
SanDWICHeS 
BURRATA
Cherry tomato | balsamic syrup | basil cress 

DUTCH GOAT’S CHEESE 
Beetroot | roasted bell pepper |
caramelized pecan nuts

SMOKED SALMON 
Capers | pickle | red onion |
wasabi mayonnaise

PULLED CHICKEN
Spring onion | BBQ sauce 

CARPACCIO
Rotterdamsche old cheese | pine nuts |
truffle mayonnaise | rocket cress 

PASTRAMI
Gorgonzola | Granny Smith | walnuts

EGGS BENEDICT 
Poached eggs from De Groene Hen | 
green asparagus | smoked salmon | 
Hollandaise sauce | anise blossom

FRIED EGG 
Three De Groene Hen eggs | ham, cheese 
and/or bacon  

SIDeS 
GREEN ASPARAGUS 
ASIAN BROCCOLI WITH HONEY MISO
GRILLED LITTLE GEM SALAD
SKIN ON FRIES
SKIN ON FRIES WITH PARMESAN
& TRUFFLE MAYONNAISE 

6.50
6.50
6.50
5.50
6.50

42.50

26.50

2.50

22.50

21.50

26.50

LUnCH

14.50

14.50

15.50

15.50

15.50

16.50

16.50

12.50

FROm THe JOSPeR GRILL 
RIBEYE*
300 gramme

BAVETTE*
175 gramme

*All dishes are served with salad and fries.

Choice of sauces: bearnaise sauce,
chimichurri or pepper sauce 

HAMBURGER
Tomato | pickle | bacon | cheddar | fries |
chipotle mayonnaise

BEYOND VEGABURGER
Tomato | pickle | cheddar | fries |
chipotle mayonnaise

TUNA
Pasta aglio e olio | rocket

SaLaDS
CAESAR SALAD
Little gem | De Groene Hen poached egg | 
anchovies | Label Rouge chicken | bacon | 
Rotterdamsche old cheese

GRILLED VEGETABLES SALAD 
Little gem | bimi | asparagus |
eggplant | carrot

SOUP
BISQUE
North Sea shellfish | shrimp toast

SEASONAL GREENS
Toast

14.75

9.50

16.50

15.50

S TaRTeRS
SALMON BONBONS
Tempura | wakame | wasabi mayonnaise 

STEAK TARTARE 
Pickle | chives | capers | shallot |
Worcester sauce | tabasco | zorri cress 

CARPACCIO
Rotterdamsche old cheese | pine nuts | 
truffle mayonnaise | rocket cress 

14.50

16.50

16.50



DInneR
FROm THe JOSPeR GRILL 
RIBEYE*
300 gramme

BAVETTE*
175 gramme

DRY AGED TOMAHAWK*
1000 gramme | to share

*All dishes are served with salad and fries.

Choice of sauces: Bearnaise sauce,
Chimichurri or pepper sauce 

HAMBURGER
Tomato | pickle | bacon | cheddar | 
fries | chipotle mayonnaise

LAMB FILLET
Beetroot | truffle | grated potato | 
red port sauce
 

FISH

TUNA
Pasta aglio e olio | rocket

 
VEGETARIAN

TORTELLINI
Spinach | ricotta | tomato sauce

BEYOND VEGABURGER 
Tomato | pickle | cheddar | fries
chipotle mayonnaise

42.50

26.50

82.50

2.50

22.50

26.50

26.50

22.50

21.50

DeSSeRT S 
PANNA COTTA
Fig compote | yoghurt ice cream

CHOCOLADE MOELLEUX 
Chocolate cake | vanilla ice cream

PAVLOVA   
Baker’s cream | raspberry

FOREST FRUIT CHEESECAKE 
Prosecco sabayon

10.50

8.75

12.50

12.50

SIDeS 
GREEN ASPARAGUS 
ASIAN BROCCOLI WITH HONEY MISO
GRILLED LITTLE GEM SALAD 
SKIN ON FRIES
SKIN ON FRIES WITH PARMESAN
& TRUFFLE MAYONNAISE 

TO S TaRT 

PANDAN BREAD BY REMMERSWAAL 
Aioli | olive tapenade | tahoon cress butter

BISQUE
North Sea shellfish | shrimp toast 

SEASONAL GREENS SOUP
Toast

BURRATA
Deep-fried ravioli | tomato salsa | basil cress

CAULIFLOWER SOUFFLE
Gorgonzola | pomegranate | pistachio crumble
Preparation time 20 minutes

VITELLO TONATO 
Veal | capers | tuna mayonnaise | vene cress

CARPACCIO 
Rotterdamsche old cheese | pine nuts |
truffle mayonnaise | rocket cress 

STEAK TARTARE 
Crostinis | pickle | chives | capers | shallot | 
Worcester sauce | tabasco |  zorri cress 

CRISPY SHRIMPS
Chipotle mayonnaise | lime

SALMON BONBONS 
Tempura | wakame | wasabi mayonnaise

DRY AGED TUNA
Sushi rice | edamame | avocado | mango | 
ponzu dressing 

menU De  CHeF
THREE COURSE MENU | Special selection

from our chef Wesley Leder
42.50

7.25

14.75

9.50

14.50

14.50

16.50

15.50

16.50

15.50

14.50

17.50

6.50
6.50
6.50
5.50
6.50


