LUNCH

CcCOLD
Old cheese salad | 14,95

Heerenbrood | hummus | lettuce | puffed corn | boiled egg | cherry
tomato | radish

Deez nuts | 13,95

Heerenbrood | olive tapenade | rocket | cherry tomato | nut mix | feta

Carpaccio | 14,95
Heerenbrood | rocket | cherry tomato | parmesan | pumpkin seeds
pesto | balsamic | truffle mayonnaise

Club Sandwich Salmon | 17,50

Brioche | smoked salmon | chive cream cheese | boiled egg | dill
mayonnaise | tomato | cucumber | rocket | red onion

Serrano ham | 13,95
Baguette | truffle mayonnaise | rocket | sun-dried tomato | capers | red
onion | +€2.50

Burrata Pastrami | 14,95
Baguette | stracciatella | pesto mayonnaise | cherry tomato | rocket

WARM
Chef's soup 1 10,95

Heerenbrood | changing seasonal soup

Holtkamp croquettes | 11,50

Heerenbrood | mustard or truffle mayonnaise

Quiche | 13,95

Salad | parmesan | mushrooms | truffle

Brisket | 16,95
Baguette | cole slaw | pickle relish | bbg sauce | jalapeno popper | little
gem

Pizza sandwich | 16,95

Focaccia | burrata | balsamic | pesto | cherry tomato | rocket | basil
+€3.50 serrano ham

Hot chicken | 13,95

Baguette | garlic sauce | lettuce | red onion | cucumber | harissa

SALADS

Caprese orzo salad | 13,75
Mozzarella | basil | cherry tomato | pesto | arugula

Black tiger prawn | 15,75

Lettuce | ranch dressing | cucumber | cherry tomato | red onion

Hot chicken | 14,95
Lettuce | chili oil vinaigrette | sun-dried tomato | croutons | balsamic
cucumber

de Professor

DINNER

STARTERS

Beetroot tompouce | 12,75
Goat cheese | balsamic

Avocado tartare | 11,95 (Japanese Tangerine)*
Sesame oil | yuzu | ginger | edamame | lime | dragonfruit broth

Mackerel tartare | 15,95
Crispy quinoa | avocado cream | sea banana | mackerel pearls | lime
olive oil

Grilled prawns | 15,95 (Crazy Ginger)
Anchovy cream | samphire | chili oil vinaigrette | peanut crunch

Carpaccio | 14,95

Lime-mustard aioli | puffed mustard seeds | rocket | Old Amsterdam

Smoked duck breast | 16,50 (Peach Vibes)*
Fennel | orange | grand marnier gel | crispy skin

MAIN COURSES
Orzo risotto | 19,95

Pumpkin | parmesan | pistachio

Vegetable garden | 20,50 (Balsamic Watermelon sour)*
Forgotten vegetables | coffee crumble | vegetable-coffee gravy

Pike-perch | 23,95 (Ginie in a bottle)
Lemongrass sauce | sweet and sour leek | chorizo crumble

Cod | 24,95

Seasonal vegetables | romanesco | pistachio oil | pistachio crumble

Udon | 21,95 (italian Orange)*
Carbonara | parmesan | guanciale | egg yolk crumble

Steak 200 grams | 25,95

Seasonal vegetables | black garlic jus

Ribeye 300 grams | 27,95 (The Honeymoon)*
Baby corn | crispy noodles | yakiniku | lotus root

Surf & Turf | 25,95

Brisket | black tiger prawn | seasonal vegetables

Butterfly chicken | 23,50 (Jack Fire mule)*
Caribbean rub | smoked chimichurri | seasonal vegetables

Spare ribs 700 grams | 26,95

Sweet & spicy | cole slaw | garlic sauce

LUNCH

Croquette sandwich | 5,95
Mustard or mayonnaise

Cheese toast | 5,95

Ketchup

Sandwich | 3,95

Choice of jam, peanut butter or
chocolate sprinkles

Pancakes | 6,95
Syrup | powdered sugar | fruit

Professortjes (upto12years)
Spare ribs | 11,95

Apple sauce | fries | salad | children's
ice cream

Chicken tenders | 10,95
Apple sauce | fries | salad | children's
ice cream

Pancakes | 8,95

Syrup | powdered sugar | fruit |
children's ice cream

DINNER

BURGERS

Burning burger 250 grams | 20,95 (Pink Dragon)*
Pretzel bun | burger sauce | lettuce | tomato | cheese sauce

Oyster mushroom burger | 18,95
Pretzel bun | parmesan | arugula | tomato | burrata | pesto | truffle
mayonnaise

Chicken burger | 18,95 (LA water)*
Pretzel bun | burger sauce | pickle relish | lettuce | tomato | cheddar |
hot honey glaze

DESSERTS

S’mores | 8,25 (White merry)*
Cookie | marshmallow | chocolate | vanilla ice cream | whiskey créme
anglaise

Professor apple dessert | 8,95 (Caramel Appletini)*
Apple foam | caramel crisp | apple | cinnamon | rum & raisin gel

Cappuccino créme brulee | 7,95 (Tiramisu esma)*
Coffee | tonka | milk foam | cocoa

Cheese dessert | 9,50 (Winter sour)*
Mascarpone | grilled grapes | red wine glaze | kletzenbrood crumble |

blue cheese

* Cocktail pairing suggestions.

SIDE DISHES

Jalapeno popper | 6,95

Chili sauce

Fresh fries | 6,95

Mayonnaise or truffle mayonnaise

Focaccial 7,25
Various dips

Mac ’'n cheese | 6,95
Cheese sauce | cheddar | herb crumble

DINNER

Corncobl 4
Spicy butter

Salad | 6,95
Mixed salad

m. ik m ‘Heeft u een allergie?
1

Meld het ons!”

Scan de QR voor de
allergenen lijst.

Scan QR for Tourist menu

Price changes reserved.



