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SALAD
Caesar salad @ é
Little gem - Steamed chicken fillet - Bacon - Parmesan cheese - Croutons - Egg - Caesar dressing - 19.50
Goat cheese salad 7 H@®
Grilled zucchini - Smoked almond - Lemon thyme diessing - 17.50
Choice of white or multigrain bread,
o
Chicken Bagel Sandwich Chef’s fip! DORE
Pulled chicken - Sweet & sour red onion - Barbecue sauce -16.00
Beef carpaccio & &
Tiuffle mayonnaise - Parmesan cheese - Sun dried cherry tomatoes - Pine nuts - Rocket - 16.50
Smoked salmon CIOIC

Avocado - Pickled red onion - Cucumber - 18.00

Tuna Salad ClIOO
Capers - Red onion - Granny Smith - 15.50

Beetroot hummus % OIO]IC

Pickled golden beet - Pecan - Rocket - 14.50

Meat lunch platter C HPL
Seasonal soup - Beef cioquette - Beef caipaccio - 16.50

Fish lunch platter @®E &)
Seasonal soup - Shiimp croquette - Tuna salad -18.00

Vegetarian lunch platter {7 HO®®
Seasonal soup - Croquette fiom Cas & Kas (vegan) - Beetroot hummus - 15.00

Beef croquettes from Patisserie Holtkamp O O

2 pieces - Mustard - 14.50

Shrimp croquettes from Patisserie Holtkamp ®®E O®
2 pieces - Deep fried parsley - Cocktail sauce - 18.00

Croquettes from Cas & Kas (vegan) & &8

2 pieces - Mustard - 15.00

FRIED EGGS & OMELETTES

Choice of white or multigrain bread.

Fried Eggs - 3 Eggs - Ham and/or Cheese - 13.50 (& 8

Fried Eggs - 3 Eggs - Smoked salmon - Red onion - 17.00 @ 8

Fried Eggs - 3 Eggs - Bacon - Cheese - 13.50 & e

Farmer's Omelette - Potato - Vegetables - 15.00 & O e

Omelette - Ham - Cheese - 14.00 & &
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LUNCH

Eggs Royale &) &)
Brioche - Poached eggs - Smoked salmon - Hollandaise sauce -18.50

")
)

Avocado Benedict I © B
Brioche - Poached eggs - Avocado - Hollandaise sauce - 17.50

PANINI

Ham - Cheese - 1200 (&) (@8
Mozzarella - Pesto - Tomato - 12.50 (7 LHEO®

BURGER

Flame-giilled burger of Dutch MRl beef 200 Gr. For the meat lovers! 8 8
Brioche bun - Tomato - Bacon - Litfle gem - Red onion compote - Farmhouse fries - 22.00

Redefine burger Cé Tip! L\ Ol1C
Brioche bun - Avocado - Red onion compote - Farmhouse fries - 22.00

SOUP
Fresh pomodori fomato soup & E@
Served with bread - Basil cream - Croutons - 9.00

Seasonal soup
Served with seasonal garnishes - .00

SIDE DISHES
Farmhouse fries 0 DT
Tarragon salt - Mayonnaise - 6.00

Sweet potato fries & OO,
Tiuffle mayonnaise - 7.00

Seasonal vegetables ®-700

Fresh salad & - 7.00




