Menu

Starter
Pan con tomate with regional meats and fresh garlic aioli 13,5
©®
Beetroot tartare with goat cheese and jalapefio cream 13,5
Soup of the day, made with fresh roasted vegetables. 9,5
Served with artisan sourdough bread and farmhouse butter
8
Carpaccio of beef with a salad of rocket, mushroom tapenade and seasonal garnish 18,5
3
Salad of roasted vegetables with sourdough croutons, 13,5
little gem lettuce and a vegan sriracha mayonnaise
BIGICIG)

Main course
Beef burger served with homemade burger sauce, pickled vegetables and artisan 24,5
sourdough bread. With baby potatoes
®
Grilled cheese with mature farmer's cheese from Boerderijwinkel Bij Ons 10,5
mushrooms and a mustard dip
OIGIO
Savory pumpkin tart with goat cheese and honey from our estate 21,5
Slow-cooked pork belly with roasted parsnip and Brussels sprouts, 22,5
crispy garlic and Rotterdam soy sauce
© @
Fresh arctic char fillet served on a chicory tarte Tatin with a citrus chutney 23,5
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Dessert

White chocolate mousse with dark chocolate and beetroot sauce 10,5
@

Tartlet of parsnip and lemon with buttermilk ice cream G5
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Side dishes
Roasted seasonal vegetables 6
Baby potatoes with rosemary salt and mayonnaise 55

Seasonal salad with fresh dressing

Do you have an allergy?
Please let us know.
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EGG GLUTEN MILK MUSTARD NUTS PEANUTS
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CRUSTACEANS ESAMI MOLLUSCS ~ SULPHITE  SOJA

Our kitchen is open until 9 PM



