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Would you l ike to start with some bread?

6
Bread  w i th  sa l ted  bu t te r
B R E A D

D I N E R: 17:00 – 21:00

All main courses are ser ved 
with fries and mayonnaise 

M A I N  C O U R S E S H U N G R Y ?

5 . 5E x t r a  f r i e s

5 . 5E x t r a  s a l a d

S T A R T E R S

D E S S E R T

10
Three  Cook ie  i ce  c ream w i th  ca ramel  sauce
B R O E C K ’ S  I C E  C R E A M  D E S S E RT

8
Wi th  sp r ing  on ions  and  homemade  cheese  s t i ck
M U S TA R D  S O U P

14.5
Th in  s l i ced  bee f  ca rpacc io  w i th  t ru f f l e
mayonna ise  and  cheese

C A R PA C C I O

21.5
Blank  Angus  burger ,  cheese  and  smokey 
burger  sauce

B R O E C K ’ S  B U R G E R

26.5
Sa lmon  w i th  papparde l l e ,  pes to  c ream sauce , 
a rugu la  and  Parmesan  cheese

S A L M O N

20.5
Ch icken  s tay  on  a  skewer  w i th  peanu t  sauce 
and  f r i es

C H I C K E N  S ATAY

33
Wi th  t ru f f l e  g ravy
TO U R N E D O S  ( 2 0 0  G R A M )

10
Van i l l a  i ce  c ream,  ho t  choco la te  sauce ,  Du tch 
advocaa t

DA M E  B L A N C H E 

A L L  T I M E 
FAV O R I T E S

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

Homemade  gnocch i  w i th  sage  bu t te r ,  roas ted
wa lnu ts ,  a rugu la  and  sun-dr i ed  tomato 

G N O C C H I 

14
Mar ina ted  bee f  l o in  w i th  ponzu ,  t ru f f l e  mayonna ise 
and  swee t  po ta to  c ream

T R U F F L E  B E E F 

14.5
Homemade  duck  p rosc iu t to  w i th  ca ramel i zed  app le , 
p i s tach ios ,  c ros t i n i s  and  aged  ba lsamic  v inegar

D U C K  A N D  A P P L E

13

Fr ied  sca l lops  w i th  ce le r i ac  c ream,  bacon  c rumble 
and  haze lnu t  o i l

S C A L L O P S 17.5

26
Tag l i a ta  s t y le  w i th  aged  ba lsamic  v inegar ,
Parmesan  cheese ,  a rugu la  and  caramel i zed  pecans

F L AT  I R O N  S T E A K

25
Br ie f ly  g r i l l ed  tuna  s teak  w i th  sesame and  a
sa lad  o f  o r i en ta l  vege tab les

T U N A  S T E A K 

29.5
Wi th  asparagus ,  ho l landa ise  sauce  and  po ta to  g ra t i n
L A M B  S I R L O I N 

25
Hal ibu t  f i l l e t  w i th  f r i ed  p rawns ,  peas  c ream, 
cand ied  koh l rab i  and  bu t te r  sauce 

H A L I B U T  A N D  P R AW N
14.5

4  cheeses  w i th  c ros t i n i ,  ba l samic  v inegar  and  nu ts
C H E E S E    

10
Banof fee  w i th  haze lnu t  i ce  c ream,  p i sang  ambon  foam,
caramel  and  Sw iss  c ream

BA N O F F E E  P I E 

11
Tar ta le t te  w i th  l emon  curd  and  a  sma l l  g lass
homemade  l imonce l lo

L E M O N  M E R I N G U E

5
Sweets  fo r  your  co f fee  o r  t ea
F R I A N D I S E S  F O R  C O F F E E

21.5
Vege ta r ian  pas ta  w i th  f resh  sp inach ,  m in t ,
zucch in i  and  p i s tach ios

PA P PA R D E L L E 

17
Indones ian  sa lad  w i th  wh i te  cabbage ,  g reen  beans  and
peanu t  sauce ,  se roendeng  and  cassava  w i th  a  bo i l ed  egg
(vegan  poss ib le )

G A D O  G A D O

9.5
Tha i  ch icken  soup  w i th  l emongrass ,  ga langa l ,  sh i i t ake 
and  pu l l ed  ch icken  th igh

TO M  K H A  K A I


