
DINNER 
MENU

FROM 
6PM -  10PM

F O R T  N E G E N  S O U R D O U G H  (V)   .  .  .  .  .  .  .  .  .  .  . € 6

F R I E S  &  C H I P OT L E  M AYO  ( V )   .  .  .  .  .  .  .  .  .  .  .  . € 6

B R U S S E L S  S P R O U T S  &  B AC O N  ( G F )   .  .  .  .  .  . € 6

M I X E D  G R E E N  S A L A D  ( V G ) ( G F )   .  .  .  .  .  .  .  .  .  . € 6

B I M I  &  GA R L I C  ( V G ) ( G F )   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . € 6

A U B E R G I N E  &  H A R I S S A  C R O Q U E T T E S  ( V )   .  . € 8

O U D E K E R K S B LO N D E  B E E F  ' B I T T E R B A L L E N '  € 8

S A L A D  C O R N E R

T H E  G R I L L

S I D E S  &  S N A C K S

S M A L L  P L A T E S

B I G  P L A T E S

( V )  Vegetar ian ( VG)  Vegan (GF)  Gluten f ree 
We tr y  to  source a l l  of  our  produc ts  f rom local  farmers  and vendors  with the a im of  providing our  customers  with f resh ingredients.  

I f  you have any a l lergies  please speak to  a  member  of  staf f  and we wi l l  do our  best  to  accomodate.

O U D E K E R K S B LO N D E  B I T T E R B A L L E N   .  .  .  .  . € 8 

Chipotle mayo or mustard

A U B E R G I N E  C R O Q U E T T E S  ( V )   .  .  .  .  .  .  .  .  .  .  . € 8 

Chipotle mayo

B E E F  TA R TA R E  ( G F )   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . € 1 5 

Horseradish cream, basi l  o i l

G O L D E N  B E E T R O OT  TA R TA R E  ( V G )   .  .  .  .  .  . € 1 2 

Toast ,  avocado

R OA ST E D  S Q U A S H  ( V G )   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . € 1 4 

Grains,  salsa roja ,  pomegranate

B U R R ATA  ( V ) ( G F )   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . € 1 6 

Marinated tomatoes,  sweet onion

G E M  H E A R T  CA E S A R   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . € 1 4 

Radish,  anchovy crumb 

Smoked chicken or salmon + € 8

S A L M O N  &  B I M I  ( G F )   .  .  .  .  .  .  .  .  .  .  .  .  . € 2 5 

Sauce vierge,  fresh herbs

M U S S E L S  &  F R I E S   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . € 1 8 

Vermouth cream, fresh herbs

M A R K E T  F I S H  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . M P 

Please ask your server for more detai ls

P O M O D O R O  R I GATO N I  ( V )   .  .  .  .  .  .  .  .  .  . € 1 8 

Pecorino,  basi l

T R U F F L E  R AV I O L I  ( V )  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  € 2 0 

Grana padano,  parsley

G E M  H E A R T  CA E S A R   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . € 1 4 
Radish,  anchovy crumb 

Smoked chicken or salmon +€8

B U R R ATA  ( V ) ( G F )   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . € 1 6 
Marinated tomatoes,  sweet onion

R OA ST E D  S Q U A S H  ( V G )   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . € 1 4 

Grains,  salsa roja ,  pomegranate

R I B E Y E  S T E A K   .  .  .  .  .  .  .  .  .  .  .  .  . € 2 9 

Chimichurr i ,  fr ies

G L A Z E D  P O R K  C H O P  ( G F )   .  .  .  . € 2 2 

Hot honey

B B  C H E E S E B U R G E R   .  .  .  .  .  .  .  .  . € 2 0 

Reuben sauce,  p ickled 

 cabbage,  fr ies

G R I L L E D  T I G E R  P R AW N S  ( G F )   .  . € 2 2 

Lemon,  parsley,  chi l l i

C H U R R A S C O  C H I C K E N  ( G F )   .  .  . € 2 8 

Gri l led half  chicken,  mixed greens,  chipotle mayo


