
starters

goat cheese & asparagus   v		  1300

goat cheese mousse • olive
asparagus ice cream • crispy brick pastry

cauliflower  v				    1300

cauliflower couscous • Reypenaer cream
cauliflower pickles • smoked almond

marinated sea bass			   1450

kaffir lime • sourdough croutons
airy sea buckthorn & ponzu sauce • coconut 

steak tartare				    1550

egg yolk cream • chives • focaccia crostini 
shallots • capers

entremet

gnocchi v				    1100

potato gnocchi • salsify 
Parmesan foam

langoustine     				    1450

cucumber  • sesame cracker • lemongrass

veal					     1450

confit veal • jus de veau • chives
porcini mushroom cream • brick cap mushrooms

v   vegetarian

We handle food allergies with great care during 
the preparation of our dishes. Before making your 
choice, please clearly inform our staff of your 
allergies. 

bread & dip		  500

with herbs from the Hoftuin

salad  		  750

veggie ceasar salad

French fries		  500

mayonnaise

truffle fries		  750

truffle dip • Parmesan

pan-seared 		  500

duckliver

main

risotto a la Milanese v			   2450

saffron risotto • golden beetroot • roasted cherry 
tomatoes • fennel • roasted pepper sauce

fish & season 	 			   2600 

catch of the day • asparagus 
wild carrot cream • Hoftuin vegetables 
beurre blanc

lamb loin				    2750

crispy polenta • pea purée
asparagus • lamb jus 

beef steak				    2750

potato waffle • beet • balsamic
mushroom duxelle • red wine jus

dessert

clafoutis    				    1100

almond frangipine • citrus yogurt 
pistachio ice cream

passionfruit & white chocolate		  1100

white chocolate mousse • caramel 
passionfruit ganache • passionfruit sorbet

scroppino				    850

limoncello • prosecco

coffee & friandises			   750

coffee or tea of choice
petit fours from our patisserie			 
		
cheese platter				    1850

different kinds of cheese • nut bread 
chutney
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