
LUNCH



LUNCH MENU
2 COURSES WITH COFFEE COMPLETE | 34

COFFEE
Coffee 3.2
Espresso 3.2
Double espresso 4.5
Americano 3.2
Cappuccino 3.7
Espresso macchiato 3.4
Latte macchiato 4
Flat white 4.5
Latte 3.9

Iced coffee 5
Iced latte 5.4
Hot chocolate 5

SWEETS

JUICE
Fresh orange juice 5
Fresh grapefruit juice 4.5

‘Clipper’ Tea 3.5
Fresh ginger/mint tea 3.9

   Apple crumble

3 flavors of sweets from
   Friandries Chocolaterie

7.5
   Coffee caramel cheesecake

Cake from Holtkamp: 7.5

OYSTERS

CLASSIC mignonette - lemon

miso - spring onion - passion fruitASIAN

4.2

4.2

BITES

BITES PER PIECE

BRIOCHE IBERICO truffle - chutney

fermented garlic - rosemaryBRIOCHE COMTÉ

8

6

‘Kop Fried Chicken’ - fruit hot sauce‘KFC’ WINGS 4.5

prawn - carrot kimchi - aioliTACO 4

2 pc.

Oat milk 0.5
Coconut milk 0.5
Whipped cream 0.5

EXTRA
Chai Latte 4.4
Dirty Chai Latte 4.9



BRIOCHE SANDWICHES

SOURDOUGH SANDWICHES

EGGS NORWEGIAN smoked salmon - chives - Hollandaise sauce

EGGS BENEDICT ham - chives - Hollandaise sauce

SMASH BURGER truffle mayonnaise - cheddar - red onion - arugula

STEAK confit garlic - XO - onion chutney - crispy chili 

BURRATA persimmon - chicory - fennel seeds - apple

BEEF CROQUETTES salad - mustard

GRILLED CHEESE ham - young cheese - aged cheese - ketchup

supplement  Iberico +5

supplement  bacon +3.5

14

12

18

15

14

12

10

FRIES from Frietboutique with mayonnaise
+ truffle mayonnaise
+ Parmesan cheese

red curry - Vietnamese peanut sauce - grapefruit - 
crispy onions

 honey mustard vinaigrette - shallot - crostini

BIMI

BUTTER LETTUCE

6

6
9

+2
+2

SIDES

DESSERTS
CRUMBLE granny smith - raisins - cinnamon - vanilla - olive oil

ART OF ICE three seasonal flavors of ice cream

AFFOGATO vanilla ice cream - espresso
+ coffee liquor 

CHEESE selection of cheese - compote - cracker - min. 2 pieces

COFFEE COMPLETE coffee or tea of your choice - including 4 chocolates
from Friandries Chocolaterie

11

9
7

+ 4

12

4 p.p.

FRENCH TOAST brioche - sea buckthorn - Gorgonzola - hazelnut 11

*vegetarian possible

STRACCIATELLA persimmon - chicory - fennelseeds - apple - Iberico

red curry - cucumber - yakitori - crispy onionsBEEF TATAKI

STARTERS

poached egg - Parmesan - anchovy - croutonsCAESAR SALAD
supplement  chicken

RAVIOLI cavolo nero - pumpkin - porcini - pangrattato

truffle - celeriac - cauliflower - jus de volailleRED GURNARD

MAINS

DUCK red cabbage - orange - polenta - Albufera sauce

15

16

14

22

24

26

+ 4

SALAD

SALMON kimchi - leek - nori - miso - passion fruit 17

supplement  duck liver + 8




