
snacks 
oyster with soy-sesame vinaigrette,  
spring onion and pickled ginger 2 / 4 / 6 
     
sourdough bread with whipped fennel seed butter (v)  

plate with 2 / 4 / 6 / 8 cheeses from the   
kaaskamer with pan carasau and compote (v) 

dried ham from buitengewone varkens (A’dam Noord) 

brioche with mussels, curry emulsion and  
candied fennel (per piece) 

enoki in beer batter with an emulsion of pimientos (v) 

tartlet with crispy chicken, corn, crème fraiche 
and grijze duinen cheese (2pcs)   

dishes 

roasted jerusalem artichoke with ajo blanco,  
black garlic and hemp seed  (v) 
   
portobello with sauerkraut beurre blanc, 
radicchio castelfranco and roasted walnuts (v) 
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FOOD
cabbage with shiitake XO, crispy chili oil 
and pickled celery (v)   

potato foam with oyster mushrooms, citrus,  
sourdough croutons and green-herb oil (v) 

whiting (fish) in a porcini bullion with ash of leek 

pork neck with mojo amarillo and squid ink 

atlantic cod with leeks, egg, chicken bouillon 
and crunchy chicken skin   

desserts 
white chocolate mousse with caramelised rhubarb  
and sorrel granita 

espresso martini  

plate with 2 / 4 / 6 / 8 cheeses,   
pan carasau and compote (v) 
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+ 
do you have an allergy or dietary requirement?   

let us know!


