
B R E A D  &  PA S T R I E SB R E A D  &  PA S T R I E S
Every day we bake fresh patisserie  
and bread with Dutch and French grains 
  
 Whole breads and pastries for at home                
 ask your waiter about the flavors
  

A P P E T I Z E R SA P P E T I Z E R S
For the whole day 

 Snails in herb butter     
  Oeufs mayonnaise     
 Oysri Irish oysters  per piece   
 Pata negra  50 gr / 100 gr    
 Focaccia, pointed pepper, anchovies, gremolata  
 Fried pumpkin, pomegranate, lime yogurt   
 Cheese selection from L’Amuse  
 French fries, mayonnaise    
  

L U N C H  R E C OM M E N DAT I O N  L U N C H  R E C OM M E N DAT I O N  
Changing lunch dish, quick and in season.  
Until 14.00 hrs 

 Steak tartare, fries, salad
 Beetroot and mushroom tartare, fries, salad  
 vegetarian
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F ROM  T H E  K I T C H E NF ROM  T H E  K I T C H E N
Choose ``a la carte or order the Bib Gourmand menu 
 
 Veal loin, prosciutto, gazpacho, olives 
 Pâté en croûte, duck liver, smoked eel, rhubarb                
         Mackerel fillet, cucumber, green apple, dill  
 Coquilles, lardon, calamari, herring caviar, beurre blanc   
 Burrata, watermelon, rosemary, hazelnut
 
 Green asparagus, barley, nectarine, beetroot, pecorino  
 Cornish hen, bonne femme, pommes carré, tarragon  gravy
 Skate wing, mousseline, artichoke, beurre blanc    
 Bouillabaisse, shellfish & crustaceans, rouille, croutons  
 Lamb shoulder, vegetable tian, antiboise,  
 thyme-garlic gravy  

 Homemade soft serve & summer toppings  
 Drunken brioche, peach, crème pâtissièr, frozen yogurt
 Éclair, cherries, basil, white chocolate   
 Macaron, raspberry parfait, rose 
 Pavlova, strawberry, verbena, huacatay, cream

B I B  G O U R M A N D  M E N UB I B  G O U R M A N D  M E N U
Your host or hostess is happy to explain what our chef is  
serving today

 Three course chef’s menu   
     Four course chef’s menu   

All dishes and menus are served with
our bread and the most delicious garnishes.

Beurre de Baratte, our butter from Normandy is also for sale to 
take home

 Beurre de Baratte met fleur de sel  100 gr  

Artisan, product focused, bistro style, f ck tilapia, allergen info available,
butter makes everything tasty, seasonal, drink good wines

Any allergies or dietary requirements? Let us know!




