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PETIT PLATS

Baguette Roasted garlic butter

Huitres Creuses Oysters per piece - Shallot mignonette

Sélection de fromages 4 kinds of cheese - Salt crackers - Apple butter
Paté de volaille Chicken liver - Amsterdam pickles - Crostini

Cremeux de carottes rotie al'amande Almonds - Chives

CEuf mayonnaise Egg - Mayonnaise

Bisque de crabe Shore crab - Fennel - Cream

Escargots au verbe C.V.R Butter - Garlic - Parsley - Almond

ENTREES

Steak tartare Classic

Moules Beurre Blanc Mussels

Salade de betterave rotie Roasted beetroot - Walnut - Blackberry - Horseradishdressing
Carpaccio de Cipriani Chez Van Rijn Celery - Tarragon - Parmesan

Saumon Fumeé Horseradish-yoghurt sauce - Mustard-dill sauce - Apple - Crostini

Salade Coeur de Boeuf Lukewarm beefsteak tomato - Bottarga - Gribiche - Romaine salad

PLATS

Steak Frites Entrecote - Fresh fries - Chez Van Rijn sauce

Filet de saumon poélé Crispy skin baked salmon - Beurre blanc - Fennel
Poulet Des Polders Skin baked chicken thigh - Roasted bell pepper velouté
Pappardelle aux mushroom Chestnutmushroom - Sage butter - Parmesan

C A PARTAGER D

To share, served with French fries & salad

Bar entier, ouvert en portefeuille 75
Butterflied whole sea bass - Mussels
Cotede boeuf ala plancha 85

Pepper sauce - Bearnaise Sauce

U J
ACCOMPAGNEMENTS

Pommes frites Mayonnaise
Salade Verte Butter lettuce - Red onion - Maison vinaigrette
Mousseline Creamy homemade mashed potatoes
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