
Menu du chef

M E N U  D U  C H E F  5  G A N G E N  9 0

De che f  bere id  met  a l l e  p l e z i e r  e en  vege tar i s ch  menu

Laat  u  verras sen  door  de  c reat i e s  van  che f -kok  en  z i jn  br igade

“  In  de  keuken  draa i t  a l l e s  om kwal i t e i t  en  puurhe id ,  zowe l  in
gerechten  a l s  in  onze  waarden .  We creëren  ver f r i s s ende  smaken

met  zorgvuld ig  ge se l e c t eerde  ingred iënten  en  d iver se
bere id ings technieken .  Duurzaamheid  s taat  c entraa l  en  wordt

gecombineerd  met  inv loeden  van de  be s t e  producten  were ldwi jd ,
om een  harmonieus  en  verras send  cu l ina ir  pa l e t  t e  pre senteren . ”

T H O M A S  K O O I J M A N
&

K E L V I N  H A A G E N

Bi jpassende  wi jnse l ec t i e
5  bege l e idende  wi jnen  50
6  bege l e idende  wi jnen  60
7  bege l e idende  wi jnen  70

Raadpleeg  onze  a l l e rgenenkaart  voor  meer  in format i e  over
a l l e rgenen

M E N U  D U  C H E F  7  G A N G E N  1 1 5

M E N U  D U  C H E F  6  G A N G E N  1 0 2 , 5



A la Carte
V O O R G E R E C H T E N

Toni jn
vierge  |  bo t targa  |  f inger l imes

28
Kree f t  Amerc ian  

bospeen  |  cognac  |  vani l l e  az i jn
38

Steak  tartaar
rös t i  |  w inter  t ru f f e l  |  zwarte  kno f look

32

Raadpleeg  onze  a l l ergenenkaart  voor  meer  in format ie  over
a l l ergenen

H O O F D G E R E C H T E N

Varkenswang
s ja lo t  |  zuurdesem |  mos terdsaus

38
Skre i

wieren  |  ho l landai s e  |  cod ium
42

Witlo f
winter  t ru f f e l  |  comté  |  sherry

38
Boeuf  s t roganof f

papr ika  |  dragon  |  duxe l l e s
45

N A G E R E C H T E N

Licor  43
pure  choco lade  |  s inaasappe l  |  f o e l i e

18
Amande lmelk  pap  “anno  1500”
r i z  conde  |  sa f f raan |  amande l

18
Kaas

s e l e c t i e  van  Neder landse  kazen
20



Menu du chef

M E N U  D U  C H E F  5  C O U R S E S  9 0

  The  che f  i s  happy  to  prepare  a  vege tar ian  menu

 Be  surpr i s ed  by  the  creat ions  o f  the  che f  and  h i s  br igade

"In  the  k i t chen ,  everyth ing  revo lves  around qual i ty  and  pur i ty ,
both  in  our  d i shes  and  our  va lues .  We create  r e f re sh ing  f lavors

us ing  care fu l ly  s e l e c t ed  ingred ient s  and  d iver se  preparat ion
techniques .  Sus ta inabi l i ty  i s  c entra l  and  i s  combined  wi th
in f luences  f rom the  f ine s t  product s  wor ldwide  to  pre sent  a

harmonious  and  surpr i s ing  cu l inary  pa le t t e . "

T H O M A S  K O O I J M A N
&

K E L V I N  H A A G E N

Matching  wine  se l ec t ion  
 5  accompanying  wines  50

  6  accompanying  wines  60  
 7  accompanying  wines  70

    Consu l t  our  a l l e rgen  card  for  more  in format ion  about  a l l e rgens

M E N U  D U  C H E F  7  C O U R S E S  1 1 5

M E N U  D U  C H E F  6  C O U R S E S  1 0 2 , 5



A la Carte
S T A R T E R S

Consul t  our  a l l ergen  card  for  more  in format ion  about  a l l ergens

M A I N C O U R S E S

D E S S E R T S

Tuna
vierge  |  bo t targa  |  f inger l imes

28
Lobster  Amerc ian  

carrot  |  cognac  |  vani l la  v inegar
38

Steak  tartare
rös t i  |  w inter  t ru f f l e  |  b lack  gar l i c

32

Pork  cheek
sha l lo t  |  s ourdough  |  mustard  sauce

38
Winter  cod

s eaweed  |  ho l landai s e  |  cod ium
42

Chicory
winter  t ru f f l e  |  comté  |  sherry

38
Boeuf  s t roganof f

be l l  pepper  |  tarragon  |  duxe l l e s
45

Licor  43
dark  choco late  |  o range  |  mace

18
Almond mi lk  porr idge  “anno  1500”

r i z  conde  |  sa f f ron  |  a lmond
18

Cheese
s e l e c t ion  o f  Dutch  chee se s

20


