— SPRING MENU

3 course menu (€35 p.p.), also available in vegetarian!

STARTER
DAY AT THE DUTCH BEAGH

mackerel brandade / Dutch shrimps / North
Sea croquette

or or

CARPACCIO

beef / truffle mayonnaise / aragula /
0Old Lisse cheese / smoked sesame

CATCH OF THE DAY

daily changing / matching garnish

IBERICO PRESA

slow cooked / spring vegetables / tomato
risotto / sage gravy

DESSERT
PANNA GOTTA VLA FLIP

yogurt / yellow curd / raspberry / raspberry ice cream

MAIN DISH

or

3 SCOOPS OF ICE CREAM

3 scoops of ice cream

or or or
daily chandina / h d grilled or baked / vegetables / rozeval / red 4 cheeses / fig bread / Rijnlander jam / walnut
aily changing / home made wine jus (+€5) (+€2.5)

—MENU

Do you have any allergies or dietary requirements? Please let us know. —————————————

mackerel brandade / Dutch shrimps / North
Sea croquette / herb mayonnaise
14.5

CARPACCIO

beef / truffle mayonnaise / aragula /
0Old Lisse cheese/ smoked sesame

17:30-21:30
3 COURSE TOURIST MENU 9 COURSE SHARED DINING
sunday till thursday / soup of the moment / Available for 2 people or more / 5 course menu of varying dishes of the
main dish (fish or meat) / creme briilée menu
27.5 p.p. 52.5p.p
r—STARTERS Appetizer & water are on the h .
17:30-21:30 p
DAY AT THE DUTCH BEACH BEETROOT TARTARE LITTLE AMSTERDAM

goat brie / aceto balsamico / enoki/ oyster
mushroom bitterbal
13

CAESAR SALAD HEEREKAMER

karaage chicken / shrimps / romain salad /
garlic dressing / Parmesan cheese

ox sausage / Amsterdam onion / Old
Amsterdam cheese / aged jenever jelly
14.5

HEEREKAMER TASTING

Available for 2 people or more / tasting of
varying dishes

beef / truffle mayonnaise / aragula / sesame /
0Old Lisse cheese
17.5

14 14 17.5 p.p.
7
SOUP OF THE MOMENT POMODORI SOUP
daily changing / home made Italian spiced tomato soup
8.5 7.5
~ DAVE’S BREAD / freshly baked walnut spread / 2 spreads (€6) 7
— MEAL SALADS \
12:00-21:30 p
CARPACCIO CAESAR SALAD HEEREKAMER VEGGIE

kaarage chicken / shrimps / romain salad /
garlic dressing / Parmesan cheese
17.5

beetroor / goat brie / mushroom / aceto
balsamico / oyster mushroom bitterbal
16

&7 vegetarian @gF vegan



