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12.5
Ee l  |  c r i spy  sush i  r i ce  |  p i ck led  cucumber
U N A G I 

Ven ison  s tew |  s tewed  pear  |  p i cca l i l l i  mayo  |  mus ta rd  seeds 
V E N I S O N  S T E W 

10
 Fr i ed  p rawn  ba l l s  |  sesame |  V i e tnamese  d ip
C R I S P Y  P R AW N S 

12

 Fe ta  |  ho t  honey  |  G ranny  Smi th  |  haze lnu ts
S W E E T  P OTATO  S C A L L O P 9.5

Tru f f l e  mayonna ise  |  pecan  |  pa rmesan  |  aged  ba lsamic
B E E F  C A R PA C C I O 15

S T A R T E R S M A I N  C O U R S E S

7
Sal ted  bu t te r  |  o l i ve  o i l
B R E A D

S O U P P L A T E  D I S H

Spr ing  on ion  |  cheese  s t i ck
M U S TA R D  S O U P 8.5

Pumpk in  c racker  |  sp i ced
P U M P K I N  S O U P 9

Tomato  |  on ion  chu tney  |  bu rger  sauce  |  cheddar  |  f r i es
S M A S H E D  B U R G E R 22

Ch icken  |  peanu t  sauce  |  a t j a r  |  cassava  |  f r i es
C H I C K E N  S ATAY 21

s m a l l  3 . 5  |  l a r g e  5 . 5F r i e s  w i t h  m a y o n n a i s e

G r e e n  s a l a d 

3 . 5

F r i e s  w i t h  t r u f f l e  m a y o n n a i s e 
a n d  p a r m e s a n 6

V e g e t a b l e s

14.5
Span ish  ham |  I be r i co  pork  |  60  g rams
PATA  N E G R A

10
Steamed  ch icken  |  t e r i yak i  |  sp r ing  on ion  |  4  p ieces
G Y O Z A

12
Fr ied  |  t o rpedo  shr imp  |  ch i l i  sauce  |  6  p ieces
E B I  P R AW N S

17.5
Cr i spy  ka raage  ch icken  |  bacon  |  Pa rmesan  |  egg  |  c rou ton
Vege ta r ian  op t i on :  c r i spy  cau l i f l ower 

C A E S E R  S A L A D E 

Roas ted  pumpk in  |  goa t  cheese  c ream |  pecans  |  b rown  bu t te r
P U M P K I N  A N D  G OAT  C H E E S E 

23
Rad icch io  |  ca ramel i zed  app le  |  pa rsn ip  |  game jus
H A R E

28
Tru f f l e  |  mushroom |  pa rmesan
C O N F I T  D U C K  L E G

19

Parsn ip  purée  |  seasona l  vege tab les  |  t ru f f l e  j us
S T E A K 27

Min i  ca r ro ts  |  ca r ro t  c ream |  c r i spy  cu t t l e f i sh  |  oys te r  mushrooms
WO L F  F I S H 25

T O  S T A R T  W I T H 

L E K K E R  E R B I J ! 

Del icious to share or just as a starter Del ic ious to share or simply as a main course

Do  you  have  an  a l l e rgy?  Le t  us  know!

D I N E R: 17:00 – 21:00

Fancy something sweet? Ask for our dessert menu

14.5
Br ioche  |  cashews  |  p i ck led  red  on ion  |  yuzu  mayonna ise
S P I C Y  S T E A K  TA RTA R E

s m a l l  5  |  b i g  7

D E L I C I O U S  T O  A D D 


