HOLTKAMP CROQUETTES <15
with brioche bread, cabbage, cornichons and
vadouvan mayonnaise

VEGETARIAN CROQUETTES ¢ 15
with brioche bread, cabbage, cornichons and
vadouvan mayonnaise

FRISIAN HOLSTEIN BEEF STEAK ¢ 29
with baked chicory, crispy fried polenta
and mustard sauce

DRY AGED HAMBURGERS ¢ 21
on brioche bread with Tynjetaler, bacon, onion compote
and chipotle sauce

OMELET WITH GARDEN HERBS ¢ 13
with grilled bread and wild garlic butter

POACHED EGGS ON BRIOCHE ¢ 18

with sautéed spinach and Hollandaise and ...

choose from: smoked salmon from Veltman Vis, shiitake
or Akkrumer ham

LENTIL SOUP « 8
with Molkerij goat cheese, harissa oil and parsley

MUSTARD SOUP « 8
with raw leeks and smoked bacon

CAESAR SALAD 17
with fried bacon, garlic croutons, Parmigiana Reggiano,
poached egg, Hollandaise and Caesar dressing

LAMB HAM SALAD 19
with salty vegetables, raw asparagus, aged sheep’s cheese,
poached egg and tarragon mayonnaise

SALAD FREGOLA ¢ 19 (VEGA)
with young leaf lettuce, artichoke, Parmigiano
Reggiano, pine nuts and toasted lemon

Vegetarian

@ Vegan

Ifyou have any allergies, please let us know.

Lentil soup with goat cheese, parsley and harissa brioche
bread with a Holtkamp croquette and sourdough bread with
afried egg and Livar farmer’s ham

SMOKED BACON ¢ 16
with leek and old sheep’s cheese

FRISIAN CLOVE CHEESE 16

with beet, ricotta, toasted sunflower seeds and coat’s lettuce

SMOKED SALMON ¢ 18
with horseradish, apple, red onion and corn salad

AKKRUMER PLATE HAM ¢ 17
with beet, ricotta, roasted mustard and coat’s lettuce

RHUBARB ¢ 15

with apple and cinnamon ricotta

FRENCH TOAST OF FRISIAN SUGER BREAD ¢ 11
with rhubarb compote, almond cake and vanilla ice cream

Every 5 weeks we change our special, which you will find on
the table in the letter holder. These are dishes that fit perfectly
with the season and are only available for a short time.



