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Full TABLE

Eggplant spread
pomegranate - sesame dressing - flatbread

Sweet potato

thyme - honey - truffle mayonnaise - Parmesan

Risotto

basil - sun-dried tomato - Parmesan - tomato crumble

Grilled king oyster mushroom
sous-vide cabbage - miso - thyme - maple syrup glaze

Greek Galaktoboureko

goat’s milk cream - crispy filo pastry - honey - orange

GOOD WAY TO END

Espresso Martini 12.00

DOM coffee with Bold Oaked Genever 950
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OUR TEAM IS AWARE OF THE ALLERGENS
AND WILL BE HARRY TO INFORM YOU. AT OUR
RESTAURANT YOU CAN ONLY PAY BY CARD.
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Suggesﬂons Full TABLE

‘Y ¢ Eggplant spread

% Griner Veltliner 2156 | caraf 2L .
pomegranate - sesame dressing - flatbread

playful and juicy with spiciness
and ripe yellow fruit
#w Pan-fried haddock

vV Prosecco rosé 8.50 tomato & red pepper sauce - dill beurre blanc

a glass full of sparkling happiness! roasted onion crumble

w Risotto

U Utreg Spritz ’ basil - sun-dried tomato - Parmesan - tomato crumble
Sjakin blood orange & ginger liqueur

prosecco - soda
w Pork tenderloin

U Oedipus Gaia IPA 595 sous-vide white cabbage - miso - thyme

maple syrup glaze
bold and refreshing, with citrus PSP

and tropical fruit Greek Galaktoboureko
goat’s milk cream - crispy filo pastry - honey
orange

GOOD WAY TO END

Local or eg Utregs

\ Vegetarian Espresso Martini 12.00

Plant-based DOM coffee with Bold Oaked Genever 9.50




