CHEF'S MENU

3-COURSE 46.5 4-COURSE 52.5

STARTERS

SALMON TARTARE 14,5

wasabi, furikake, kohlrabi

BEETROOT 12

apple, miso, candied walnut

RIB FINGERS 135

kimchi, butter lettuce, crispy onion

SCALLOP 175
(within menu 4,- supplement)
Champagne, grapefruit, celeriac

MAIN COURSES

HALIBUT 25

bataat, witlof, beurre blanc

GNOCCHI 245

mushroom, hazelnut, ponzu sauce

BRAISED BEEF 265

pumpkin, mousseline, five spice



SWEET DESSERTS

Brioche, apple-cinnamon, chestnut, vanilla ice cream 12,5
Pure chocolate mousse, yogurt-cherry sorbet, almond 13,5

Clafoutis (for 2 people)
(French almond cake), caramelized chocolate, Earl Grey foam, pear sorbet 25

SWEET TREATS FROM THE DISPLAY

Seasonal pastry, daily fresh 7
Scones (3 pcs) with jam and clotted cream 7,5
Bonbons (3 pcs) 5,25
Macarons (3 pcs) 7
Biscotti (4 pcs) 3
Display platter: macarons, biscotti, and chocolates (2 pcs of each) 9

Affogato (vanilla ice cream, espresso, caramel) 7,5



SOUPS

SERVED WITH BREAD AND SALTED BUTTER

ORIENTAL BROTH [105

coconut, lemongrass, kaffir lime

GRONINGER MUSTARD SOUP | 105

bacon bits (vegetarian option available)

BISQUE | 145

fennel, crayfish, pimento oil

SALADS

SERVED WITH BREAD AND SALTED BUTTER

CLASSIC CAESAR | 14,5

anchovies, croutons, Parmesan cheese

CAESAR WITH CHICKEN AND EGG | 185 AT I D

anchovies, croutons, Parmesan cheese

CAULIFLOWER | 17,5

truffle mayonnaise, almond, Parmesan cheese, ponzu dressing

CONFIT DUCK LEG | 285 HOT DISHES

crispy onion, Amsterdam pickled-onion, hoisin sauce

PAN-SEARED SEASONAL FISH | 275 RAVIOLI | 215

lemon beurre blanc (7 pcs) goat cheese, orange sauce

CONFIT LEG OF DUCK | 335

pointed cabbage, celeriac, truffle-poultry jus

BEEF TENDERLOIN | 39

sugar snaps, carrots, red wine jus

FRUITS DE MER
PRAWNS | 31,5

GEAY OYSTERS (4 pcs) linguine, pepper, lemon
3pes | 165 - bpes | 31

PERLE IMPERIAL CAVIAR 30gr | 75 - 50gr | 115 SIDE DISHES

blinis, créme fraiche ) )
fries, Brander mayonnaise | 5,95

LOBSTER half| 305 - whole | 53,5 roasted cauliflower, aged cheese, almond | 5,25

SpmaCh' salted lemon-lobster sauce At Prinsenhof, we work with allergens. If you have an allergy, please inform our staff.



