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KnolletjesKnolletjesKnolletjesKnolletjes 4,254,254,254,25 3 courses3 courses3 courses3 courses 26,9526,9526,9526,95 TunaTunaTunaTuna 22,2522,2522,2522,25

Organic bread "De Knollentuin"Organic bread "De Knollentuin"Organic bread "De Knollentuin"Organic bread "De Knollentuin" 7,257,257,257,25 4 courses4 courses4 courses4 courses 31,9531,9531,9531,95

Soup of the daySoup of the daySoup of the daySoup of the day 4,754,754,754,75 Pescade con PatatasPescade con PatatasPescade con PatatasPescade con Patatas 19,7519,7519,7519,75

5 courses5 courses5 courses5 courses 36,9536,9536,9536,95

Luxury soup of the dayLuxury soup of the dayLuxury soup of the dayLuxury soup of the day 6,256,256,256,25

Taste experience                         Taste experience                         Taste experience                         Taste experience                          per person 10,2510,2510,2510,25

Frittella di zucchineFrittella di zucchineFrittella di zucchineFrittella di zucchine 8,758,758,758,75 Pike-perchPike-perchPike-perchPike-perch 20,7520,7520,7520,75

Carpaccio con CipolleCarpaccio con CipolleCarpaccio con CipolleCarpaccio con Cipolle 9,759,759,759,75

3 glasses 8,958,958,958,95

4 glasses 11,9511,9511,9511,95

5 glasses 14,9514,9514,9514,95

Gravad LaxGravad LaxGravad LaxGravad Lax 9,759,759,759,75 6 glasses 17,9517,9517,9517,95

Vitello TonatoVitello TonatoVitello TonatoVitello Tonato 9,759,759,759,75 Porter house steakPorter house steakPorter house steakPorter house steak 21,7521,7521,7521,75 Trio of muffinsTrio of muffinsTrio of muffinsTrio of muffins 17,7517,7517,7517,75

Pumpkin pannacottaPumpkin pannacottaPumpkin pannacottaPumpkin pannacotta 8,758,758,758,75

Ossobuco alla MilaneseOssobuco alla MilaneseOssobuco alla MilaneseOssobuco alla Milanese 20,7520,7520,7520,75 Melanzana al gratinMelanzana al gratinMelanzana al gratinMelanzana al gratin 18,7518,7518,7518,75

CevicheCevicheCevicheCeviche 8,758,758,758,75

Monte Scroppino OriginaleMonte Scroppino OriginaleMonte Scroppino OriginaleMonte Scroppino Originale 5,755,755,755,75 Duck leg confitDuck leg confitDuck leg confitDuck leg confit 19,7519,7519,7519,75 Fondue of cheeseFondue of cheeseFondue of cheeseFondue of cheese 18,7518,7518,7518,75

Potatoe or pasta side dishes on demand.

Authentic Venetian recipe; whipped up lime sorbet with 
sparkling white wine and a touch of vodka.

Slowly cooked in goose grease and served with Italian 
Riso Valle rice cooked in a vegetable broth with baked 
forest mushrooms 

Of Brie de Meaux, Gorgonzola and Calvados.
Served with celery, broccoli, carot, radish and bread for 
dipping.

Starters are served with bread, olive oil and aioli Main courses are served with a salad. 

Veal shank cooked in a sauce of onion, carrot and celery 
served with Gigli pasta and a gremolata of parsley, lemon 
zestes and garlic

Puffs filled with young goat cheese and Italian seasoned
vegetables topped with a luke warm basil sauce, aubergine with
Greek Misco pasta, sundried tomatoes and molten Mozzarella,
Baba Ganoush

NE Pacific/Barents Sea; MSC

Filet of cod cooked in pine apple juice with pieces of 
mango and served with a Tabouleh of Bulgur, parsley, 
spring onion, tomato and mint

A chosen glass of wine with every course, also for  à la 
carte.

Thin slices of fillet of beef with a truffle mayonnaise, 
Parmezan cheese, capers and Cipolle Borettane: small 
onions marinated in Balsamic vinagar.

Scottish ecological culture. WWF: Fine choice

Meat coursesMeat coursesMeat coursesMeat courses Vegetarian coursesVegetarian coursesVegetarian coursesVegetarian coursesFilet of salmon marinated in seasalt, pepper and dille. 
With red onion, a salade and a sauce of horseradish, 
sour cream, lemon and olive oil.

Skipjack. Tropical seas. Hand line. Fine choice American steak served an Italian way with cooked pointed
peppers, leaf parsley, olive oil and a dash of Balsamic
vinegar. With ovenbaked potatoes and sour creme with Thai
sweet chili sauce.

Savory muffins with a tomato salsa and rocket:
- Vegetable muffin with carrot, celery, leak and mint,
- Nut muffin with mixed nuts and Parmesan cheese,
- Italian muffin with sundried tomatoes and courgette.

Veal roast beef cooked in bouillon with white wine. With a 
creamy dressing of tuna and anchovy.

Italian creamy pudding with pumpkin, forest mushrooms, 
salad and a herbal oil

Vegetarian, with organic bread from "De Knollentuin" 
bakery

NE Pacific; MSC

A starter, soup or Scroppino, a main course and a 
dessert, afterwards cheese or coffee with sweets.

Filet of halibut baked on its skin and served with aioli and
Patatas Bravas: ovenbaked potatoes with garlic and a spicy
tomato sauce.

With organic bread from "De Knollentuin" bakery

Selection of small dishes. Starting at two persons.

Wine menuWine menuWine menuWine menuPancake baked off courgette, Parmezan cheese, egg, 
thyme and carlic served with Tzatziki and a salad dressed 
with a sundried tomato vinegar

Netherlands. Fine choice

Skinbaked filet of Dutch Pike-perch or zander seasoned with
fennel seed and presented with a mild spicy mash of sweet
potatoe with coriander and chili pepper. Finished with a sauce
vierge of Balsamic vinegar and olive oil

StartersStartersStartersStarters Chefs menuChefs menuChefs menuChefs menu Fish coursesFish coursesFish coursesFish courses

Organic bread rolls from "De Knollentuin" Bakery with 
garlic butter and olive oil

A starter and a main course follewed by a dessert, cheese 
or coffee with sweets.

Pacific Ocean. Hand line. WWF: Fine choice.

Filet of Albacore tuna grilled on the lava grill. With egg
noodles and stir-fried vegetables finished with an Asian sauce
of Thai Fish Sauce, soy sauce, garlic, ginger, koriander and
chili pepperWith a lime aioli, pesto, olive oil and unrefined sea salt. 

(for two persons)
A starter, soup or Scroppino and a main course follewed 
by a dessert, cheese or coffee with sweets.


