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       never-ending passion menu 

 

North sea crab  langoustine • Kanzi • salty 

fingers • algae   

 

Skrei   leek • potato crackling • chives 

sauce au ‘Homard’  

Farmhouse egg  ** paleta Iberico • Hollandaise 

Jerusalem artichoke  

macadamia 

Supplement black truffle – 15,- 

Irish beef tenderloin  onion • bundle fungus • green 

cabbage • tuber vegetables 

Madeira  

Cheese  * selection of cheeses from 

‘Het Kaasatelier’  

”Un dessert sans fromage, est 

une belle à qui il manque un œil.” 

 

Tompouce  pear • crème suisse  

salted caramel • almond 

  

4 coures 75        

5 coures 85 *  

6 coures    100 ** 

 

 

chef’s menu  

under the direction of Richard de Vries  

 

Marinated salmon lemon • dill • old genever 

 

Skrei * sauerkraut • eel • apple syrup 

chives • mustard 

Veal shank   celeriac • celery  • Madeira 

forest mushrooms  

Supplement black truffle – 15,- 

Savarin turband  Grand-Marnier • orange 

mango • kalamansi 

3 coures 50       

4 coures 65 * 

 



 

 

starters   

Beluga lentils   -  20     

Strained yoghurt • za’atar • carrot • almond 

North sea crab  -  29.5 

Kanzi • salty fingers • langoustine • algae 

Smoked Irish beef neck  -  26    

Plum • hazelnut • parsnip • brioche   

winter truffle 

 

entremets  

Farmhouse egg   -  19      

Jerusalem artichoke • truffle • spinach • macadamia  

Hollandaise • parsley 

Lobster bisque   -  22  

Coquille St. Jacques  • ‘westlandse’ tomato • chives  

 

main courses  

Skrei  -  37     

Sauerkraut • eel • apple syrup • mustard • chives 

potato crackling 

Irish beef tenderloin  -  45    
Tuber vegetables • onion • green cabbage • bundle 

fungus • Madeira  

Basil gnocchi  -  32    

Reypenaer fritot • red beetroot • dry-aged yellow 

beetroot • shallot-aceto balsamic  

 

 Vegetarian dishes  

  

 

PROUD AMBASSADOR OF  

THE CHEF’S IRISH BEEF CLUB    

In Ireland, there is no shortage of that one special 

ingredient that makes for great beef: grass. An Irish cattle 

walks on average 220 days a year, 24 hours a day outside in 

stretched meadows, eating... grass! The outdoor life and 

grass diet makes for extraordinary beef, deliciously tender 

with an intense meaty taste. 

- Richard de Vries  

 

                                                              

  

 



 

 

 

“ Savarin – Style ” 

Perle Imperial caviar  50 gr.  -  120 

Blini’s • crème fraîche  

 

Irish Mór  -  22.5 

Spinach • Parmigiano Reggiano • Hollandaise 

 
Whole lobster  - 65 

Leek • petits légumes • sauce au ‘Homard’ 

 

 

desserts  

Selection of cheeses from ‘Het Kaasatelier’  -  22 

”Un dessert sans fromage, est une  

belle à qui il manque un œil.” 

 

Valrhona moelleux  - 14 

Valrhona 70% chocolate 
 

Savarin turband  - 15 

Grand-Marnier • orange • mango • kalamansi  

Tompouce  - 14    

pear • crème suisse • almond • salted caramel 

 

 

 

 

 

 

 

By our sommelier Eline van Zuiden 

selected matching wines at 9.5 per glass or matching 

non-alcoholic alternatives at 8.5 per glass  

 


