
                                               S   T   A   R   T   E   R   S 

Bread ∙ butter ∙ ciccioli ∙ olive oil € 7,00

Bread ∙ steak tartare ∙ chives ∙ ‘likkepot’ (liver-based pâté spread) ∙ smoked sweet pepper € 9,00

Pata Negra ∙ crispy focaccia ∙ mini pommodori ∙ arugula € 18,50

Cecina de Leon ∙ dried Spanish beef ham ∙ crispy focaccia ∙ Galia melon ∙ cantaloupe € 16,50

Steak tartare shot ∙ sour cream ∙ lime ∙ tequila € 8,50

STARTERS

Candied halibut · pumpkin compote and toffee cream · lime-jalapeno mole · crispy · yoghurt chives dressing € 16,50

DYLANS oyster ∙ portion of 3 ∙ ponzu pearls ∙ kumquat ∙ ginger vinaigrette ∙ Goa cress € 18,00

Gold Beach Oyster cru ∙ portion of 3 ∙ shallot raspberry vinegar ∙ lemon € 16,50

Wild boar ∙ fricandeau ∙ stewed pear ∙ fried shallot cream ∙ truffle mushroom lacquer ∙ pedro ximénez gel ∙ hazelnut crumble € 17,50

Salmon ∙ gently cooked and seared ∙ black quinoa ∙ red meat compote ∙ cream of baby spinach and yuzu ∙ shiso leaves € 18,50

Duck liver ∙ mousse ∙ Granny Smith stew ∙ dark chocolate grater ∙ crispy apple ∙ brioche ∙ aceto gel € 22,50

Coeur de boeuf tomato tartare   ∙ ginger pearls ∙ sambai foam ∙ brioche ∙ lady-bedstraw cream € 15,50

Steak tartare ∙ Amsterdam onion jelly ∙ crispy Parmesan ∙ basil foam ∙ dried tomato tapenade ∙ quail egg € 17,50

Lobster soup ∙ Dutch shrimps ∙ tricolor carrot ∙ herring caviar ∙ sour cream € 14,50



                                          M   A   I   N      C   O   U   R   S   E   S 

Redfish € 28,50

yellow and green zucchini ∙ tagliatelle nero in orange butter ∙ sea fennel ∙ beurre blanc with tobiko eggs ∙ green herb oil

Dover sole € 49,50

parsley root ∙ stewed leek ∙ grilled carrot ∙ tarte aux pommes de terre ∙ baking gravy with caper and lime

DYLANS steak € 27,50

potato cream ∙ onion compote ∙ purple carrot cream ∙ green cabbage roll ∙ fried mustard ∙ red wine gravy

Roasted yellow beet rendang € 22,50

duck leg confit ∙ roasted beetroot ∙ potato cream ∙ beetroot powder ∙ ginger cola glaze ∙ fenugreek gravy 

Deer loin fillet € 32,50

red cabbage chutney ∙ pomme fondant ∙ topinambur cream and crispy ∙ red wine-tonka bean gravy

Pheasant

mashed potatoes ∙ Brussels sprouts leaves ∙ truffle sauerkraut ∙ marinated fungus ∙ poultry cepes gravy € 27,50

SIDE DISHES

Green salad ∙ butterhead lettuce ∙ cucumber ∙ French dressing ∙ poached quail egg ∙ pumpkin seeds € 6,00

Baby spinach salad ∙ mango chutney ∙ cashews ∙ Thai dressing € 6,00

Chicory from Leo € 6,50

Haricots verts in bacon ∙ beurre noisette and sambai foam ∙ chives and oil € 7,50

Home-made fries ∙ garlic pepper € 5,00



                                          M   A   I   N      C   O   U   R   S   E   S 

Beef tenderloin in salt crust € 42,50p.p.

per 2 persons ∙ vegetables ∙ fries ∙ pepper, red wine truffle, black garlic gravy or bearnaise sauce 

Beef tenderloin from the Josper charcoal oven  € 38,50

per person ∙ vegetables ∙ fries ∙ pepper, red wine truffle, black garlic gravy or bearnaise sauce 

Porterhouse steak € 42,50p.p.

per 2 persons ∙ vegetables ∙ fries ∙ pepper, red wine truffle, black garlic gravy or bearnaise sauce 

Flat iron steak € 29,50

per person ∙ vegetables ∙ fries ∙ pepper, red wine truffle, black garlic gravy or bearnaise sauce 

Rib eye € 28,50

per person ∙ vegetables ∙ fries ∙ pepper, red wine truffle, black garlic gravy or bearnaise sauce 

Japanese wagyu short rib A4 € 52,50

per 100 grams ∙ green beans in bacon ∙ onion compote ∙ pommes dauphine ∙ black garlic gravy ∙ fries

Japanse wagyu sirloin A5+ BMS11/12 € 72,50

per 100 grams ∙ green beans in bacon ∙ onion compote ∙ pommes dauphine ∙ black garlic gravy ∙ fries

Japanse wagyu tenderloin A5+ BMS 11/12 € 92,50

per 100 grams ∙ green beans in bacon ∙ onion compote ∙ pommes dauphine ∙ black garlic gravy ∙ fries



                                            D  E  S  S  E  R  T  S 

Green apple & custard ∙ crumble ∙ stewed Granny Smith ∙ sorbet ∙ cinnamon gel ∙ custard foam ∙ dark chocolate curl € 12,50

Espresso & cocoa ∙ parfait of tonka bean and orange ∙ coffee and vanilla jelly ∙ ladyfinger crumble ∙ chocolate cream € 12,50

Dark chocolate & vanilla ∙ nougatine cookie ∙ choco sponge cake ∙ vanilla ice cream ∙ chocolate sauce ∙ whipped cream € 12,50

Cheese ∙  Chimay le Poteaupré ∙ Boursault Cabrissac ∙ Tomme chèvre gris au bleu ∙ Roodbontjer outje ∙ panforte ∙ fig jam € 16,50

Golden Delicious ∙ madeleine ∙ chocolate peanut rock ∙ caramel-hazelnut fudge ∙ coffee of your choice € 9,50

SPECIAL COFFEES

Espresso martini ∙ vodka ∙ Kahlúa ∙ freshly brewed espresso ∙ sugar syrup € 11,50

Italian coffee ∙ lungo ∙ Amaretto ∙ whipped cream € 9,50

Spanish coffee ∙ lungo ∙ Licor 43 ∙ whipped cream € 9,50

Irish coffee ∙ lungo ∙ whiskey ∙ whipped cream € 9,50

Do you have allergies? Please let us know!








