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Green Asparagus

Smoked Salmon, Tarragon, Egg 21

Tuna

Tartare, Ginger, Crispy Nori 22

Artichoke #

Straciatella, Roasted Garlic, Salted lemon 19

Gazpacho#

Sweet Pepper, Cucumber, Tomato 18
Pper, 5

Peking Duck

Hoi Sin, Cucumber, Spring Onion, Pancakes 24

Crayfish

Galia Melon, Mint, Classic Cocktailsauce 25

Smoked Ribeye

Parmesan, Capers, and toasted Pine nuts 22

Mini Wagyu Burger

Chips. Brioche, Truffle mayonnaise 17

Caviar Service
Osetra Anna Dutch, Selected by Adrian Zarzo
(served with fitting garnishes)

~ ~
20 gI’ 110

Dietary wishes or allergies? Tell our service team.

# This is a vegetarian dish



Ay

Cannelloni

Lobster, Romesco, basil 34

Sea Bass

White Asparagus, Garden Peas, Mangetout 34

Pasta Aglio olio

Mussels, King Prawns, Fennel 34

Ravioli *

Porcini Mushrooms, Hazelnut, Arugula 30

Veal Entrecote

Aceto Balsamico, Arugula, Parmesan 32

Meatbal of Veal

Green Vegetables, Gravy 32

( fespies

Beef Tenderloin
French Iries, Pepper Sauce 4o

(Suplement Duckliver + 15)

Sole a la Meuniére 500g

French fries, Lettuce 54

Cote al’os
For 2 persons 110

(served with fitting garnishes)

Turbot on the Bone
For 2 persons go

(served with fitting garnishes)



1

Lettuce, Zuid-dressing 8 Green Asparagus ¢

Green Vegetables 8 Pasta aglio olio g

Carrots 7 Fresh Iries, Mayonaise 8
Lunch

Starter - Main 37
Starter - Main - Dessert 47
Starter - Entremet — Main 52

Starter — Entremet — Main - Dessert 62
Dinner

4 course menu 67

.
5 course menu 78

* Cheese instead of Dessert 9

Aryan Abu E’id - Helmond Jannick Schilder - Eindhoven

Jhon Berkelmans — Geldrop Irene Harts — Nijmegen
Gyulsyum Chansheva — Boergas Jimmy Szalai — Eindhoven

Daan van Kleef - Veldhoven Veerle Stegeman — Lelystad

Luuk Pouwels — Veldhoven Juan Alberto Zarzo Habraken — Valencia

Huysnie Redzheb — Provadi



