
TARTELETTE 1, 2, 3, 4, 7
KARAMELMOUSSE | PECAN

MALDON ZEEZOUT | KARNEMELKSORBET
11

GEPOCHEERDE PEER 2, 4, 7, 14
SAFFRAAN | PERENCHUTNEY

AMANDEL | VANILLE ROOMIJS
10

CHOCOLADEMOUSSE 2, 4, 14
GEPOCHEERDE BRAMEN | PORT | SPECERIJEN

MERINGUE | BOSVRUCHTENSORBET
12

DAME BLANCHE 1, 2, 4, 7
VANILLE-IJS | SLAGROOM
CHOCOLADE | AMANDEL

12

ESPRESSO MARTINI
ESPRESSO | KAHLÚA | VODKA | SUIKERSIROOP

13.5

SPECIAL COFFEE
IRISH | BAILEYS | FRENCH | ITALIAN | SPANISH

8.5

DESSERTS

ALLERGENEN: 1. GLUTEN • 2. MELK • 3. SOJA • 4. EI • 5. SELDERIJ • 6. PINDA’S • 7. NOTEN • 8. SESAMZAAD
9. VIS • 10. SCHAALDIEREN • 11. MOSTERD • 12. WEEKDIEREN • 13. LUPINE • 14. SULFIET



TARTLET 1, 2, 3, 4, 7
CARAMEL MOUSSE | PECAN

MALDON SEA SALT | BUTTERMILK SORBET
11

POACHED PEAR 2, 4, 7, 14
SAFFRON | PEAR CHUTNEY

ALMOND | VANILLA ICE CREAM
10

CHOCOLATE MOUSSE 2, 4, 14
POACHED BLACKBERRIES | PORT | SPICES

MERINGUE | FOREST FRUIT SORBET
12

DAME BLANCHE 1, 2, 4, 7
VANILLA ICE CREAM | WHIPPED CREAM

CHOCOLATE | ALMOND
12

ESPRESSO MARTINI
ESPRESSO | KAHLÚA | VODKA | SUGAR SYRUP

13.5

SPECIAL COFFEE
IRISH | BAILEYS | FRENCH | ITALIAN | SPANISH

8.5

DESSERTS

ALLERGENS: 1. GLUTEN • 2. MILK • 3. SOYA • 4. EGG • 5. CELERY • 6. PEANUTS • 7. NUTS
8. SESAME • 9. FISH • 10. SHELLFISH • 11. MUSTARD • 12. MOLLUSCS • 13. LUPIN • 14. SULPHITE
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