»oNNIE

DIVAVER



BITES

Focaccia whipped butter ¥ 7 Pani Puri 8
Oyster p.p. crabsalad and bell pepper
lemon and mignonette 4  Brioche toast 8
bloody mary 5 smoked eel and green appel
Crispy rice 10 Pepperonilasagna bites i/
tuna tartare parmesan
STARTERS
Burrata with green gazpacho, cumin and coriander ) 14
Tomato salad with pea cream, mint and tomato water ) 14
Pulpo skewer with olive tapenade, greek yoghurt and herb oil 5
Steak tartare with ansjovis dressing, friseé and parmesan 15
Tuna with watermelon and aguachile 16
Mussels kimchi beurre blanc 5
MAINS
Ravioli @ with peas, zucchini, feta and lemon 22
Steak tartare yellow curry, mint, basil, shallot and crispy rice paper 24
Melanzane Milanese (V) with burrata, pesto and balsamic 23
Caesar salad with little gem, chicken, egg and pangrattato 20
Miso kabeljauw miso beurre blanc, peas and savoy cabbage 26
Half farmhouse chicken chimichurri, carrot and spring onion 26
Bone in Entrecote 500gr. 80
Creek Stone, served with baby caesar and fries
FAM. GOUDVISCH CLASSICS é
TRADITIOWAL FAMILy RECIPES c
(=)
Bonnie’s smashburger 20 =
with fries and mayonnaise ((¥) optional +1) g
parmesan truffle fries +2 2
Bonnie’s steak 28 5
Creekstone with jus de veau 5
Steak au poivre 28 =
Creekstone with pepper sauce =
SIDES
Baby Caesar 7
Baby spinach V) with miso, truffle and parmesan 8
Fries V) with mayonnaise 6
Parmesan truffle fries V) 8
DESSERTS
Tiramisu 10
Chocolate mousse with salted caramel and white chocolate 9
Baileys cheesecake from Patisserie Holtkamp 9
Cheese from Fromagerie Kef 14
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