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Would you l ike to start with some bread?

6
Rus t i co  bun  se r ved  w i th  sa l ted  bu t te r  and  o l i ve  o i l
B R E A D

D I N E R: 17:00 – 21:00

All main courses are ser ved 
with fries and mayonnaise 

M A I N  C O U R S E S

H U N G R Y ?

5 . 5E x t r a  f r i e s

5 . 5E x t r a  s a l a d

S T A R T E R S

D E S S E R T

10.5
3  t ypes  o f  cook ie  i ce  c ream,  ca ramel  sauce  and 
o reo  c rumble

B R O E C K ’ S  I C E  C R E A M  D E S S E RT

8
Wi th  sp r ing  on ions  and  homemade  cheese  s t i ck
M U S TA R D  S O U P

14.5
Th in  s l i ced  bee f  ca rpacc io  w i th  t ru f f l e
mayonna ise  and  cheese

C A R PA C C I O

21.5
Black  Angus  burger ,  cheddar  cheese  sauce  and 
on ion  chu tney

B R O E C K ’ S  B U R G E R

27.5
Sa lmon  f i l l e t  w i th  l i ngu ine ,  pes to  c ream sauce , 
rocke t  and  Parmesan  cheese

S A L M O N

21.5
Ch icken  sa tay  on  a  skewer  w i th  peanu t  sauce 
and  f r i es

C H I C K E N  S ATAY

27.5
Wi th  t ru f f l e  g ravy ,  pa rsn ip  puree  and  seasona l 
C H U C K  T E N D E R  S T E A K  ( 2 0 0  G R A M )

10.5
Van i l l a  i ce  c ream,  ho t  choco la te  sauce ,  Du tch 
advocaa t

DA M E  B L A N C H E 

A L L  T I M E 
FAV O R I T E S

Do  you  have  an  a l l e rgy?  P lease  l e t  us  know!

Wi th  unag i  sauce ,  pumpk in  c ream and  m iso  mayonna ise
B E E F  TATA K I  

14
Or ien ta l  mar ina ted  w i th  sesame g ingersnaps ,
wasab i  mayonna ise ,  mango  and  red  pepper

T U N A  TA RTA R E  

14.5
Cand ied  rabb i t  f i l l e t  w i th  macadamia  puree  and 
mar ina ted  beech  mushrooms

R A B B I T

14.5

Homemade  on  b r i oche  b read  w i th  t rop ica l  f ru i t  compote
and  smoked  a lmond

D U C K  R I L L E T T E S 13.5

24.5
Fi l l e t  w i th  ce le r i ac  c ream,  ches tnu t ,  sp rou ts
and  red  por t  sauce

F I L L E T  O F  H A R E

25
Fr ied  cod  w i th  t ru f f l e  po ta to  puree ,
f r i ed  mushrooms ,  t ru f f l e  c ream and  peas

C O D 

24.5
Slowly  cooked  vea l  s teak  i n  i t s  own  g ravy
w i th  parsn ip  puree  and  roas ted  sha l lo t

V E A L  S U C A D E

19.5
Wi th  gorgonzo la ,  s tewed  pear ,  bee t roo t ,  pecan  nu t
and  red  w ine  reduc t i on

B E E T  R I S OT TO

14.5
4  cheeses  w i th  c ros t i n i ,  ba l samic  v inegar  and  nu ts
C H E E S E    

10
Homemade  w i th  ca ramel i zed  wh i te  choco la te ,
wh i te  choco la te  i ce  c ream and  choco la te  ch ips

PA S T E L  D E  N ATA

10.5
In  wh i te  w ine  w i th  pear  so rbe t  i ce  c ream,  pass ion  f ru i t 
ge l ,  wa lnu t  and  k le t zen  b read

S T E W E D  P E A R

5.5
Sweets  fo r  your  co f fee  o r  t ea
F R I A N D I S E S  F O R  C O F F E E

11
Homemade  f l a tb read  w i th  s t racc ia te l l a ,  sa f f ron  o i l , 
haze lnu t  and  pomegrana te

S T R A C C I AT E L L A  B U R R ATA

27.5
Baked  w i th  samph i re ,  baby  sp inach  and  an  emuls ion
o f  beur re  b lanc  and  ta r ragon  o i l

P R AW N S  A N D  S C A L L O P

8.5
Indones ian  soup  f i l l ed  w i th  r i ce ,  egg  and  ch icken
S OTO  S O U P 

12
Tr i f l e  o f  3  t ypes  o f  choco la te ,  f resh  raspber r i es  and 
raspber r y  so rbe t  i ce  c ream

C H O C O L AT E  M O U S S E  T R I F L E


