Menu Bistro

Three Courses (starter, main, dessert) 34
Four Courses (starter, entremets, main, dessert) 42
Supplement Frites & Salad 2
Supplement Cheese 4
Starters 11
Mackerel

Smoked Mackerel — Quinoa — Sweet & Sour Vegetables — Garden Pea

Quail Salad

Quail — Lettuce — Walnut — Celeriac — Apple — Ceasar Dressing — Chicory

Steak Tartare of Tomato (Vegetarian)
Tomato — Capers — Pickles — Chives — Egg — Crispy Bread

Entremets 10
Veal sukade & Shrimp

Veal sukade — Ravioli with Shrimp — Fine Herbs — Bouillon of Veal & Lobster

Risotto of Truffle (Vegetarian)
Risotto — Truffle — Egg

Main Courses 20
MRIJ Flank Steak

Flank Steak — Green Asparagus — Mushrooms — Polenta — Sauce of Orange & Pepper

Seabass
Seabass — Tagliatelli — String Bean — White Beans — Tomato — Sauce of Bisque & Lobster

Gnocchi & Old Cheese (Vegetarian)

Gnocchi— Local Old Cheese — Cauliflower — Leak

Desserts 7,50
Cream Cheese & Blackberry

Cream Cheese — Blackberry — White Chocolate — Lemon — Speculoos

Lemoncurd
Lemon pie — Pineapple — Sorbet of Yoghurt & Pink Pepper

Apple Dumpling
Apple Dumpling — Almond — Vanilla Ice

Selection of Cheese 12



A la Carte Dishes

Starters
Escargots with Herb Butter 6 pc. 10
12 pc. 19
Carpaccio of Beef with Truffle Mayonnaise 11
Supplement Duck Liver 7
Dutch Shrimp Cocktail 17
Ibérico Ham Cebo de Campo from Cati Gémez (80 gram) 17
Salad Arjan (Shrimp — Pain d’Ardenne — Duck Liver — Beetroot — Shallot — Fresh Salad) 20
Soup of Garden Pea with Smoked Salmon and Toast 10
Main Courses
Roasted Spring Chicken 19
Classic Steak Tartare 21
Spareribs with 5 Sauces 18
Entrecote Grain Fed Uruguay (200gr.) 26
Tournedos of Holsteiner Beef (180gr.) 28
Cote de Boeuf of MRIJ Beef (450gr.) 42
Bouillabaisse 23
Lobster Thermidor 32
Dutch Shrimp Croquettes with Bread and Salad 17
Fingerfood Bistro
Dimsums ( several kinds of steamed Dimsums) 12
Veal bitterballen (6 pc.) 6,5
Springrolls of Duck (8 pc.) 8
Samosas: vegetarian springrolls (6 pc.) 6
Mixed Fingerfood 20

Bread with Oil, Pesto & Butter 4



