dinner
Large DISHES

Aperitivo Klaargemaakt
loopuyt gin, cava, pellegrino, tHYme
and grapefruit

8

loopuyt virgin, pellegrino tonic, tHYme

7

and grapefruit

SMALl DISHES
Portion of bread with beetroot mayonnaise (VG)

4.5

carrot Tagliatelle with dates, Fregola,

7.5

taggiasca olives, chervil pesto and orange
mayonnaise (VG)
cauliflower threesome (pickled, mashed and

6.5

deep-fried) with macadamia nuts and smoked
aioli (VG)
Roquefort with nut cream,smoked chocolate,

6.5

nut oil and ciappe crackers (V)
smoked buffalo mozzarella with beetroot

7

tartare, BlackBerries and a deep- fried
onions crumble (V)
Soft creamygoat cheese,almonds, green olives

Vegan sausage with arrabiata sauce and
carrot and bean cream (VG)

16.5

Vegetarian stew with carrot, bell peppers and
roasted tomato with taleggio cheese and
bell pepper mayonnaise (V/VG possible )

15.5

Gnocchi in truffle cream sauce with
cantarelles, mushrooms and toasted
garlic bread (VG)

14.5

big tortellini with goat cheese filling in
tomato cognac sauce (V)

16.5

Cannelloni stuffed with spinach and ricotta
cheese in taragon crab sauceand frutti di mare

17

Beetroot Gnocchi stuffed with ricotta cheese
and walnuts with a sauce of roquefort,
nuts and coffee powder (V)

16.5

oven baked game sausage, with potatoes ,
mozzarella, lentils, tomato and basil

18

organic chicken thighs marinated in apple
syrup with white bean cream and
caramelized carrot

17.5

7

chilli cress and deep- fried Sourdough bread (V)

SiDE DISHES
Arancini ( risotto Balls ) with truffle

4.5

mayonnaise and mizuna (V)
roasted eggplant with bell pepper spread
e ,
(
/
Turkish yogurt and ciappe V VG possible )

6.5

4
5.5
1.5
1.5

Portion of fries with mayonnaise (VG)
potato curry croquettes (VG)
Slice of bread (VG)
)
tomato salad with capers (VG

Involtini of daikon radish stuffed with beetroot
tartare, macadamia nuts and smoked aioli (VG)

7

Mackerel tartare with pickled cucumber,

7.5

desserTs
samphire and fregola
Tartare of scallops with crispy truffle

8.5

potatoes and turnip soup
Wild salmon marinated in kombucha and beet

7.5

with orange, fregola and radish
wild duck mousse with smoked aioli, pistachio

8

nuts and pickled onions
Pulled game with mushrooms, truffle and toast

8

Salad
cauliflower salad with jerusalem artichoke,
apple, Walnut and truffle (VG)

11

Custard pie with ricotta cheese, merengue,
dill and spicy mango syrup

5.5

Chocolate pie with caramel and seasalt (VG)

5.5

Vanilla ice cream with pumpkin seed oil, a
crumble of cantuccini cookies, pretzels and
coffee powder

5.5

Vegan Cheddah with onions fried in apple
syrup with raisin bread (VG)

6

cheese platter

1 pers

9

2 pers

16

" Buurenkaas" local cheese by booij kaasmakers, with pickled figs and a small glass
of don papa

8

Aragostine ( Italian cookie ) stuffed with
pistachio cream

2.25

We are proud to work with Booij Kaasmakers, Das
Brot, Ruig, Wild van Wild and Buffalo Farm Twente.
V = Vegetarian
VG = Vegan
Do you have any allergies? Tell Us !

