SALIE 
Sweetbread of Veal | White Cabbage | Black Garlic | Peanut | Sage    49 

 

  

HOOFDGERECHT | MAINS 
 

SPITSKOOL | KNOLSELDERIJ | HAZELNOOT | JUS VAN GEROOSTERDE GROENTEN (V) 

Pointed Cabbage | Celeriac | Hazelnut | Roasted Vegetable Jus (V)    45 

 

ZEEBAARS | AARDAPPEL | PREI | CITROEN | BEURRE NOISETTE 
Sea Bass | Potato | Leek | Lemon | Beurre Noisette       69 

 

WILDE SCHIETEEND | DUINDOORN | ELSTAR | WITLOF | EENDENJUS 
Wild Duck | Sea Buckthorn | Elstar Apple | Chicory | Duck Jus     65 

 

ENTRECÔTE | SCHORSENEREN | WATERKERS | SJALOT | BORDELAISESAUS BLACK ANGUS    59 

Entrecôte | Salsify | Watercress | Shallot | Sauce Bordelaise  WAGYU  99 

 

 

 



 

 

 

CHEFS MENU 

 

 

DUTCH YELLOWTAIL | KOOLRABI | GRANNY SMITH | JALAPEÑO 

Dutch Yellowtail | Kohlrabi | Granny Smith Apple | Jalapeño 

 

 
 

BLOEMKOOL | MOSTERD | POMPOEN | SAUS VAN GEROOSTERDE GIST (V) 

Cauliflower | Mustard | Pumpkin | Roasted Yeast Sauce (V) 

  

 
 

** KWARTEL | GEVOGELTELEVER | RODE BIET | KROKANTE KIPPENHUID 

** Quail | Poultry Liver | Beetroot | Crispy Chicken Skin 

 

 
 

ZEEDUIVEL | BAAMBRUGS BUIKSPEK | PEER | PATA NEGRA JUS 
 Monkfish | Pork Belly from Baambrugge | Pear | Sauce of Pata Negra  

 

 

 

 

** 63°C EI | EEKHOORNTJESBROOD | AARDPEER | KATAIFI 

** 63°C Egg | Cepes Mushrooms | Jerusalem Artichoke | Kataifi Pastry 

 

 
 

KALFSENTRECÔTE | SCHORSENEREN | WATERKERS | SJALOT | BORDELAISESAUS 

Veal Entrecôte | Salsify | Watercress | Shallot | Sauce Bordelaise 

 

 
 

PASTINAAK | ZWARTE OLIJF | LAURIER-IJS 

Parsnip | Black Olive | Bay Leaf Ice Cream 

 

 
 

ABRIKOOS | KWEEPEER | SAFFRAAN 

Apricot | Quince | Saffron 
 

 

 

 

6 GANGEN   | 6 COURSES           119 

8 GANGEN   | 8 COURSES  **          149 
ENKEL PER TAFEL TE BESTELLEN | TO BE ORDERED PER TABLE 

INCLUSIEF KOFFIE OF THEE MET FRIANDISES & CHOCOLADE | INCLUDING COFFEE OR TEA WITH GOURMANDISES 
 

 



 

 

 

 

 

MENU PRESTIGE 

 

 

SPINKRAB | KAVIAAR | KOMKOMMER | BLEEKSELDERIJ | SAUS VAN CITROENGRAS 

Spider Crab | Caviar | Cucumber | Celery | Lemongrass Sauce 

 

 
 

* LANGOUSTINE | MISO | BOSPEEN | LAVAS 

* Langoustine | Miso | Baby Carrot | Lovage 

 

 
 

ZEEBAARS | AARDAPPEL | PREI | CITROEN | BEURRE NOISETTE 

Sea Bass | Potato | Leek | Lemon | Beurre Noisette 

 

 
 

** KALFSHARTZWEZERIK | WITTE KOOL | ZWARTE KNOFLOOK | PINDA | SALIE 

** Sweetbreads of Veal | White Cabbage | Black Garlic | Peanut | Sage 

 

 
 

WAGYU | SCHORSENEREN | WATERKERS | SJALOT | BORDELAISESAUS 

Wagyu | Salsify | Watercress | Shallot | Sauce Bordelaise 

 

 
 

SOUFFLÉ VAN VANILLE | VANILLE ROOMIJS | VIJGEN | AMANDEL | ACETO BALSAMICO  

Vanilla Soufflé | Vanilla Ice-cream | Fig | Almond | Aceto Balsamic Vinegar  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

3 GANGEN | 3 COURSES                    145 

4 GANGEN | 4 COURSES                    165 

5 GANGEN | 5 COURSES        *            185 

6 GANGEN | 6 COURSES        **          205  
ENKEL PER TAFEL TE BESTELLEN | TO BE ORDERED PER TABLE 

INCLUSIEF KOFFIE OF THEE MET FRIANDISES & CHOCOLADE | INCLUDING COFFEE OR TEA WITH GOURMANDISES 



 

 

 

 

 

 

 

 

NAGERECHT | DESSERT 

 

PASTINAAK | ZWARTE OLIJF | LAURIER-IJS          

Parsnip | Black Olive | Bay Leaf Ice Cream        22 

 

ABRIKOOS | KWEEPEER | SAFFRAAN  

Apricot | Quince | Saffron          22 

  

DIVERSE BOEREN KAZEN | COMPOTE | NOTENBROOD 

Artisanal Cheeses | Compote | Nut Bread         25 

  

SOUFFLÉ VAN VANILLE | VANILLE ROOMIJS | VIJGEN | AMANDEL | ACETO BALSAMICO  

Vanilla Soufflé | Fig | Almond | Aceto Balsamic Vinegar      25 
VANAF 2 PERSONEN TE BESTELLEN | AVAILABLE FOR A MINIMUM OF 2 PERSONS 

20 MIN. BEREIDINGSTIJD | 20 MINUTES PREPARATION TIME 

 

 

 

 

 


