VOORGERECHT

CARPACCIO GEROOKTE EENDFILET 17
Met gegrilde perzik, radijs, pijnboompitten,
frambozen-vinaigrette

FORELTARTAAR 15

Gerookte forel, knolselderij, appel, komkommer,
bieslookcréme

THAISE BROCCOLISOEP © L

Soep met groene curry, kokosmelk, rode peper,
koriander, geroosterde pinda

HOOFDGERECHT
SIRLOIN STEAK 200 gram 32

Grill, Café de Paris saus, friet, mayonaise

ZARZUELA 29

Spaanse visschotel, zeevruchten, venkel, paprika,
tomaat-wortelsaus, patatas, Andalouse saus

BLOEMKOOL SHOARMA © 29

Met warme dadel-tahin saus, huisgemaakt
pitabroodje,gepickelde uien, bulgur pilav

NAGERECHTEN
LEMON CURD CRUMBLE © 12

Met basilicum-citroenijs

MONCHOU D°AMOUR 12

Monchoutaartje met kersen topping, slagroom

CHOCOLADE MOUSSE © 10

Speculoos crunch, gezouten karamel

© = VEGAN

OP DE REKENING WORDT 5%

GROEPSKORTING VERREKEND
(EXCLUSIEF DRANKEN)

STARTERS

CARPACCIO SMOKED DUCK FILLET 17

With grilled peach, radish, pine nuts,
raspberry vinaigrette

TROUT TARTARE 15

Smoked trout, celeriac, apple, cucumber,
chive cream

THAI BROCCOLI SOUP © L

With green curry, coconut milk, red chili, coriander,
roasted peanuts

MAIN COURSE
SIRLOIN STEAK 200 grams 32

Grill, Café de Paris sauce, fries, mayonnaise

ZARZUELA 29

Spanish fish dish, seafood, fennel, pepper,
tomato-carrot sauce, patatas, Andalusian sauce

CAULIFLOWER SHAWARMA © 29

With warm date-tahini sauce, homemade pita bread,
pickled onions, bulgur pilaf

DESSERT
LEMON CURD CRUMBLE © 12

With basil-lemon ice cream

MONCHOU D'AMOUR 12

Monchou cake, cherry topping, whipped cream

CHOCOLATE MOUSSE © 10

Speculoos crunch, salted caramel

© = VEGAN

5% GROUP DISCOUNT WILL
BE DEDUCTED FROM THE BILL
(EXCLUDING DRINKS)




