
 GREEN TABLE 85

GREEN PEA PASTILLE
String bean - tonburi - wasabi - kaffir lime

CASHEW NUT PATÉ
tomato ice tea - radish - parsnip tartare 

EGGPLANT BUMBU STYLE
Turnip - coconut - mango - pumpkin seed

SMOKED KING BOLETUS
Fregola - ajo blanco - za'atar - lovage

YOUNG DUTCH POTATO
Summer truffle - leek - foam of cheese

ELDERFLOWER
Fennel - melon - tarragon

PINK PEPPER BERRY CREMEUX
Rhubarb - raspberry - shiso meringue

A la carte
Starter 25

Main course 30
Desserts 15

Cheese selection 18 



FISH & MEAT

In combination with an a la carte dish or 
as suplement in the menu.

Per person or to share.

TROUT FROM 'T SMALLERT    22 
Lime dressing

TATAKI ENTRECÔTE    24 
XO dressing 

WILD GAMBA     18 
Own gravy    

DUTCH DUCK  24
Peking style

CHEESE SELECTION   18 
Nut-figbread



GREEN TABLE LUNCH

DOPERWTPASTILLE
Snijboon - tonburi - wasabi - kaffir limoen 

GREEN PEA PASTILLE - string bean - tonburi - wasabi - kaffir lime

AUBERGINE BOEMBOE STIJL
Koolrabi - kokos - mango - pompoenpit

EGGPLANT BUMBU STYLE - turnip - coconut - mango - pumpkin seed

JONGE HOLLANDSE AARDAPPEL
Zomertruffel - prei - kaasschuim

YOUNG DUTCH POTATO - summer truffle - leek - foam of cheese

52,50

Dessert 15
Kaas assortiment / Cheese selection  18 
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