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Shrimp Cocktail
Dutch Shrimps, Egg, Tomato 25

Kingcrab

Beurre maitre d’hotel 3o

Scallops
Noodles, Enoki, XO 26

Eal

Brioche, Horseradish 25

Aspergus Soup

Smoked Salmon, Free-Range egg 18

Burrata *

Tomato, Coca de Aceite, Rosemary 18

Gazpacho Andalusia

Tomato Sweet Pepper, Cucumber 16

Carpaccio Brabacon

Bacon, Eggyolk, Aspergus 26

Peking Duck

Hoi Sin, Cucumber, Spring Onion, Pancakes 22

Mini Wagyu Burger

Chips. Brioche, Truffle mayonnaise 17

Caviar Service
Osetra Anna Dutch, Selected by Adrian Zarzo
(served with fitting garnishes)
26 gr 62

~ ~
20 gI’ 110

Dietary wishes or allergies? Tell our service team.

# This is a vegetarian dish



Ay

Y Lobster Thermidor
Pasta Aglio e Olio, Pamesan, Hollandaise 38

(supplement %2 Lobster +22)

Ray Wing
Artichoke, Capers 30

Lemon Risotto #*
Morels, Zucchini, Quail Egg Yolk 32

Aspergus Brabacon
Ham, Egg, Butter 34

(can be served vegetarian) %

Meatbal of Veal

Green Vegetables, Gravy 32

Lamsrack

Green Aspergus, Ratatouille, Pequillo Pepper 32

( fespies

Beef Tenderloin
French Iries, Pepper Sauce 38

(Suplement Duckliver + 15)

Sole a la Meuniére 500g

French fries, Lettuce 54

Cote al’Os
For 2 persons 110

(served with fitting garnishes)

Turbot on the Bone
FI'(’)III 2 I)CI'SOIIS 9(’)

(served with fitting garnishes)



1

Lettuce, Zuid-dressing 7 Tomato Sals, Aceto Balsamico 7
Green Vegetables 7 Aspergus 12
Pasta Aglio e Olio 7 Ratatouille 7
Artichoke 7 French Fries, Mayonaise 7
Lunch
Starter - Main 35
Starter - Main - Dessert 45
Starter - Entremet — Main 5o
Starter — Entremet — Main - Dessert 57
Dinner
4 course menu 62
5 course menu 72,50
* Cheese instead of Dessert 6
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Jhon Berkelmans — Geldrop Daniélle van der Staaij — Rotterdam
Gyulsyum — Boergas Jimmy Szalai — Eindhoven
Daan van Kleef - Veldhoven Veerle Stegeman — Lelystad
Nonna Leijtens — Veldhoven Tjibbe Waterschoot — Helmond
Yoeri Ortelee - Eindhoven Stevie de Weert — Eindhoven

Huysnie Redzheb — Provadi Juan Alberto Zarzo Habraken — Valencia



