
Dietary wishes or allergies?  
Our staff will be happy to advise.

TOP 10TOP 10

Gado Gado 3.0  
Veggies | telor asin | kentjoer | peanut dressing.

Garden of eaten  
Edible spring garden | string bean | beets |  

almond | lemon balm.

Waldorf Astoria N.Y  
Our version of the Waldorf salad | potato | walnuts | 

artichoke | bimi.

Croque deluxe
Steak tartare | duck liver | chorizo |  

bearnaise sauce | Old Amsterdam cheese.

Mackerel Pepesan
Indonesian spiced mackerel | kaffir lime |  

Dutch shrimp | pandan rice | radish.

New meat Rossini  
Reinvented phony liver | truffle | brioche | Madeira.

Cardinal Shrimp
Deep sea shrimp | ravioli | sauce | apple cider |  

leek | chives.

Salty, sweet kiss
Pike perch | eel with greens | small peas | water cress.

Greek lamb
Filet | sweetbread | souvlaki | yogurt |  

ramsons | crunchy pita bread.

Porky’s Parc
Pork belly | Pico de Gaio | jalapeño pepper |  

celeriac | radicchio.

Granny Vera’s stew
Indonesian beef stew | lontong rice | coconut

sereh sauce | sweet &amp; sour. 

   Granny Vera has a great recipe for a veggie rendang 

made with oxheart cabbage and a refreshing  

ginger sherbet.

CLASSIC & TRENDSCLASSIC & TRENDS
To be ... Safe or innovative

Classic Oyster
1/2 dozen | red wine vinegar | shallot | lemon. �������������� 21,50

Oyster Surprise
1/2 dozen | 3 different preparations (cold/warm). ������������ 25,50

Classy & Tasty
Caviar (10 gr.) | English muffin |  
Hollandaise sauce | chives. ����������������������������������������������� 29,50

Wagyu Skewers (60 gram)
Crunchy garlic | scallion | miso cream. �������������������������� 26,50

Pan-fried duckliver
Tarte Tatin | apple | Calvados gravy. ������������������������������ 24,50

Chef’ s choice
Veal sweetbread | peanut | boemboe Bali |  
coconut | kumquat.  ����������������������������������������������������������� 24,50

XL-DISHESXL-DISHES
just a bit bigger...

Dover sole baked in butter
Lettuce | caper apple | fennel | remoulade sauce. ���������47.50 

Sea bass in a salty crust
Salted lemon sauce | white wine risotto | salty veggies.
����������������������������������������������������������������������������������������������� 32.50

Ode to Escoffier
Tournedos rossini | duck liver | truffle | brioche |  
Madeira gravy | potato foam. �������������������������������������������45,00
15 min. preparation time

Tomahawk steak
Bearnaise sauce | bone marrow butter |  
Hasselback potato. (served for 2 people) ��������������������������67.50

Morel mushroom risotto
Asparagus | ramsons | Grano Padano cheese ���������������� 27,50

OUR SIDE DISHESOUR SIDE DISHES
complete the party

Homemade funky & chunky fries. �������������������������������������6,00
Our funky & chunky fries,  
with changing toppings. ������������������������������������������������������ 7,00
Bistoria vegetables, a colourful mix of  
roasted veggies. ��������������������������������������������������������������������� 7,50

À la carteÀ la carte
A great start: A great start: Bistoria bread with  Bistoria bread with  
regularly changing butter & olive oilregularly changing butter & olive oil - 5,00

MenuMenu
3 dishes from our TOP 10TOP 10  
plus dessert of coffee of your choice - 47,50 
individual dishes - 15,50
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