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Eel by Rijpelaal

Brioche, Creme fraiche, Horseradish 19

Lacquered Sweetbread

Jerusalem Artichoke, Chicory, Truffle 22

Lobstersoup

Rouille, Parmesan, Toast 24

Vegetarian Steak Tartaar*

Classic Garnishes 18

Peking Duck

Hoi sin, Crépes, Cucumber, Spring Onion 22

Burrata Puglia®
Pickled Tomato, Basil 18

Beef Carpaccio

Duckliver, Parmesan 24

Pickled Sardines

Avocado, Yoghurt, Lime 19

Wm

Lunch
Starter - Main 30
Starter - Main - Dessert 4o
Starter - Entremet — Main 45

Starter — Entrement — Main - Dessert 52

* Cheeses instead of Dessert 6

4
5

Dinner
course menu 6o

course menu 70

Dietary wishes or allergies? Ask our service team.



Sole a la Meuniére

French fries, Buterlettuce 52

Haddock

Onion, Gruyere 34

Half of a Lobster
Pasta Aglio e Olio 32

Veal Rib-eye Steak

Parmesan, Aceto Balsamico 34

Beef Tenderloin

French Iries, Peppersauce or Béarnaisesauce 36

Linguine Truffle
Pata Negra, Eggyolk 32

(Can also be ordered as a vegetarian dish) #

Beetroot Tarte Tatin %

Feta, Taggische Olive, Green Peppercorns 28

v

Butterlettuce, Zuid-dressing # 6
Green Vegetables# 8
Pasta Aglio e Olio# 6

French I'ries, Mayonnaise # 6

Brussels Sprouts, Bacon 6



/

Caviar

Osetra Anna Dutch, Selected by Adrian Zarzo 105

Cote al’Os

2 persons and up 100

Specials are served with fitting garnishes

/

Old-Dutch Sweets #*

Vanilla, Licorice, Stroopwafel 12

Creme Brilée *

Caramel, Vanilla 12

Apple Tarte Tatin#

Hommage Paul Bocuse 12

Cheeses by Bourgondisch Lifestyle #

Rich fruit Loaf, Compote 16

Vet ot »

Jhon Berkelmans — Geldrop Huysnie Redzheb — Provadi
Margret Hahury — Venlo Thymen de Roo — Oisterwijk
Koen van den Kerkhof — Susteren Daniélle van der Staaij — Rotterdam
Nonna Leijtens — Veldhoven Veerle Stegeman — Lelystad
Patrizia Liebermann — Sonneberg Noi Thangtrakhanpong — Nahkon Ratchasima
Rico Meijll - Eindhoven Tjibbe Waterschoot — Helmond

Thijs Poppeliers — Eindhoven Stevie de Weert — Eindhoven






