=

VOORGERECHTEN

Dagsoep

Salade met jonge geitenkaas
gepofte granen & noten

Rode biet met peultjes haricoverts,
zd'atar & vegan hangop

Cocktail Hollandse garnalen

Gerookte zalm met avocado &
limoen

Hollondse grottenham
notensla & vijgen

Steak tartaar van Amsterdams
pekelviees

e

Advocaatje slagroom

Affogato “Hollandaise”

DINER MENU
17 - 22 UUR e

HOOFDGERECHTEN

Dorade filet
mousseline. bospeen & saus Hollandaise

85

Fish & chips

van schelvis met tartaarsaus, friet & salade

3 Biefstuk pepersaus
met friet & solade

Tournedos bearnaise
met Pommes Dauphine & romanesco

5 Gnocchi salie
met courgette & pomodori

16 Krokante polenta
met knolselderij & spinazie

bazel burger
16 gebakken uien. bacon en kaas met
chipotlemayonaise, sla, tomoat en Amsterdoms zuur

BIJGERECHTEN ———=—

05
FRITES

GEROOSTERDE ROSEVAL
AARDAPPELMOUSSELINE
SALADE

GEROOSTERDE GROENTE
DESSERTS

espresso kaneelijs & van Wees likeur Hemel op aarde

Chocolodetruffel taartje met amandel & framboos

Mango & passievrucht taartje

Dame blanche met boerenjongens

Kaasplank

Hollondse kaasjes. rinse appelstroop & kletzenbrood

24

27

34
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STARTERS

Soup of the day

Salad with Dutch goats cheese
ouffed grains & nuts #f

Beetroot with haricotverts, snow peas

za’atar and vegan curd #f

Dutch shrimp cocktails

Smoked salmon with avocado & lime
Dutch cave ham with arugula and figs

Steck Tartare of “oekelviees’
pekelviees is a Dutch salted beef

P

Dutch eggnog with whipped cream

Affogato “Hollandaise”

DINNER MENU
5PM-10 PM

Iy
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MAIN COURSES

85 Filet of sea bream with potato mousseline,

14

16

SIDE DISHES

carrot & sauce Hollandaise

Fish & chips

from haddock with tartare sauce. fries & salad

Steak with peper sauce with fries & salad

Tournedos with Bearnaise sauce
Pommes Dauphin & romanesco

Gnocchi
zucchini & pomodori

Crispy polenta
celeriac & spinach

bazel Burger with fried onion, bacon, cheese
chipotle mayonaise. lettuce, tomato & pickles

s

0.0

FRENCH FRIES
ROASTED ROSEVAL POTATO

POTATO MOUSSELINE
(GREEN SIDE SALAD
ROASTED VEGETABLES

DESSERTS

espresso with cinnamon ice cream & “van Wees likeur hemel op aarde” Dutch Liquor

Chocolate truffle cake with almond & raspberries

Mango & passionfruit cheesecacke #f

Dame Blance with “boerenjongens’
Boerenjongens is brandy with raisins

Cheese platter

Dutch cheeses. sweet & sour “Rinse” apple syrup & “kletzenbrood” a fruit loaf type of bread

20

27

34



