
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 sliced dried ham | Amsterdam pickles 

5 

CARPACCIO 
truffle mayonnaise | Parmesan | arugula 

12 

SMOKED PORTOBELLO 
hummus | pesto | pumpkin seeds 

11 

6 SALMON RILLETTES 
pomegranate | kafir | samphire oil 

14  
menu +2 

 
 

 

8 

FRAMBLIJ  
raspberry scone | rose cream | raspberry sorbet  

9 

CRÊPE SUZETTE 
Grand Marnier | orange compote | vanilla cream 

8 COUPE APPLECRUMBLE 
vanilla ice cream | farm boys | whipped cream   

CAESAR as a meal salad + 4,- 
crispy chicken thighs | Parmesan | anchovies | boiled egg 
 

14 
menu +2 

 

 

CHEESE 
Camembert cru | Bleu d'Auvergne | goat cheese lollipop | 
Black Bussum crumble 

BURRATA & FALAFEL as a meal salad + 4,- 
 couscous | grapefruit | tahini 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 

LEBANESE EGGPLANT    
lentils | harissa | Tomme de Savoie cheese 

19 

FRESH FRIES  
with mayonnaise 

BAKED POTATOES 
fried in butter | chives | shallot 

7 BREAD FROM CARL SIEGERT 
truffle butter with crispy black olives 

PORCHETTA 
bbq leek | mustard-dill dressing 

STEAK TARTARE AMERICAN 
marrow butter | pickle | toast  

14 
menu +2 

 

12 

ST
E

A
K

S  

19 SATAY   
chicken thighs | cassava chips | atjar 

with pepper sauce, béarnaise or garlic gravy | vegetables 
 

KLOOSTER STEAK  
 

RIB-EYE  
 

TOURNEDOS 

25 
menu +6 

27 

menu +8 

29 

menu +10 
 

VE
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GRILLED MINI OCTOPUS 
salsaverde | bbq roseval | cherry tomato 

22 
menu +3 

 
 

FI
S H

 

SEASONAL VEGETABLES  
mix of vegetables 

6 

4 

GO NUTS!  
nougat | almond baileys mousse | Peanut Ice Cream 
 
KLETSKOPPEN  
sesame | white chocolate mousse | BBQ pineapple 

11 
menu +3 

8 
 

menu 
+2 

 

8 

TARTE TATIN OF PEARL ONIONS 
stir-fried spinach | beurre blanc 

18 

22 
menu +3 

 

 

SALTIMBOCCA  
 zucchini spaghetti | padron pepper | Sage sauce 

9 
 

7 COFFEE BONBON 
coffee of your choice | 2 chocolates   

Allergen menu? Feel free to ask us about it! 

19 
 
 

 

BRAISED BEEF CHEEK 
candied sauerkraut | arugula mousseline 
 

ROASTED CELERIAC 
pappadum | tuttu frutti almond | wasabi mayonnaise 

11 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


