GRAND CAFE - HOTEL - AMBACHT



STARTERS

CHEF’S
MENU

- chanaptes every 4 weeks -

3 COURSES 45
4 COURSES 52
9 COURSES 59

Cheese as 6" course +10
Cheese instead of dessert +3.5

Radicchio | celery | raisins | walnuts |

Whipped butter | herb oil | 3 pieces
CAESAR SALAD (vegetarische optie mogelijk)

Karaage chicken | hacon | egg |

Parmesan | spring onion | truffle mayonnaise

MUSTARD SOUP 8.5
Spring onion | cheese straw
CARROT & GINGER SOUP 9
Coconut | pumpkin seeds | chilli flakes
BURRATA 12.5
Tomato | basil oil | gazpacho | peach
SALMON TATAKI 12.5
Seared | sesame | wakame | soy | wasahi cracker
SHRIMP CROQUETTES 14.5
Toast | dill mayonnaise | salad
BEEF CARPACCIO 15
Truffle mayonnaise | pecan | Parmesan | aged balsamic
STEAK TARTARE 13
Classic | egg yolk | capers | cornichons | onion
STICKY RIBS 12
Sweet and spicy ribs | spring onion | sesame
CARROT RISOTTO 21 WALDORF SALAD
Pistachio | goat's cheese | mizuna
Granny Smith apple
TUNA STEAK 24.5
Wasabi foam | shiitake | sesame | edamame | pickled radish BRIOCHE BUN
SALMON & KING PRAWN 25
Citrus beurre blanc | baby spinach | fennel | samphire
FLAT IRON STEAK 200 G 28 .
Roseval potato crisps | veal jus Parmesan | Little Gem lettuce
WAGYU BURGER (vegetarian option possible) 24.5 LOADED FRIES
Parmesan | truffle mayonnaise | crisp lettuce | mustard seeds
CHICKEN SATAY 22 FRIES
Chicken thigh | peanut sauce | atjar | cassava crackers | fries Fresh fries | mayonnaise
TIRAMISU 12
Mascarpone | coffee | Kahlua
BROECK'S ICE CREAM DESSERT 11
Oreo | bastogne | hokkepoot | caramel
SNICKERS DESSERT 9.5
Chocolate | caramel | peanut | dulce de leche | caramel nut ice cream
AFFOGATO 6
Vanilla ice cream | espresso
CHEESE 14
4 varieties | pecan | apple syrup | brioche
ROMANOFF 10
Forest fruits | whipped cream | meringue
SEASONAL CAKE 5.5
Please ask us about today's selection!
BROECK APPLE PIE 5

Apple pie | homemade | whipped cream +0.5

SIDES ——

1.5

1.5

2.5

- Do you have an allergy? Let us know! -



