APPETIZER

Roasted Bell Pepper Soup with creme fraiche 8,50

Beef carpaccio with parmesan, truffle mayonnaise,
arugula & macadamia nuts 15,50

Prawns in a Skillet with Sourdough Bread 14,50

MAIN

Oven-Roasted Chicken with Grilled Vegetables
& Fries from Beus 25,50

De Parel Bigburger with Fries from Beus 22,50

Entrec6te with parsnip cream & pepper sauce 25,50

Mushroom risotto with roasted bundle mushrooms
& green herb oil 22,50

DESSERT

Lava cake with vanilla ice cream 9,50
Salted caramel tiramisu 8,50

Affogato 5,75



Prosecco
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