
STARTERS

DRY AGE BEET
carpaccio of dry aged beet, roasted broad beans,
fried capers, arugula, crumble of goat cheese

BISQUE OF DUTCH SHRIMPS
creamy bisque with garnish of shrimps

CARPACCIO 
truffle mayonnaise, pine nuts, capers, arugula, bacon,
old cheese

MAIN COURSES

MUSHROOM TARTLETS
mushroom tartlets, potato truffle mousseline, roasted
parsnip, fried mushroom in batter

CATCH OF THE DAY
be suprised by the choice of the chef inspired by the
season

MAAS-RIJN-IJSSEL STEAK
grilled steak (180 grams), autumn ratatouille, potato
tartlet, creamy pepper sauce

DESSERT

DESSERT PARADE
our dessert parade is the perfect combination of the
dessert menu 

RESTAURANT MENU

FLOOR
€ 39,75

3 COURSE DINNER 

FLOOR
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