Foop

BITES COPERTO
Chicken tempura | sriracha mayonnaise © 9.5 RESTOBAR
Dutch Bitterballs | Zwolse mosterd © 9.5

Tom kha kai croquettes | sriracha mayonnaise VO 9.5

Opyster Fines de Claires (per piece)
Lemon | shallot vinaigrette | tabasco 5
Ponzu | cucumber granita 5.5
Freshly baked bread | butter | olive oil | bites ® 6.5
Sallandse ham from butcher Van Broekhuizen 14.5
Cheese | Zwolse mustard V' 14.5

PLATE
Seared leeks | 64 °C egg | mustard hollandaise sauce | potato V' 24
Sole | spring carrots | vadouvan | Amsterdam onion 32

Corn grouse | sherry | cumin | savoy cabbage 26

All our plate dishes are served with a fresh salad
and fries with truffle mayonnaise

SWEET
“Zwollenaartje’ pastry ©® 5
Friandises (5 pieces) ©® 9

Dishes marked with a © can be ordered 24/7.
BARr

Vegetarian dishes are marked with a V.

We are happy to advise you on any allergies or special diet.



NON ALCOHOLIC

MOCKTAILS

Wonderleaf 14
Siegfried | Dr. JW Polidori Tonic
Lemon | Rosemary

Ginger Affair 12
Seedlip | Ginger beer
Egg white | Lemon

Elderflower Fizz 12
Elderflower | Apple
Lemongrass | Mint

Herbal Delight 10
Orange | Passion fruit

Rosemary | Star anise

Honey & Rose 8
Rose water | Honey

Lemon | Sparkling water

SOFT DRINKS

Coca-Cola | Coca-Cola Zero
Fanta Cassis | Fanta Orange
Sprite | Lipton Ice Tea

Lipton Ice Tea green 4

London Essence

Pink Pepper & Pomelo Tonic
Bitter Orange & Rosemary
Indian Tonic

Ginger Ale

Ginger Beer 4.5

COFFEE & TEA

Coffee | Espresso
Double espresso

Cappuccino | flat white
Latte macchiato

Hot chocolate

Ronnefeldt tea

Fresh mint tea

Irish coffee | Jameson
French coffee | Cointreau
Italian coffee | Amaretto

Spanish coffee | Licor 43

Service: syrup in your coffee
Caramel | Coconut

White chocolate | hazelnut
BEERS

DRAUGHT
Heineken 35 cl

Beer of the season 35 cl

BOTTLE

Axes Castellum Weizen
Axes Castellum Tripel
Axes Castellum Blond
Axes Castellum IPA

Axes Castellum Quadrupel
Affligem Blond 0.0
Heineken 0.0

Amstel Radler 2.0

Amstel Radler 0.0

4.5

10.5
10.5
10.5
10.5

7.5
7.5
55

SPARKLING WINES

Domaine Cady 8.5
Crémant de Loire | Loire

Champagne 15
Michel Arnould | Brut Tradition

Bollé Lugana Brut | Pratello 9.5
Lombardy

Goede en de Stoute 7.5
Vuurzee | Champagne beer

WINES

WHITE WINES
Sauvignon Blanc ‘Ribera del 7
Segura’ | Bodega Alcefo | Jumilla

Griiner Veltliner ‘Rustenberg’10
Julius Klein | Weinviertel

Busy Bee Chenin Blanc- 9
Roussanne | Babylon’s Paek
Swartland

ROSE WINES

Jas d’Esclans Rosé Cru Classé 11
Domaine du Jas d’Esclans
Provence

Vergel Rosado | La Bodega 9
de Pinoso | Alicante

RED WINES

Merlot ‘Valmas’ Les 7
Vignerons de Narbonnais
Languedoc

Stilio Primitivo di Manduria 11
Villa Mottura | Puglia

F’OZ | Falua Sociedade de 9
Vinhos | Dao

ALCOHOLIC

PSV

Burmester Ruby port
Burmester Tawny port
Burmester White port
Burmester 10 years
Burmester Vintage 2007 10

o AN &N O

Burmester 20 years 12
Sherry Medium | Dry
Vermouth Bianco | Rosso 6
GRAPPA

Nonino | Pinot e Malvasia 8
Bottega Alexander | Moscato 9
Bottega Tardiva | Amarone 11

Rum

Union 55 Lemon Leaf 8
Kraken 8
Ron Zacapa 23 15
VobkA

Absolut 7
Ketel One 9
Belvedere Vodka 12
WHISKEYS

Jameson | Famous Grouse 8
Ardbeg 10 years 14
Talisker Skye 14
Dalwhinnie 15 years 14
Dalmore 12 years 14
Oban 14 years 16
Lagavulin 16 years 18
Nikka Coftey Grain 18
DIGESTIEVEN

Hennessy VS 14
Hennessy XO 20
Calvados VSOP 8
Calvados XO 16
Armagnac VSOP 8

Ask for our extensive wine selection card.



