THE

Ll[il IEi IEiY

ZEAUSTRAA —
LUNCH

12:00 - 15:00

A LA CARTE
PARATHA — INDIAAS FLATBREAD — RICOTTA — PADDENSTOEL — SPICY CURRY MAYONAISE (V) 15
PARATHA — INDIAN FLAT BREAD — RICOTTA — MUSHROOM — SPICY CURRY MAYONNAISE (V)
SHAKSHUKA — TOMAAT — CHILI PEPER — PAPRIKA — El — DESEMTOAST (V) 15
SHAKSHUKA — TOMATO — CHILI PEPPER — BELL PEPPER — EGG — SOUR DOUGH TOAST (V)
CROQUE MADAME — BRIOCHE — BOERENHAM — KAAS — SPIEGELEI 11
CROQUE MADAME — BRIOCHE — FARMER’S HAM — CHEESE — FRIED EGG
CROQUE FOIE — BRIOCHE — PASTRAMI — EENDENLEVER — GEKARAMELISEERDE Ul — SPIEGELEI 22
CROQUE FOIE — BRIOCHE — PASTRAMI — DUCK LIVER — CARAMELIZED ONION — FRIED EGG
EGGS FLORENTINE: BRIOCHE — SPINAZIE — GEPOCHEERDE EIEREN — HOLLANDAISESAUS (V) 14.5
EGGS FLORENTINE: BRIOCHE — SPINACH — POACHED EGGS — HOLLANDAISE SAUCE (V)
EGGS BENEDICT: BRIOCHE — BOERENHAM — GEPOCHEERDE EIEREN — HOLLANDAISESAUS 16.5
EGGS BENEDICT: BRIOCHE — FARMER’S HAM — POACHED EGGS — HOLLANDAISE SAUCE
EGGS ROYALE: BRIOCHE — GEROOKTE ZALM — GEPOCHEERDE EIEREN — HOLLANDAISESAUS 19
EGGS ROYALE: BRIOCHE — SMOKED SALMON — POACHED EGGS — HOLLANDAISE SAUCE
CAESAR SALADE — GEPOCHEERD EI — PARMEZAAN — ANSJOVIS — CROUTONS 15
CAESAR SALAD — POACHED EGG — PARMESAN — ANCHOVIES — CROUTONS
+ KIP / CHICKEN +4
+ SPEK /BACON +3
SALADE KROPSLA — HOLLANDSE GARNAAL — El - DRAGONMAYONAISE — CROUTONS 22
LETTUCE — GREY SHRIMP — EGG — TARRAGON MAYONNAISE — CROUTONS
STEAK TARTAAR — 140 GR — AMSTERDAMS ZUUR — FRIET VAN FRIETBOUTIQUE — KROPSLA 26
STEAK TARTARE — 140 GR — AMSTERDAM PICKLES — FRIES FROM FRIETBOUTIQUE — LETTUCE
BLACK ANGUS HAMBURGER — BRIOCHE BUN — AUGURK — CHEDDAR 17
BLACK ANGUS HAMBURGER — BRIOCHE BUN — PICKLE — CHEDDAR
VEGGIE BURGER — BRIOCHE BUN — AUGURK — CHEDDAR (V) 17
VEGGIE BURGER — BRIOCHE BUN — PICKLE — CHEDDAR (V)
COTE DE BOEUF — FRIET VAN FRIETBOUTIQUE — KROPSLA (per 100 gram)14
COTE DE BOEUF — FRIES FROM FRIETBOUTIQUE — LETTUCE
SIDES
FRIET VAN FRIETBOUTIQUE — MAYONAISE (V) 6
FRIES FROM FRIETBOUTIQUE — MAYONNAISE (V)
KROPSLA — WALNOTEN 6
LETTUCE — WALNUTS
ZUURDESEM BOL — VAN BAKKERIJ) MAMA — KESBEKE ZUUR — BOTER (V) 6

SOURDOUGH BUN — BY BAKKERI] MAMA — KESBEKE PICKLES — BUTTER (V)
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2 GANGEN 38
2 COURSES
3 GANGEN 45
3 COURSES
VOORGERECHT

GEPOFTE KNOLSELDERI — GEITENKAAS — MOSTERDBLAD — TRUFFEL (V)
ROASTED CELERIAC — GOAT CHEESE — MUSTARD GREENS — TRUFFLE (V)

STEAK TARTAAR — KIMCHI MAYONAISE — 63°C EIDOOIER — AUGURK — BRIOCHE TOAST
STEAK TARTARE — KIMCHI MAYONNAISE — 63°C EGG YOLK — PICKLE — BRIOCHE TOAST

HOOFDGERECHT

AUBERGINE SCHNITZEL — MATBUCHA — ZA’ATAR — BATAAT — PARMEZAAN (V)
EGGPLANT SCHNITZEL — MATBUCHA — ZA’ATAR — SWEET POTATO — PARMESAN (V)

VIS VAN DE MARKT — BOSPEEN — SPITSKOOL — WADDENKOKKEL — KOKOSBISQUE
FISH FROM THE MARKET — BABY CARROTS — SAVOY CABBAGE — WADDEN COCKLES — COCONUT BISQUE

DESSERT

CREME BRULEE — QUATRE EPICE
CREME BRULEE — QUATRE EPICE

KAAS VAN BOERDERI LINDENHOFF — 4 STUKS — NOTENBROOD ( +7 SUPPLEMENT)
CHEESE FROM LINDENHOFF FARM — 4 PIECES — NUT BREAD ( +7 SUPPLEMENT)

ZOET

PARFAIT — MANDARIJN — AMANDEL — LICOR 43 — DUINDOORNBES
PARFAIT — TANGERINE — ALMOND — LICOR 43 — BUCKTHORN BERRY

CREME BROLEE — QUATRE EPICE
CREME BRULEE — QUATRE EPICE

BONBONS — 4 STUKS — THE LOBBY X FRIANDRIES
BONBONS — 4 PIECES — THE LOBBY X FRIANDRIES

KAAS VAN BOERDERI LINDENHOFF — 4 STUKS — NOTENBROOD
CHEESE FROM LINDENHOFF FARM — 4 PIECES — NUT BREAD
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