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Oyster	 4,5 
with lemon and mignonette	

Sourdough bread v	 6,5 
with Sel de Guérande butter 	 		

Charcuterie	 14,5 
selection of cured meats with cornichons and toasted sourdough		

Serrano ham croquettes	 9,5 
onion compote with sherry, manchego and garlic	

Cauliflower fritters vgn	 9,5 
with harissa dip	

Flatbread burrata v	 10,5 
with tomato and basil	  
+nduja	 2,5

Flatbread mussels	 12,5 
with beurre café de Paris, fennel and fresh herbs	

Flatbread smoked ribeye	 12,5 
with horseradish crème fraîche, spring onion and	   
farmhouse cheese from Leiden		

	

Burrata v	 13,5  
with roasted peach, basil oil and toasted coriander seeds	

Roasted beet & hummus vgn	 12,5   
with roasted zucchini, spinach, peas, red onion and crispy chickpeas	

Sea bass crudo	 13,5 
with kimchi dressing, cucumber, ginger and radish	

Caesar salad Rumour	 12,5 | 16,5 
with crispy chicken thigh, romaine lettuce, buttermilk dressing, 	  
anchovies, poached egg and croutons	

Steak tartare	 13,5 
with smoked herring mayonnaise, mustard seeds, chives and crouton	

Stewed shellfish	 14,5 
in butter with lemon	

Roasted pointed cabbage vgn	 17,5 
with piccalilli, pumpkin seeds and raosted garlic jus	  

Ravioli v	 19,5 
filled with ricotta and lemon, beurre noisette, peas and parmesan	  

Corvina	 23,5 
with caponata, salsa verde and smoked almond	

Poussin	 21,5 
with watercress salad, tarragon jus and French fries	  

Smashburger	 18,5 
with double patty, cheddar, pickle relish, mustard, ketchup and French fries	

Sea bass for 2	 57 
butterflied with white wine sauce, served with French fries and salad	



Steak tartare	 21,5 
with smoked herring mayonnaise, mustard seeds, chives,	   
crouton and French fries	

Steak 180 gr.	 22,5

Entrec�te 200 gr.	 27,5

C�te de boeuf 800 gr. for 2	 69

Served with French fries and mayonnaise	  
choice of beurre café de Paris, red wine jus or pepper sauce	  
+ extra sauce	 3

French fries v	 5,5 
with mayonnaise	

Green salad vgn	 5,5 
with French dressing, radish and pumpkin seeds	

Roasted cauliflower vgn	 6,5 
with crispy capers and lemon	

Puffed beetroot v	 8,5 
with burrata, salsa verde and pumpkin seeds	

Sourdough bread	 6,5 
with Sel de Guérande butter	

Homemade sundaes  
choose your soft serve flavour

beurre noisette caramel and cacao nibs	  7 
red fruit and almond crumble	 7 
rum-marinated pineapple and lime leaf	 7,5

Chocolate Nemesis cake v	 9,5 
with salted caramel, peanut, nougat and coffee ice cream 	

Marinated pineapple vgn	 8,5 
with lime leaf, lemon balm and coconut sorbet 	

Cheese selection from Fromagerie Bon v	 13,5 
with quince compote and ‘kletzenbrot’	
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Ravioli v 12,5 
with parmezaan

Kids pizza v 11,5 
with tomato sauce and mozzarella

Smash cheeseburger 12,5 
with French fries

Fried fish 12,5 
with vegetables and French fries

Sundae v 5,5 
choice of: chocolate / caramel sauce / sprinkles
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