
ENGLISH MENU 

 

Do you have a food allergy? Let us know. 

 

ENTRÉE         
Oysters, each with shallot in red wine vinegar 3,60 

Steak Tartare, with quail egg and garlic toast 14,50 

Sardines with toast, homemade mayonaise and tomatosalsa 14,50 

Carpaccio, rocket, Parmesan cheese and truffle mayonaise 14,50 

Smoked Salmon with toast and horseradish mayonaise 14,50 

Duck rillette, with baguette, mustard and cornichons 14,50 

Caesar salad, with smoked chicken, anchoves, bacon and egg 14,50 

Salad of green asparagus and reblochon(cheese) V 14,50 
 

ENTREMETS 
Soup of the week 10,50 

Bouillabaise with rouille en croutons 14,50 

Soup of Zaanse mustard with croutons (and smoked salmon) V 10,50 
 

PLATS PRINCIPAUX 
Ravioli with ricotta, spinach and tomato basil sauce V 18,50 

Lasagne with eggplant and zucchini V          17,50 

Prawns with garlic mayonaise and french fries          24,50 

Red mullet, with parsley, vinaigrette, gratin and vegetables of the season 23,50 

Zaanse mustard burger, french fries, tomato, pickles, cheese,/ Double (200 gr) 18,50/22,50 

Ossobucco with Saffron risotto 24,50 

Steak and fries, bacon, mushrooms, onion, bearnaise-sauce 27.50 

Tournedos, with gravy of veal, gratin and vegetable of the season 31,50 

Surf en Turf  (Prawns with Tournedos)          35,50 
 

DESSERTS 
Parfait of strawberry-romanov 9,50 

Affogato pistache ice cream with espresso / with liqueur 7,50/12,00 

Pie of the day  9,50 

Choclatmousse with brownie, chocolate ice cream 10,50 

Dame Blanche vanilla ice cream with chocolate sauce 10.50 

Cheese platter: selection of cheeses with date bread and fig jam 14,50 
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