TODAY

BREAD BASKET 6

SEASONAL PICKLE POT 5
CURED HALIBUT &

SMOKED PICKLED SAUSAGE 6
CHEESE TOAST 6

FRIED POTATOES 7

RED RUSSIAN KALE = GREEN STRAWBERRIES, SWEET ONIONS, CARAWAY 8

WHOLE GLOBE ARTICHOKE = VINAIGRETTE 7

CHILLED CUCUMBER SOUP = GINGER, MINT, GIN, PICKLED CANTALOUP, SMOKED EEL 9
BITTERBALLEN = SLOW BRAISED OXTAIL CROQUET, MUSTARD RELISH 10

HETE BLIKSEM ‘HOT LIGHTNING’ = CRISP FINGERLINGS, BACON, APPLE, STROOP SYRUP 8

SMORREBRGD

MUSHROOM AND HAZELNUT TERRINE = RED SPINACH, BUTTERMILK DRESSING 10
PENANG VEGETABLES = CHERRY TOMATOES, CORN, CELERY 9

SOCKEYE SALMON GRAVLAX = WATERCRESS, SHALLOTS, ROE, DILL 13

CRISP SEA BREAM = SHAVED FENNEL, GRAPEFRUIT CONFIT 16

GRILLED BACON = SYLVETTA, PEACH, HERBED HONEY MUSTARD 11

HEN CONFIT = RADISH, PARSLEY, PRESERVED LEMON, ESPELETTE 13

VANDAAG “HAM” BURGER = DUTCH BLEND PATTY, GOUDA, CHARRED ONION 15
CHILLED LEG OF LAMB = PEPPER RELISH, TURNIP, MARJORAM 11

CHEF PHILLIP KIRSCHEN-CLARK





