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 Vegan v  Vegetarian AllergiES? LeT US KNOW!

STARTERS
Burrata v  	  14

burnt cherries | sourdough	
Steak tartare 	  16

Café de Paris | crostini 	
Hamachi 	  16

Ajo blanco | white grape | smoked almond	
Tuna crudo	  15
sesame | tomato | olive oil | oregano 
	

MAINS
Rigatoni v  				     22 

vodka sauce | burrata | parmesan | ‘nduja 	
Farm chicken 	  26

piri-piri | herb salad
Melanzane v  	  23

mozzarella | pesto | rocket | balsamic	
Caesar salad 	  21

little gem | chicken | egg | croutons	
Hamachi 	  27

escabeche | tomato | eggplant | sjalot		

SIDES
Baby caesar v  	  7
caesar dressing | pangrattato | parmesan	
Green salad v  	  7
house dressing | red onion | herbs	
Fries v  	  6
mayonnaise	
Parmesan truffle fries v  	  8
truffle mayonnaise | parmesan	

 
DESSERTS

Tiramisu 	  9

Chocolate mousse 	  9

dulche de leche | hazelnut crumble	 	
Cheeses from L’amuse 	  14

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

Bonnie’s smashburger | v  optional +1 	  21
fries | mayonnaise | (parmesan truffle fries +2)
Bonnie’s steak 	  28
Loin steak | jus de veau or pepper sauce	

Focaccia v  	  7

whipped butter	
Oyster p.p. 	
lemon | mignonette 	  4

Crispy rice  	  8

spicy tuna | ponzu	   
 

Tomato toast	  8

tomato | olive oil | oregano	
Wonton	  10

red prawn tartare | lemon cream 
Crab XO taco 2 st .	  10

north sea crab | XO sauce

BITES


