
E N G L I S H



LUNCH ON BREAD
Choice of dark rustic sourdough, white bread, or light corn bread
Gluten-free bread + 2.00

GOAT'S CHEESE    14   
Nuts | sun-sweet melon | honey aceto syrup 16½

CARPACCIO   10   
Truffl e mayonnaise | farmhouse cheese | rocket | capers 16½

CLASSIC CLUB SANDWICH   13   
Chicken thigh | bacon | ham | cheese | fried egg | tomato | 
red onion | cucumber and tomato mayonnaise 16½

TUNA WRAP   9   
Homemade tuna salad | sweet-and-sour fennel | tomato  16½

LUNCH SPECIALS 'T WAPEN
GRILLED SWORDFISH   11   
Tagliatelle | olives | tomato | basil oil   24½

HAMBURGER OF KROMMERIJN BEEF   17   
Italian bun | tomato | onion | pickle | truffl e mayonnaise | 
farmhouse cheese | fries 19½

AVOCADO BURGER    13   
Italian bun | kiwi & jalapeño salsa | lime-honey mayonnaise | fries  19

FREE-RANGE CHICKEN SATAY  22   
Stir-fried vegetables | crispy fried onions | cassava | peanut sauce 23½

WARM LUNCH DISHES
Choice of dark rustic sourdough, white bread, or light corn bread

FRIED EGGS ON BREAD WITH 3 EGGS   10   
Choice of bacon | ham | cheese or combination | carpaccio + 2.50  14½

ARTISAN CROQUETTES   14   
2 pieces | mustard | bread (with fries instead of bread + 2.50)   12½

VEGETARIAN CROQUETTES    14   
2 pieces | mustard | bread (with fries instead of bread + 2.50) 13½

TOAST ’T WAPEN    17   
Ham | cheese | fried onion | oven-baked mushrooms   14½

DUTCH LUNCH PLATTER    14   
Tomato soup | croquette | egg salad | 2 slices of bread 15½

LUNCH SALADS / MAIN SALADS As a main course + 4.00  
CAESAR SALADE   9   
Egg | chicken thigh | croutons | Parmesan | bacon | anchovy mayonnaise     17½

CARPACCIO   10   
Truffl e mayonnaise | farmhouse cheese | rocket | capers   18½

HOUSE-SMOKED SALMON    15   
Courgette spaghettini | edamame beans | wakame | sesame | wasabi 18½

SOUPS  available during LUNCH and DINER
TOMATO SOUP    
Crème fraîche | basil      7½ 

SOTO AYAM 
Indonesian chicken soup | chicken | potato | bean sprouts | egg   9 

AVAILABLE AS EXTRAS
BREAD BASKET   Olive oil | salted butter | herb butter       6½ 

FRIES  Mayonaise 6  

SWEET POTATO FRIES  Truffl e mayonnaise  7

MIXED SALAD  5½ 
  

LUNCH 12:00 PM – 16:00 PM

Dishes marked with  are (or can be prepared) vegetarian. Dishes with  are vegan.

Sommelier’s recommendation#
Please refer to our wine guide for the corresponding wine number.



STARTERS
ROASTED BEETROOT    17

Truffl e croquettes | chickpeas | sweet potato cream | honey dressing 13      

SWEET-AND-SOUR POINTED CABBAGE    11

Shiitake | Parmesan crisp | Amsterdam onion | thyme dressing    13      

TUNA FILLET ASIAN STYLE    13

Pak choi | bell pepper | wakame | noodles | soy dressing    16½      

CEVICHE OF DUTCH PLAICE FILLET   9

Sweet potato | corn | red onion | vodka | lemon | sorrel    16½ 

CLASSIC CARPACCIO   10

Truffl e mayonnaise | capers | farmhouse cheese | rocket 16½ 

ITALIAN-MARINATED CORN-FED CHICKEN FILLET   11

Olives | sun-dried tomato | mozzarella | oregano mayonnaise   15½

MAIN COURSES
CONFIT KOHLRABI    13

Carrot cream | beech mushrooms | artichoke | lemongrass sauce  24½

CAMEMBERT BITES    18

Spinach | aubergine cream | string beans | piccalilli sauce 24½

GRILLED SWORDFISH   11

Tagliatelle | fennel | antiboise sauce   27½

MUSSEL POT ZEELAND STYLE   9

Mussel vegetables | white wine  29½ 

MUSSEL POT PROVENÇAL   10

Pomodori tomato | garlic | rosemary | thyme 29½ 

FREE-RANGE CHICKEN SATAY  14

Stir-fried vegetables | peanut sauce | cassava | crispy fried onions   23½

GRILLED RIB-EYE (BLACK ANGUS)   23

Roasted La Ratte potatoes | little gem salad | 
tomato and Parmesan | black garlic jus   26½

KIDS MENU
POFFERTJES Butter | icing sugar   9

PASTA BOLOGNESE Spaghetti | bolognese sauce | cheese   12 

FISH & CHIPS Fried fi sh fi llet | fries | salad  14½ 

DESSERTS (Our ice cream is produced by a local farmer from De Bilt)

MANGO PANNA COTTA   26

Puff pastry crisp | mascarpone-chocolate cream | raspberry sorbet 10½

SUMMER SORBET   26

Strawberry | lemon | mango | sparkling water | mint syrup | kletskop biscuit    9½

TARTLET WITH RED REGIONAL FRUIT   26

Pastry cream | vanilla bourbon ice cream   10½

SCROPPINO   
Vodka | prosecco | lemon ice cream    9

ESMA COCKTAIL 
Vodka | coffee liqueur | espresso  9

COFFEE COMPLETE
Brownie | cheesecake | madeleine | macaron | 
spekkoek (Indonesian layer cake)  11½

DINNER 5:00 PM – 9:00 PM

Scan the QR-code 
for  the English menu.

Scan der QR-Code für die
Menukarte auf Deutsch.

Food allergy? Please inform us.
Scan the QR code for allergen information.




