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FOR THE TABLE
BAGUETTE Salted raw milk butter/ 0 .. . .. 5
CURRIED AUBERGINE DIP Crudites, pickles™ ... . .. . . . . i 9
SNACKS
DUTCH GILDAS Pickled Herring ............. .. 8
POTATO CRISPS Sour cream, herring eggs............ ..., 7
HOLTKAMP BITTERBALLEN with Mustard (5 pieces) ...t 10
SANDWICHES
ROAST CHICKEN Baguette, gravy, potato chips ............. ... ... ... ... ... ... ... 15.5
FISH FINGER Milk bun, spicy tamarind ketchup, mayo, gem lettuce .................... 16
AUBERGINE PARMIGIANA Foccaccia, mozzarella, basil mayo .................. ..., 13
CHEESEBURGER Caramelised Onions, gouda, smoked garlic & tomato aioli, fries...... 20
MUSHROOM BURGERE O R e e e e e e e 18.5
Hen of the woods, caramelised onions, gouda, smoked garlic & tomato aioli,fries
SALADS
PARSLEY FARRO Apple, candied walnuts, radicchio’.......... ... . . .. i, 19
PRIMA DONNA CAESAR Romaine lettuce,croutons, anchovies' O FEQUEST .. .. ... ... 20
BURRATA Golden beets, preserved lemon dressing, hazelnut dukkah""® ................ 21
FRANK'S SMOKEHOUSE FISH Potato, chopped egg, fennel, bitter leaves ............... 21
SIDES
DUTCH GREENS Dutch green beans, smoked almond™ ............. .. ... .. .. ... .. ... ..... 6
GRILLED BROCCOLINI Extra virgin olive oil, lemon™......... ... ... ... i .. 6
FRIES / SWEET POTATO FRIES add truffle mayonnaise + 1................ouiuiiniinenn.. 7/8
DESSERTS
WARM BANANA BREAD ... i e 10
Cold custard, candied pecan ice—cream
APPLE PIEICE CREAM . . . i 12

Oloroso sherry raisins

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.



