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Ouyster 3
with l[emon and mignonette

Sourdough bread v 65
with Sel de Guérande butter

Charcuterie 15
selection of cured meats with cornichons and toasted sourdough

Chorizo croquette 4 pc 9
with tomato, chipotle and pecorino

Cauliflower fritters vgn 95
with harissa dip

Flatbread smoked rib-eye 125
with salsa verde, gardencress and Leidsche opleg cheese

Flatbread mussels 12
with chili butter, chives and lemon

Flatbread yellow tomato v 11
with mozzarella, zucchini and stracciatella

+ nduja 25
Mdrinated salmon 145
with nori mustard, horseradish, Granny Smith and radish

Steak tartare 14
with eel mayonnaise, capers, mustard seeds, chives and crostini

Burrata v 135
with green goddess, cucumber, dill, jalapefio, coriander seeds and croutons
Carrots v 12
with couscous, feta, quince, labneh, oregano, cumin and smoked almonds

Caesar Salad Rumour 13
with romaine salad, buttermilk dressing, poached egg, crispy chicken thigh,

croutons and farmer’s Leidsche opleg cheese

Mussels and cockles 155
shellfish cooked in [Jwit, fennel, lemon, parsley with sourdough

Tomato and watermelon vgn 12
Salad of tomato and watermelon with salsa verde, croutons and ginger

lemon dressing

Weekly special 19
weekly changing main dish

Spring chicken 225
whole spring chicken with roasted leek, lemon thyme jus and French fries
Eggplant vzn 185
roasted eggplant with caponata, salsa verde, smoked almonds, and red onion
Ravioli v 195
with peds and lemon with sunflower seeds and pecorino

Redfish 25
with orzo, bisque, saffron rouille, fennel, white grapes and dill

Smashburger 195
with double patty, cheddar, gherkin relish, mustard, ketchup and French fries
Seabass 2 rers, 295 p.p.

with antiboise, French fries and salad



SIDES

DESSERT
£ S

Steak tartare 1,0 gr.

Steak 180 ¢r.
served with French fries
choice of beurre cafe de Paris, red wine jus or pepper sauce

Entrecote 200 r.
served with French fries
choice of beurre cafe de Paris, red wine jus or pepper sauce

Cote de boeuf 800 ¢r. rer 2 rers.,

Served with French fries and green salad.
Choice of beurre cafe de Paris, red wine jus or peppercorn sauce
+ extra sauce

Sourdough bread v
with Sel de Guérande butter

French fries v
with mayonnaise

Green salad vgn
with french dressing, radish and pumpkin seeds

Peas v
with beurre noisette, almonds and lemon

Carrots vgn
with za'atar, French dressing and chives

Homemade sundaes v
choose your soft serve flavour

salted caramel with cacao nibs and peanuts
mango with crispy coconut and lime
orange with with almond and basil

Chocolate nemesis v
with caramel and raspberry ice cream

Coconut tapiocd vgn
with mango compote, lime and matcha sorbet

Cheese selection from Fromagerie Bon v
with quince compote and ‘kletzenbrot’
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EVEQY SUMDAT UNTIL WIDNESDAY:
2-COURSE DIUNER FOR
23.50

with eel mayonaise, capers, mustardseeds, chives, crostini and French fries
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Ravioli v 125
with peds and parmesan

Kids pizza v 115
with tomato sauce and mozzarella

Smash cheeseburger 12,5
with French fries

Fried fish 125
with vegetables and French fries

Sundae v 55
choice of: chocolate / caramel sauce / sprinkles




