
STARTERS 

Soup from roasted tomatoes, bell pepper and 

pimenton (vegan)            6.50  

Ceasar salad - romain salad -  anchovies - bacon - 

parmesan cheese - poached eggs           12.50 

Shrimp croquettes with mustard mayonnaise                            

and dulse             12.50 

 

MAIN COURSES 

WATER  

Sole  with tartare sauce, served with fries & salad       

               19.75 

FIRE 

Beef burger - brioche bun - bacon -Stolwijker cheese 

-  red onion relish - fries - salad             17.50 

European entrecote  - bearnaise saus –salad - friet 

                                24.50            

             (+4.5) 

 

 

VEGAN MAIN COURSES 

EARTH 

Homemade vegan burger - bread - vegan yogurt -         

bell pepper - relish - fries—salad          14.50 

 

Pearl barley risotto - mushrooms - sage - vegan cheese - 

olive oil               14,- 

 

Roasted celeriac - cauliflower cream - parsnip - carrot 

gravy                          12.50 

DESSERTS 

Cookie dough with chocolate and crème fraiche ice cream     

                                 8.50 

Chocolate mousse - strawberry sorbet  (vegan)         7.50 

Warm appel crumble  (vegan)           6.50        

                Non-vegan vanilla ice cream                   +2,-  

 

 

CREATE YOUR OWN 3-COURSE 

DINNER FOR €27,50 


