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Bites

Oyster ea. mignonette and lemon

Focaccia@herb butter 9
Coppa di Parma pickled pepper, olives and crostini 10
Steak tartare bite 2 pcs - on brioche, classic steak tartare mix topped with caviar 9
Starters
Burrata @ cherry tomatoes, basil, crostini and olive oil 14
Carpaccio parsley dressing, rocket, crutons and crispy bacon crumble 14
Roasted bell pepper soup @ creme fraiche, basil and foccacia 10
Tuna ceviche grapefruit, leche de tigre, dill, mint, pomegranate and jalapefo 5
L]
Mains
Melanzane alla Parmigiana @ mozzarella, eggplant, tomato and parmesan 21
Cauliflower steak % hummus cream, chimichurri, pomegranate and seed mix 22
Cod fillet bimi, cauliflower puree and lemon beurre blanc 27/
Caesar salad chicken, little gem, egg, croutons and Parmesan 20
Linguini with gamba’s roasted tomato sauce, basil and roasted tomatoes 23
Check our sides to complete your dish
L] L]
Fam. Goudvisch Classics
according to traditional family recipes
Steak Frites with jus de veau/pepper sauce/béarnaise sauce and fries 29
truffle fries +2
Half farmhouse corn fed chicken house frisée salad and black garlic sauce 26
Double cheeseburger Goudvisch burger sauce, classic garnish and fries 20
(V) possible +1| truffle fries +2
L]
Sides
Baby caesar saIad@croutons and Parmesan 7
Fresh salad @parsley dressing 7
Fries@with mayonnaise 6
Truffle fries @ with parmesan and truffle mayonnaise 8
Desserts
Sticky toffee @ vanillaice cream and caramel sauce 10
Dame Blanche @ vanillaice cream, chocolate foam and white chocolate crumble 10
Affogato @ espresso with vanillaice cream 7
glass of Disaronno/Licor 43/Frangelico +5
Cheesecake @ from Holtkamp with red fruit compote 9
Cheese from Fromagerie Kef @ apple syrup and crostini 14
Espresso Martini 14

%Vegan@Vegetarian Scan for other languages &
the allergen menu

Allergies? Let us know!
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