
Classics menu 
starters 

Lamb bouillon with lamb meatballs, spinach and egg  
served with sourdough bread And yeast butter 

Or 
Carrot and coconut soup with kurkuma and tempeh (vegan) 

served with sourdough bread And yeast butter 

mains 
Confit chicken leg with creamy cider sauce  

served with fries and mixed vegetables 
Or 

Bulgur salad with home made falafel and tahini dressing (VEGAN) 
With peas, courgette and mint 

Or 
Okonomiyaki with paksoi and wild garlic 

Served with a green salad 

Dessert 
Strawberry meringue with mascarpone, raspberry gel an basil macaron 

Or 
Elderflower mousse with pickled grapes and kumquat compote 

1 course	  € 20,00  
2 courses 	€ 27,50 
3 courses 	€ 34,00 

Beer pairings € 4,75 per glass


