
MENU

CHOCO MOUSSE 11.5
Vanilla ice cream | crumble | amaretti | chocolate dome | raspberry sauce

POACHED PEAR 10 
Blackcurrant ice cream | Bastogne | vanilla sauce

DAME BLANCHE 10
Vanilla ice cream | chocolate sauce

BLONDIE 11.5  
Orange sorbet | blueberry crumble 

DESSERTS

EN



Heeft u een allergie? Meld het ons. 

CARPACCIO 16.5
Truffle mayonnaise | capers | sun-dried tomatoes

BURRATA 14  
Chicory | orange | puffed quinoa 

Option Parma ham + 3,5

SALMON 15.5
Beurre Blanc | dill & basil pesto | cherry tomatoes

GAMBAS 14.5
Chimichurri

BREADBOARD 7
Olive oil | spreads

ROULEAU OF GUINEA FOWL 31.5
Mediterranean purée | seasonal vegetables | thyme gravy

BEEF TENDERLOIN BROCHETTE 200GR. 32.5
Homemade chips | pepper sauce | seasonal vegetables

BLADE STEAK 29.5
Mashed potatoes | Marsala gravy | leek | oyster mushrooms

TORTELINI 23.5  
Tomato | burrata | spinach | mushroom 

SALMON 27.5
Rigatoni | white wine sauce | spinach | tomato | pesto

COD 26.5
Gratin | Parsnip | Saffron sauce 

BUTTER CHICKEN 24.5
Rice | bread

SMASH BURGER LUMEN 21.5
Garlic & Sriracha mayonnaise

CHICKEN BURGER 22.5
Mustard mayonnaise or truffle mayonnaise

CELERIAC & FENNEL BURGER 22.5   
Saffron mayonnaise

CHICKEN SATÉ 23.5
Atjar | cassava crackers | choice of rice or chips

SIDES

Fries 7
Basmati rice 6
Green salad 6

Baked vegetables 7

TOMATO SOUP 9.5
Bread and butter

SOUP OF THE DAY 10.5 
Bread and butter

CEASAR SALAD 17
Chicken | little gem lettuce | tomato | cucumber | egg | 

croutons | green oil | Caesar dressing 

SALMON SALAD 20.5
Salmon | little gem lettuce | tomato | cucumber | onion | egg | 

croutons | green oil | saffron sauce

GREEN SALAD 16.5  
Tomato | cucumber | egg | onion | asparagus | mushrooms |

croutons | French dressing 

Vegetarisch of kan vegetarisch bereid worden. 

STARTERS

SOUPS

SALADS

MAIN COURSES 

BURGERS & SATÉ


