
 
Worldwide 
inspiration,  
locally and 
seasonally 
crafted. 

 
 
 
 
 
 

Sandwiches 

 
Sardines                  15 
Roasted pepper, tomato, capers and 
black olives. 
 

House Goat Cheese  15 
Ricotta and spicy tomatoes, 
roasted pepper, pickles,  
sweet potato puree. 
 

Mortadella Crostini  15 
Basil butter, straciatella cheese, cherry 
tomato, carameliced onion, 
toasted almonds. 
 

Croquette on Brioche  10 
Meat or Mushroom croquette, 
house pickles and mustard or truffle mayo. 

 
 

Soup 

Soup of the Day      10 
With a slice of bread 
 
 

 

 
 
 
 
 
 
 
 
Flammkuchen 

 

Classic    16 
Bacon, crème fraîche, shallots. 

 
Maghreb Margarita  16 
Harissa tomato, mozzarella, basil oil 
 

Smoked Salmon   16 
Crème fraîche, capers,  
 
 

Bites 

 

Fries     5 
With house mayo 

 
Bitterballs    6 
Meat or Mushroom 
 

Focaccia    5 
With olive oil and butter. 
 
 
 
After 15:00 lunch is over; dinner starts at 18:00. 
However, we can still serve a diversity of bites such 
as charcuterie boards, fries or bitterballs. 
Ask our staff for our availability! 



Main course, starters  
or just bites… 
You choose!  
Our menu is flexible  
and designed to share  
and try different things. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

After 21:00 our kitchen is closed 
However, we are happy to serve you fried bites, nuts, olives 
and our selection of cakes. 
Our bar is open until 22:30. 

 
 
 
 

Savory Cheesecake              12 
Goat's cheesecake on a Parmesan crust 
topped with beetroot tartare and hot honey 
 
Mortadella Crostini              12 
Toasted focaccia with basil butter, mortadella, 
stracciatella cheese and roast almonds 
 
Shrimp Nam Jim Jaew      14 / 24  
Grilled prawns, bell peppers and spring onions,  
with a Thai dipping sauce  
 
Monkfish En Papillote          14 / 24 
Steamed monkfish (medium done) in a lemon butter 
sauce, with potato purée and salmoriglio 
 
Celeriac Steak       12 / 22 
Slow-roasted celeriac, finished on the grill,  
with sweet potato purée and Café de Paris sauce 
 
Mushroom Polenta      12 / 22  
Slow-cooked mushroom stew, creamy polenta and 
fresh salad 
 
Duck Confit Parmentier    14 / 24 
Slow-cooked pulled duck, chicory, grapefruit, 
fried parsnips and red wine sauce 
 
Bistro Filet       14 / 24  
With sweet potato purée, and Café de Paris sauce 
 
Aubergine Salad               6 
Fresh herbs, crispy garlic 
 
Steamed Carrots               6 
Yoghurt, herbs and cinnamon vinaigrette 
 
Fries                 5 
With mayo 
 
Parsnip Fries               6  
Crispy fried Parsnip wedges 
 

*** 
 
Choco Mousse               12 
With salted coconut caramel and toasted nuts 
 
Our Cake Selection               – 
Please ask our staff 


