
EVENING 

TUSCAN TOMATO SOUP 
with basil  

SOUP OF THE DAY 
We are happy to tell you about it 

8 

KLOOSTER BURGER medium 
onion-bacon compote | cheddar | green salad  

19 

COPPA DI PARMA 
thinly slices dried ham | pickles 

5 

CARPACCIO 
truffle mayonnaise | Parmesan | aragula 

12 

BEECH MUSHROOM PÂTÉ 
port jelly | purple radish | almond muffin 

11 

6 

CEVICHE OCTOPUS 
smoked muslin | cantaloupe melon 

14  
menu +2 

 
 

 

8 

APEROLLO  
orange bavarois | yogurt orange ice cream 

9 

PASTEL DE NATA 
strawberry | cinnamon sugar | vanilla ice cream  

8 COUPE APPLECRUMBLE 
vanilla ice cream | brandied raisins | whipped cream   

CAESAR as a main course + 5,- 
crispy chicken thighs | parmesan | anchovies | boiled egg 
 

14 
menu +2 

 

 

FARMERS CHEESES 
Shorpshire blue | Happy Goat | Kernhem | Black Bussum 
crumble 

RICOTTA & PUMPKIN as a main course + 5,- 
 orzo | melee onion | mustard-tarragon dressing 

12 
 

 

With the main courses we serve fries with mayonnaise 
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OLIVES 
green & black olives | olive oil 

4 

FISH OF THE DAY 
We are happy to tell you about it 

19 

RAVIOLI    
eggplant | basil | white stewed pear | flower sprouts 

19 

FRESH FRIES  
with mayonnaise 

BAKED POTATOES 
baked in butter | chives | shallot 

6 BREAD 
truffle butter with crispy black olives 

CRISPY PORK BELLY 
fennel | batata | chili-maple mustard 
 
FILET AMERICAN 
marrow butter | pickles | toast  
 

14 
menu +2 

 

12 
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19 SATAY   
chicken thighs | cassava chips | atjar 

with pepper sauce, béarnaise or truffle butter | vegetables 
 

KLOOSTER STEAK  
 

RIB-EYE  
 

TOURNEDOS 

23 
menu +4 

26 

menu +7 

28 

menu +9 
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BBQ skewer 
teriyaki salmon | prawns | whitefish | tortilla | mango salad 
| Cilantro Lime Dip 

24 
menu +5 

 
 

FI
SH

 

SEASONAL VEGETABLES  
mix of vegetables 

6 

4 

GO NUTS!  
nougat | almond baileys mousse | peanut ice cream 
 
COCONUT MANGO  
coconut macaroon | coconut ice cream | golden pearls 

11 
menu +3 

8 
 

menu 
+2 

 

8 

AUTUMN PIE 
wild mushroom ragout | poached egg | pickled cabbage 

18 

22 
menu +3 

 

 

GAME PEPPER  
 truffle potato | curry sprouts | seedcake 

9 
 

7 COFFEE BONBON 
coffee of your choice | 2 chocolates   

Allergen menu or English menu? Feel free to ask us about it! 

19 
 
 

 

IBERICO PORK NECK 
hazelnut tapenade | sweet potato gnocchie | green cabbage 
 

ARTICHOKE TARTARE 
sesame and seaweed seasoning | muscat cream | nut chips 

11 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


