
CAULIFLOWER RISOTTO

Parmesan, almonds, fried capers & chili oil

CORNFED CHICKEN

Roasted carrot, raisins, dates & black garlic jus

SALMON

Eryngii mushrooms, caulifl ower & sauerkraut sauce

PASTA OF THE DAY

Freshly prepared pasta by our chef

LUCIA’S BEEF BURGER

Old Amsterdam cheese, bacon, onion compote, 

little gem lettuce, tomato relish & fries

Vegan option: vegetable burger with vegan bacon

SIRLOIN STEAK

Seasonal vegetables & jus de veau

CAESAR SALAD

Marinated chicken, croutons, egg, parmesan, 

little gem lettuce, bacon & caesar dressing

Vegan option: avocado with vegan bacon

STARTERS

SIDES

DESSERTS

MAINS

ROASTED BEETROOT

Chickpeas, feta & crispy pita

OYSTER MUSHROOM CARPACCIO

Corn, fermented red onion & romesco

BEEF TATAKI

Sweet & sour carrot, crispy onion & 

black pepper mayo

PRAWN CEVICHE

Popcorn, cilantro salsa verde & jalapeño mayo

SEASONAL SOUP

Ask for our daily offer

FOCACCIA

Rosemary, olive oil & Maldon seasalt

8,50

8,50

LUCIA’S FRIES

Brander mayo

SWEET POTATO

Chili, ginger & mint crème fraiche

CHICORY

Caramelized with orange & brown sugar

LITTLE GEM SALAD

Antiboise, pine nuts & lemon dressing

TRUFFLE  FRIES

Parmesan & truffle mayo

ROASTED EGGPLANT

Miso & sesame seeds

17,50

21,50

24,50

18,50

19,50

27,50

17,50

5,50

6,50

6,50

6,50

7,50

8,50

PARFAIT

Hazelnuts & white chocolate

DARK CHOCOLATE MOUSSE

Raspberry sorbet, raspberry coulis & 

chocolate crumble

CARROT CAKE

Sweetened carrot, orange gel & walnut ice cream

DUTCH CHEESE PLATTER

Selection of local cheeses, apple syrup & 

sweet bread

9,00

13,50

10,50

12,50

13,50

14,50

9,50

6,00
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