
SMALL PLATES
KAASSOUFFLE v Truffle cheese, Sweet Heat hot honey - 10

SPICED KIBBELING Curry sauce, curry leaves – 14

MUSHROOM BRUSCHETTA vG Grilled leeks, parsley – 13

POTATO ROSTI Filet Américain, egg mayo, onion –12

FOR THE TABLE
BAGUETTE v/vG Salted raw milk butter ������������� 5

CURRIED AUBERGINE DIP vG Crudites, pickles ������ 9

SALADS
FRANK’S SMOKEHOUSE FISH Potato, chopped egg, fennel, bitter leaves – 21

PARSLEy FARRO vG Apple, candied walnuts, radicchio — 19

PRIMA DONNA CAESAR v ON REqUEST Romaine lettuce,croutons, anchovies — 20

BURRATA v/vG Golden beets, preserved lemon dressing, hazelnut dukkah — 21

SIDES
PRIMA DONNA CAESAR MINI vG — 6

Romaine lettuce,croutons

DUTCH GREENS vG — 6
Dutch green beans, smoked almond

GRILLED BROCCOLINI vG — 6
extra virgin olive oil, lemon

FRIES — 7 / SWEET POTATO FRIES — 8
add truffle mayonnaise +1

DESSERTS
WARM BANANA BREAD — 10

Cold custard, candied pecan ice-cream

APPLE PIE ICE CREAM — 12
Oloroso sherry raisins

RHUBARB jELLy TRIFLE (FOR THE TABLE) — 24
Suikerbrood, set buttermilk, clementine vla, pistachios

We do our best to serve up dishes using seasonal and locally sourced produce where possible� For any additional info on allergens please ask one of our friendly team�

LARGE PLATES
FRIED CHICKEN LEG Black pepper maple butter, prima donna Caesar ������������������������������������������ 28

HALIBUT Grilled mushroom salad, tomasu soy sauce, toasted rice ��������������������������������������������� 26

CONFIT DUCK Duck fat stamppot, ChilliChan’s chilli oil gravy ���������������������������������������������� 27

BEEF & BARLEy PIE Peppercorn sauce, bistro salad (for two) ����������������������������������������������� 29

CARAMELIzED CELERIAC vG celeriac creme, roasted hazelnuts, vegan jus ����������������������������������� 23
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SNACKS
DUTCH GILDAS Pickled Herring ��������������������� 8 

POTATO CRISPS Sour cream, smoked herring, caviar � 7

HOLTKAMP BITTERBALLEN with Mustard (5 pieces) � 10

SHARING
WHOLE SPATCH CHICKEN — 55

Roasted garlic

COTE DE BEOUF — 75
Roasted garlic butter


