
	 small/large
Soup of the day	 4.6/7.6
Tomato-grilled paprika 	 4.6/7.6

Tasting platter price per person 	 12.8
(minimal 2 persons)
Combination of starters and specials

Bread & dip  	 8.2

Dutch oyster ‘Zeeuwse Creuse’ a piece	 3.5 
Shallot - lemon

Gold kiwi   	 10.5
Cucumber - onion - basil - olive oil

Burrata  	 12.0
Olive - foam of tomato - strawberry

Salmon Sashimi	 12.5
Passionfruit - yogurt

Dutch cold beef salad 	 12.5
Brioche - parsley

Grilled salmon	 24.0 	
Noodles - sesame - bimi - 
pineapple - green paprika

Summer bowl  	 19.5
Fregula - eggplant - feta - artichoke - 
almond - yogurt

Artichoke burger 	 18.5
Caramelised onion - cucumber  - 
pickle relish - remoulade sauce - 
fries - salad	

Beef burger	 18.5
Caramelised onion - tomato - 
pickle relish - burger sauce - fries - salad	
Toppings: cheese - bacon - 
truffle mayonnaise - remoulade sauce 	 +1.3

STARTERS

BOWLS

FAVORITES 

SOUPS MAIN COURSES

BURGERS

DESSERTS

Allergy or dietary requirement? Please let us know.

Melanzane 	 17.5
Eggplant - tomato - mozzarella - 
basil - parmesan

Spaghetti  	 17.8
Tahini - samphire - walnuts

Sea bass 	 26.8
Fregula - samphire - sauce of 
green herbs

Chicken thigh	 18.0
White wine sauce - cabbage - egg -  
churros of parmesan cheese

Steak Graaf Floris	 28.5
Seasonal vegetables - beurre Café 
de Paris - fries - salad

Dutch beef stew 	 24.5
Seasonal vegetables - gravy - 
frites - salade

Affogato 	 9.0
Local ice cream of apple dumplings - 
amaretto - espresso - amaretti cookies

Pistachio ice cream  	 8.5
Nougat - pistachio

Cheese platter	 13.0
Four cheeses - crackers - jam

Espresso Martini 	 11.0
Ketel One Vodka - Kahlúa - espresso

Sgroppino 	 9.5
Lemon sherbet - Ketel One Vodka - 
cava

Warm apple dumpling	 8.0
With local apple dumpling icecream

Irish Coffee	 9.0
Prepared at the table
Ask about our weekly specials!


