ENGLISH

LIDAY

MENU

APERITIF MAIN COURSES

ALL MAIN COURSES ARE SERVED WITH FRIES
% BREAD <700
with dip TOURNEDOS  €36,50|€44,00

180 g| 250 g| sauce of your choice

CLASSIC OYSTER €4,75 :
vinaigrette & shallot CHEF’S STEAK  €35,00

200 g | mushroom crumble

TOURNEDOS ROSSINI  €47,50

BLEU OYSTER €5,50
whisky & tarragon butter

.o duck liver, brioche & Madeira jus S
- % .
Nat = SURF ‘N TURF  €46,50 €56,50 &
- .
- STARTERS 180 g | 250 g | tournedos & black tiger prawn
\ s &
\~e STEAK TARTARE €18,50 COQAUVIN €29,95 /
\\ red onion, roasted hazelnuts chestnut
N & balsamic fig vinaigrette s
» % MUSHROOM & GRUYERE TARTLET €28,95
: MACKEREL TARTARE €19,50 artichoke, beetroot & celeriac purée

broad beans, capers & avocado cream
SEA BASS FILLET €34,50

GRILLED DUCK BREAST <€19,50 pistachio, capers & lemon butter
pumpkin & Madeira jus

% BURRATA €17,95

roasted plums, pistachio & thyme SIDES
CREAMY CRAB BRULEE  €19,95 SAUCES  €4,50
crab créme briilée Madeira jus | beurre de Paris | béarnaise | whisky butter | pepper sauce
SCALLOPS €21,95 % ROASTED BRUSSELS SPROUTS  €3,50
cauliflower cream, crispy bacon & tarragon oil pumpkin, cranberry & pecan crumble
% CARAMELISED CARROT €8,50
maple syrup
SOUPS
% SWEET POTATO FRIES  €9,50
% SPICED SWEET POTATO €10,95 Parmesan & truffle mayonnaise

Q creme fraiche & herb il

M % SIDE SALAD €7,00

/2 BISQUE €14,95 onion, tomato, beetroot, cucumber, croutons & mustard dressing >

=7 aioli .
.,
o DESSERTS -\
’;* . ; We wish you a merry Chri'stmas % CHOCOLATE MOELLEUX €14,95 ‘\\-
%}’/ R & ahappy new year! Amarena cherries, meringue & cinnamon ice cream
2 o ; .i “3
. | be 5y X X % ALMOND MACAROON TRIFLE €14,95 Gy
, ,//7% BLEU mascar a
Y01 [ = pone & orange !
{ / t{// : ' ' ~— /-\J&f \ P - ’
o o / ‘/? Prir]senstraal10,1015 DC Amsterdam 3 el . W % CAFE GOURMAND <€16,50
et | @ v for two people
020 362 1340

L

|\ % CHEESE BOARD  €17,95 4 -
? French cheeses & fig bread ¥ I

pair your main course
with half a lobster




