FROM 5 PM

FROM 5 PM

STARTERS

MAIN COURSES

DESSERTS

BREAD WITH DIPS | 5.5

MUSSELS
Mussels cooked in a rich broth of tomato,
fennel, star anise and Pernod
with bread | 19
with fries | 21
with fries and bread | 23

APPLE CRUMBLE | 8.5
with vanilla ice cream and whipped cream

TOMATO & BURRATA | 12
Selection of fresh tomatoes, burrata and basil oil
LOBSTER CROQUETTES BY HOLTKAMP | 12
Three small lobster croquettes with lemon mayonnaise and toast
CARPACCIO BLACK ANGUS | 12.5
Carpaccio, truffle mayonnaise, pine nuts, Parmesan, arugula
BEETROOT | 11
Carpaccio of beetroot, feta, smoked oil, roasted almonds, chives
SHRIMP COCKTAIL | 13
Classic shrimp cocktail of Dutch shrimp with cocktail sauce and toast

QUICHE BY PETIT CHATEAU
QUICHE LUXEMBOURG | 16
with truffle, Parmesan and mushrooms
QUICHE LORRAINE | 15
with bacon and leek

SALAD BOWLS

SOUP

ORGANIC | 13
Mixed salad, red quinoa, avocado, cherry
tomatoes, carrot, radish, alfalfa, yuzu dressing

TOMATO SOUP | 8
Soup of fresh pomodori
tomatoes with crème fraîche
and fresh basil

CAESAR | 13
Romaine lettuce, bacon, Parmesan, boiled egg,
croutons, anchovies, Caesar dressing
Also delicious with grilled chicken breast | + 3
SEAFOOD | 18
Mixed salad, smoked trout, Dutch shrimps,
smoked salmon, avocado, capers, cucumber,
cocktail sauce
STEAK | 17.5
Mixed salad, grilled steak (125 gr), mixed
tomato, pickled red onion, red pepper,
potato confit, mushrooms, soy dressing

COUPE STRAWBERRY & MERINGUE CRUNCH | 9
Strawberry ice cream, fresh strawberries, strawberry coulis,
meringue crunch, whipped cream

PENNE ARRABBIATA | 18.5
Fresh pasta with tomato sauce and a selection
of fresh tomatoes with Parmesan and toast

DAME BLANCHE ‘CHOCOTOFF’ | 8.5
Vanilla ice cream, chocotoff sauce, roasted almonds, whipped cream
SORBET OF PEACH & PROSECCO | 8.5
Peach sorbet topped with prosecco

CHICKEN SATAY | 21
Skewer of grilled organic chicken thighs with
homemade peanut sauce, atjar, cassava chips,
sambal, fried onions, served with fries
VEGAN CURRY | 18.5
Ramen noodles with zucchini, tomato,
red onion and peas in red curry with fried
broccoli and mango chutney
STEAK | 25
Fried steak, roasted beetroot, confit potato
and pepper sauce

DINNER

FROM 5 PM

FISH & CHIPS | 21
Cod fillet fried with beer batter with
remoulade sauce, fries and a fresh salad
DOVER SOLE | 19.5
Fried soles (2 pieces) in butter with lemon
and parsley, served with fries and
a fresh salad

CHEESE PLATTER | 12.5
Selection of French cheeses, walnuts, grapes, chutney, crackers

BURGERS

CAFÉ GOURMAND | 7.5
Coffee of your choice with three Holtkamp chocolates

LUXEMBURGER | 17.5
Black Angus burger, brioche
bun, lettuce, tomato, pickle,
red onion, cocktail sauce,
served with fries
EXTRA
Cheddar | + 1
Bacon | + 1
Make it Double | + 5

VEGGIE BURGER | 17.5
Vegetarian burger by Sparc,
brioche bun, lettuce, tomato,
pickled vegetables, herb
mayonnaise, feta cheese,
served with fries

Please inform us of any food allergies

ONION SOUP | 9.5
Classic onion soup au gratin
with Gruyère
BISQUE | 12
Fish soup with Dutch shrimps,
crème fraiche and piment
d’espelette

SIDE DISHES
FRIES | 5
with mayonnaise
CONFIT POTATO | 5

SIDE SALAD | 4
ROASTED BEETROOT | 4.5
BREAD WITH DIPS | 5.5

vegetarian
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