
Menu
 served from 5.00 pm



Appetizers
Beef carpaccio
arugula | seed mix | cherry tomatoes | pesto | Parmesan cheese - 14,50

Steak tartare
piccalilli mayonaise | Amsterdam onions | egg yolk | arugula | Parmesan cheese | 
gingerbread crisp - 14,50

Klinker tasting platter
selection of assorted starters, composed by the chef - 15,50 p.p.

Gamba piri piri
red chili | garlic | bread roll - 13,50

Mushroom tartare
blue cheese croquette | balsamic glaze | arugula | toast - 14,50

Onion soup 
with melted cheese - 8,50

Soup of the day
freshly prepared daily soup, please ask the staff - 8,50

Beef carpaccio salad
mesclun lettuce | cherry tomatoes | red onion | Parmesan cheese | pesto |
seed mix - 15,50

Salmon carpaccio salad
mesclun lettuce | avocado cream | red onion | cashew nuts - 16,50

Soups & salads

Salads can also be ordered as a main course. Supplement 5,-

Our drinks menu offers an extensive selection
of soft drinks, beers, wines and cocktails

Starters to share
Bread board
with different spreads - 6,50

Homemade garlic bread 
aioli - 7,50 (with cheese +1,50 | with prosciutto ham +3,50)

Serrano ham
balsamic | arugula | brioche toast - 8,50



Main courses
Shortrib
parsnip cream | corn | roasted spring onion | crispy onion - 26,50

Surf & Turf
beef bavette | Black Tiger prawns | Hasselback potato | baby corn |
roasted bell pepper | roasted garlic sauce - 28,50

Cauliflower Steak
carrot cream | celeriac | toasted hazelnuts | beurre noisette | 
Parmasan cheese - 24,50

Homemade mushroom ravioli 
truffle cream sauce | sage | mushrooms | arugula | Parmesan cheese - 25,50

Beef Tenderloin (Tournedos)
caramelised red onion | baby carrots | pumpkin cream | truffle potato |
thyme sauce - 38,50

Spareribs (regular & XL) sweet/hot
sweet/spicy glaze | corn salad | garlic sauce | whiskey sauce - 24,50 (XL 28,50)

Chicken Satay (regular & XL)
house-marinated | atjar | prawn crackers | crispy onions - 22,50 (XL 27,50)

Vis van het moment
Changing fish dish, please ask the staff - market price

Meat platter (from 2 persons)
selection of various meat dishes, composed by the chef - 34,50 p.p.

Fries - 5,-
 
Truffle-Parmesan Fries - 7,-
Sweet potatoes fries - 7,-
Seasonal Vegetables - 5,-
Salad - 5,-

Check out our 
Chef’s Choices on

the clipboard!

Wednesday special!
Beef tenderloin steak
with gravy and bread

25,-

Side dishes

* All main courses are served with a small portion of fries. Truffle Parmesan or sweet potato fries available for
 a supplement of 4.00.

XL +4,00 | Sambal- or garlic gravy +1,50

Food allergies, intolerances or special
dietary requirements? Please inform
our staff.



Desserts 
Dame Blanche
vanilla ice cream | chocolate sauce | crumble | whipped cream - 10,50

Cheesecake (changing flavour)
vanilla ice cream | mixed berry sauce | fresh fruit | whipped cream - 10,50

Ice cream sandwich 
banana ice cream | chocolate sauce | banana | crumble - 10,50

Chocolate mille-feuille
chocolate mousse | caramel cubes | raspberries | vanilla sauce - 10,50

Chef’s dessert
changing dessert, please ask our staff – market price

Cheese platter
4 rotating cheeses from De Keuken In | fig compote | fruit bread | 
walnuts - 14,50 p.p.

Scroppino
blood orange sorbet | vodka | prosecco | mint - 10,50

Homemade bonbon
rotating bonbon from our own kitchen, please ask our staff - 2,-

Celebrating a special occasion?
 You are very welcome with us! In our
function room “De Achterbar” we are
happy to host your party or event. We
offer various packages suitable for

every group and every occasion.

We kindly ask you to settle the bill
per table. Thank you for your
understanding.

Kids satay / spareribs / frikandel / chicken nuggets
fries | salad | applesauce - 10,50

Kinder Bavette
grilled vegetables | fries | salad | applesauce - 15,50

Pancake
powdered sugar | syrup - 8,50

Kids menu 
(up to 12 years)

Food allergies, intolerances or special
dietary requirements? Please inform
our staff.
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