Allergies menu Spring.” Summer 2026

To start with...

Sourdough bread / lemon and herb butter €8,75
GLUTEN, LACTOSE, VEGETARIAN, POSSIBLE VEGAN (with hummus)

Smoked almonds €6,00
NUTS, VEGAN

Sicilian green olives €6,00

VEGAN

Cold dishes

Gazpacho / cucumber / red onion / Gallega bread €11,50
GLUTEN, VEGAN

Taco tuna tartare / pico de gallo / guacamole €19,25
FISH, SOY

Smoked aubergine / paprika marmalade / crispy chili oil / ladenia €12,25
GLUTEN (possible without gluten), VEGAN

Thinly sliced San Daniele ham €15,00
TRACES OF GLUTEN

4 cheeses from De Kaashoeve / crackers €19,00
LACTOSE, TRACES OF GLUTEN (possible without gluten traces), VEGETARIAN



From the basket

Beef croquettes / Zaanse mustard (5 pcs) €8,00
GLUTEN, LUPINE, MUSTARD, SOY

Mushroom croquettes / aioli (2 pcs) €4,50
GLUTEN, LUPINE, SOY, EGGS, MUSTARD, VEGETARIAN, POSSIBLE VEGAN

(with vegan mayonnaise)

Goat cheese croquettes / fig chutney (2 pcs) €4,50
GLUTEN, LUPINE, LACTOSE, VEGETARIAN

Zucchini fritters / feta / dill / mint / tzatziki (3 pcs) €9,00
GLUTEN, LACTOSE, EGGS, VEGETARIAN

Sweet & spicy sticky chicken €9,50
GLUTEN, SOY, SESAME, SULFITES



Warm dishes

Grilled entrecote (350 gr) €55,00
LACTOSE (possible to avoid)

Grilled cauliflower / lemon hummus / caramelized onion yoghurt €12,50

SESAME, VEGETARIAN, POSSIBLE VEGAN (without yoghurt)

Sea bass / herby risotto / savoury lemon curd €22,50
EGGS, LACTOSE, SULFITES, FISH

Gamba pil pil / smoked paprika / parsley / sourdough bread €14,50
GLUTEN (possible to avoid), SHELLFISH

Pork belly / sriracha / Thai salad / fish sauce €20,50
SULFUR, SULFITES, FISH

Beef stew / Corfu-pastitsado / crispy rigatoni / feta crumble €18,50
SULFITES, GLUTEN, LACTOSE

Corn chicken / polenta / sugar corn / poultry sauce / popcorn €18,25
TRACES OF GLUTEN, LACTOSE

Oyster mushroom / chimichurri / mini pita / hebry oil €11,50
GLUTEN, VEGETARIAN, POSSIBLE VEGAN (with vegan mayonnaise-mustard)

Chunky fries / lemon mayonnaise €6,50
GLUTEN, EGG, MUSTARD (possible to avoid everything), VEGETARIAN OR VEGAN

(with vegan mayonnaise)

Corn ribs / parmesan mayonnaise / grilled paprika / lime €9,75

LACTOSE, MUSTARD, EGGS, VEGETARIAN



For the sweet tooth

blondie / dulcey cream / salted caramel crumble €8,00

GLUTEN, LACTOSE, EGGS

Frangipan / red fruit / mascarpone €8,00
GLUTEN, LACTOSE, EGGS, NUTS (almonds)

Baba au rum / semolina pudding €8,00
GLUTEN, LACTOSE, EGGS

Sweet tasting €14,50
GLUTEN, LACTOSE, EGGS, NUTS (almonds)
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