
DINNER FROM 11AM - 11PM  |  LUNCH FROM 11AM - 4.30PM 
Do you have otherwishes than our standard menus? We are happy to help 
you with a suitable proposal based on your own wishes. You can send an 

email to sales@restaurantblackandblue.nl

ADD TO YOUR MENU 

Prosecco & Oyster + € 12,00

Extra course: Grilled + € 17,50

LET’S SURF IT Combine your dish with a ½ lobster + € 21,95

All mains are served with unlimited French fries.

Do you have an allergy? Please tell us! Do you have an allergy? Please tell us!

BLEU MENU 1
€ 45,95 p.p.

STARTER

Soup of the day       | Salmon on toast | Paté en croûte

MAIN

Black Angus Burger | Spätzle       | Catch of the day

DESSERT

Crème brûlée | Scroppino

STARTER

Soup of the day       | Bruschetta mushrooms

MAIN COURSE 

Baguette brie from the oven| Baguette Steak Tartare | Baguette grilled vegetables

DESSERT 

Crème brûlée

LUNCH MENU 1

STARTER 

Soup of the day       | French onion soup

MAIN COURSE

Egg Benedict – brioche, poached egg, ham, bearnaise sauce

Egg Norwegian – brioche, poached egg, salmon, bearnaise sauce

Eggs Florentine       – brioche, poached egg, spinach, bearnaise sauce

DESSERT 

Coupe Bleu

LUNCH MENU 2

LUNCH MENUS
1 Course € 14,95 p.p.  |  2 Courses € 23,50 p.p.  |  3 Courses € 35,00 p.p

BLEU MENU 2
€ 52,50 p.p.

STARTER

Gamba’s from the Josper | Steak Tartare | Goatcheese from the oven

MAIN

Chef’s steak | Kip Bonne femme | Catch of the day | Spätzle

DESSERT

Chocolade crumble | Coupe Bleu

BLEU XL MENU
€ 79,95 p.p.

STARTER

Steak tartare | Goatcheese from the oven       | Gamba’s

SECOND COURSE 

Grilled scallops | Tarte tatin de foie | Toast mushrooms

MAIN COURSE 

Black Angus Tenderloin 160 gram | Catch of the day | Spätzle

DESSERT 

Chocolate dream | Cheeseboard | Coupe Bleu


