DESSERTS

Cheese / Chinese plum compote / Toast
3 types of cheese

5 types of cheese

7 types of cheese

Red fruit / Rose sparkling / Sabayon / Pink pepper
Cherries / Namelaka / Witte chocolate / Hazelnut

Noble / Dame blanche / Tahiti / Cream / Valrhona

1 Scoop / Various flavours / Your choice
Sweets / Chocolate / Macaron / Nougat (4pcs)

Pastry of the day
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Do you have allergies? Please let us know.



FINGERFOOD

Bread / Butter / Harissa / Basil / Dip

Jamén / Blazquez / Ibérico / Bellota

Crackers / Cauliflower / Indian curry / Coriander (v)
Rendang / Croquette / Dip / Soy sauce (4pcs)
Bitterballen / Dutch mustard (4pcs)

Edamame / Orange / Kimchi herbs (v)

Shrimp / Ebi / Tempura / Curry / Ponzu (4pcs)
Oyster / Gillardeau / Gingerbeer / Vodka (1pcs)
Fine de Claire / Shallot / Dashi vinegar (1pcs)
Gyoza / Poultry / Lovage / Chili (4pcs)

Ha kau / Shrimp / Sambal / Rice vinegar (4pcs)

Sui kau / Beef / Ginger / Sesame (4pcs)

Lo pak ko / Radish / Dumpling (8pcs) (v)

Yakitori / Chicken thighs / Togarashi / Soy (2pcs)
Yakitori / “Meatball” / Tare-sauce / Egg yolk (2pcs)
Yakitori / Leek / Miso / Sesame / Ginger (2pcs) (v)

Brioche / Smoked eel / Herring roe (2pcs)

Asian basket / Red curry croquettes / Chicken kara

age / Vega springrolls / Cassava / Satay dip

SALADS

‘Caesar salad' / Poultry / Bacon / Anchovies

‘Salad Riche’ / Salmon / Perch / Tempura shrimp*
‘Nourish bowl’ / Tuna / Pearl couscous / Baharat*
‘Fattoush’ / Pomegranate / Flatbread / Halloumi (v)

*These salads can also be ordered vegetarian

SANDWICHES

BC Club / Pulled chicken / Egg salad / Bacon / Fries
Flute / Brie de Meaux / Eggplant / Dates / Arugula
Turkish breaddd / Hummus / Veal / Parsley

Focaccia / Tuna / Horseradish / Avocado

8,50
19,50
6,50
11

12,50
6,50
4,75
16
14
14
12,50
10
8,50
8,50
16

29,50

20
26
20
18
14

18
18
18
20

DAILY CHANGING LUNCH MENU
Can be ordered until 14:30 PM
2 courses (starter / main or main / dessert)

3 courses (starter / main / dessert)

MAIN COURSES

Veal burger / Liver / Eel / Hoisin / Fries

Satay / Chicken / Atjar / Cassava prawn / Fries
Salmon / Orzo / Peas / Za'atar / Egg yolk
Shashuka / Tomato / Egg / Feta / Oregano (v)

ROBATA GRILL

Wagyu / Australia / Rumb cap / 150 grams

Fillet steak / Holstein / 180 grams

Sukade / Steak / Flat iron / Australia / 150 grams
Poultry breast

TO SHARE

Cote de Boeuf / Cutlet / Double Dutch / 950 grams

Meat platter (Wagyu, Sukade and Poultry breast)

Halibut

Tuna steak

Corvina

TO SHARE

Fish platter (Halibut, Tuna en Covina)

These dishes aare served with vegetables and

French fries.

SIDE DISHES

French fries / Viking salt / Mayonnaise
Groene asparagus / Stir-fry / Asian / Sesame
‘Asian salad’ / Thai soy / Bimi / Sesame

Orzo / Peas / Za'atar / Egg yolk
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