
D I nN E R



 Vegan v  Vegetarian AllergiES? LeT US KNOW!

STARTERS
Burrata v  	  14

pumpkin | brown butter | salsa verde | pumpkin seeds	
Eel 	  16

potato | green apple | velouté 	
Tuna toro 	  16

vinaigrette | dill oil | mustard caviar | crispy fennel	
Mussels 	  15

à la casino | kimchi beurre blanc	
Steak tartare 	  15

cured egg yolk | button mushroom | mushroom ketchup | crispy potatoes	
	

MAINS
Rigatoni alla vodka v  				     20 

vodka sauce | burrata | parmesan | supplement ‘nduja +3	
Sea bream 	  23

vadouvan chermoula | pickled red onion	
Chicken piccata 	  24

farm chicken | lemon | capers | parsley | beurre blanc	
Porchetta 	  24

apple mustarda | frisée | veal jus	
Melanzane v  	  23

burrata | pesto | balsamic	
Beef short ribs - for 2 - 	  65

apple | fennel | red onion | roasted potatoes | green salad	

SIDES
Spinach salad v  	  7
miso | parmezaan | truffel vinaigrette	
Green salade v  	  7
honey mustard vinaigrette | red onion  | parsley | chives	
Fries v  	  6
with mayonnaise	
Parmesan truffle fries v  	  8
with truffle mayonnaise	

 
DESSERTS

Tiramisu 	  10

Chocolate mousse 	  9

salted caramel | white chocolate 	   Baileys cheesecake 	  9

from Patisserie Holtkamp | glass of Baileys +4	
Cheese from Fromagerie Kef 	  14

selection of three cheeses | apple syrup | crackers 	
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FAM. GOUDVISCH CLASSICS
Traditional family recipes

Bonnie’s smashburger | v  optional +1 |	  20
with fries and mayonnaise parmesan truffle fries +2

Bonnie’s steak 	  28
Creekstone | jus de veau or pepper sauce	

Focaccia v  	  7

whipped brown butter	
Oyster p.p. 	
lemon | mignonette 	  4

Rockefeller 	  5

Tostada  	  10

tuna | avocado | jalapeno	   

Flatbread  	  8

mussels | ‘nduja
Mushroom parfait  	  8

brioche toast | button mushrooms	
Shrimp toat  2 pcs.	  8

siracha| kewpie | sesame

BITES


