
Food
CAKES & PASTRY

Apple								        5,75
Apple crumble tart - buttery base

Carrot							       5,75
Carrot cake - cream cheese - almond 

Lemon & coconut (GF)					   
Lemon frosting - coconut

Stewed pear vanilla						      6,75
Stewed pear - rice - caramel - bastogne

Nuts & caramel						      6,75
Pecan - hazelnut - peanut - honey caramel

Banana bread (VG)						      4,75
Walnut - raisin

Chocolate brownie (VG)					     3,75

Slagroom +0,75

English menu

V = vegetarian 
VG = vegan

GF = gluten-free 
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Yoghurt & granola (V)					    8
Organic Greek yoghurt - seasonal compote - granola

Stack of pancakes (V)						     13
Three pancakes - stewed pear - vanilla - mandarin compote -
citrus cream

Eggs Arlington					    15
Two eggs - Norwegia salmon - hollandaise sauce - brioche

Eggs Benedict					    14
Two eggs - farmers ham - hollandaise sauce - brioche

Eggs Florentine (V)				    12,5
Two eggs - spinach - hollandaise sauce - brioche

BROOD

Pastrami	 				    15
Beef pastrami - sauerkraut - roasted sweet peper - gruyère -
mustard sauce - rustic bread

Burrata (V)							       13
Roasted pumpkin - parsley pesto - fresh truffle -
rustic bread

Vegatables (VG)					     11,5
Roasted vegatables - sweet potato - sumac -
macadamia - lime - soy yoghurt - coriander -
rustic bread

Tuna							       11
Tuna salad - apple - lamb’s lettuce - capers -
rustic bread

Croquettes							       12
Two beef croguettes - mustard - rustic bread
Also availabe vegan (VG)

All day breakfast

Gluten-free is pobbible +1



	

Caesar							      18,5
Little gem - sous-vide chicken - egg - anchovy - Parmesan - 
pancetta - croutons

Carrots (VG)							       18,5
Maple syrup bunched carrots - yoghurt - crispy chickpeas - 
sumac - pistachio - rustic bread

Chicken soup					     10
Pulled chicken - vegetables - horseradish - pasta

Asian Broth (VG)					      
Tofu - garlic - ginger - spinach - fried shallots - 
crispy chili oil				  

WARM

Hamburger	 				    21
Beef (medium) - caramelized chicory & onion - 
chimichurri - pine nut mayonnaise - rocket
On brioche, with frites and coleslaw

Salmon							       19
Seared salmon fillet– seasonal vegetables – crispy savoy
cabage – butter sauce

Ravioli	(V)						      19
Pecorino-artichoke ravioli – sage-butter sauce – pecorino foam

BIJGERECHTEN

Frites & Mayo (V)					     5,75
Fresh salad (VG)					     5

Soup & salad
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Burrata						      12,5
Anchovy – crispy capers – citrus zest – flute
Also available in vegatarian (V)

Indian Pakora						     11,5
Vegetable fritters – herb salsa - tzatziki
Also available in vegan (VG)

Crispy cauliflower (VG)					     8,5
Hummus - chili-herb oil

Nachos						      14
Fresh cheese – guacamole – tomato salsa – crème fraîche

Crispy chicken						     9
Sweet soy – ginger - spring onion

Cheese sticks (V)					     8,25
Chili sauce - 6 pieces

Bitterballen						      8,25
Mustard - 6 pieces
Also available vegan (VG)

Bitter mix							       14
Mustard – mayo – chili sauce – 14 pieces
Also available vegetarian (V)

Frites (V)						      5,75
From Friethoes - mayonaise

Bread platter (V)						      5,5
Flute - butter - olive oil

Snacks & shared

Allergies or dietary needs? Ask our team.


