
Dessert €9

€9

Chocolade - whiskey - pompoen - sinaasappel
Chocolate - whiskey - pumpkin - orange

Gegrilde ananas - bruine rum - Werther's original - yoghurt
Grilled pineapple - dark rum - Werther’s original - yogurt

Crème brûlée - vanille
Crème brûlée - vanilla

Koffie of thee met bonbons (3 st)
Coffee or tea with chocolates (3 pcs)

Kaas van boerderij Lindenhoff (4 st) - notenbrood- vijgencompote
(meerprijs € 7.50)
Cheese from the Lindenhoff farm (4 pcs) - nut bread - fig compote
(€ 7.50 surcharge)

Vacherin Mont d’Or - crèmeux van topinamboer - balsamico dragon
vinaigrette
Vacherin Mont d’Or - Jerusalem artichoke crèmeux - balsamic tarragon vinaigrette

kaas

Rivesaltes 15 ans, Maison Parce Freres, Rousillon, 2015                                             €8
‘Noble Iona’, Sauvignon Blanc, Elgin, South Africa, 2017                                              €9
Muscat Beaume de Venise, Domaine des Bernardins, France, 2023                       €10
Jurancon, ‘Clos Urulat’, Charles Hours, South West France, 2020                          €11
Trockenbeerenauslese, G. Veltliner, Zantho, Burgenland  2019                                €12.50
Vin Jaune ‘la Mailloche’, Bénedicte & Stéphane Tissot, Jura, 2011                           €17.50
Condrieu Vendange Tardive, Xavier Gerard, Rhône, 2018                                       €21
Ruby, Niepoort, NV                                                                                                          €8
Tawny, Niepoort, NV                                                                                                        €9
Colheita, Niepoort, 2003                                                                                                €20
Colheita, Niepoort, 1997                                                                                                  €30
Vintage, Quinta do Passadouro, 1997                                                                           €20

wijn & Port


