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Hear g1,

Today you are about to enjoy our 3-course menu ‘De Witte.” *

You can choose from the dishes with @for only 39,50 per person. For an
extra fee you can also choose other dishes which are on our regular a la
carte menu.

Do you have any allergies? Please ask our restaurant managers for ad-
vice.

* This menu is only available in January 2026.

@ Vegetarian (Possible)

3

@ SERRANO HAM CARPACCIO
Mozzarella | cherry tomatoes | balsamic | pine nuts

Y MACKEREL TARTARE
Mackerel mousse | cucumber | avocado | lime dressing

£ MEXICAN GLASS NOODLES
Seaweed | sesame dressing | roasted peanuts

£ soups @

Tomato | Chicken | Onion | Mushroom | Mustard

STEAK TARTARE
Truffle mayo | capers | pickle | onion | egg | Worcestershire sauce
+€4.50

GAMBAS PIL PIL
Prawns | garlic-chili oil | aioli | lemon
+€4.50

Muine (oarges

@ GRILLED PORK RIBS
Piri-piri | rice

£ GRANDE VIVE
Sun-dried tomatoes | risotto | herb oil

@VEGETARIAN CHICKEN ¥
Vegetable rice | seaweed | teriyaki sauce

SCHNITZEL ‘LE BLANC'
Mushrooms | tomato | onion | cheese
+€3.00

SALMON

Grilled or pan-seared | Béarnaise sauce
+€3.00

Desserls

27 PANNA COTTA
Raspberries | whipped cream

2 CHOCOLATE CAKE
Vanilla ice cream | whipped cream

@WEEKLY DESSERT
Ask about our weekly special dessert

DAME BLANCHE

Vanilla ice cream | warm chocolate sauce | whipped cream

+€2.00

‘TOWER OF VUGHT"

Kletskoppen (thin Dutch cookies) | hazelnut ice cream | whipped cream

+€2.00



