
EVENING 

TUSCAN TOMATO SOUP 
basil  

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

9 

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

19 

SPIANATA CALABRA 
thinly sliced salami | chili 

6 

CARPACCIO 
truffle mayonnaise | Parmesan | arugula 

14 
menu +2 

 
KING BOLETTE 
cottage cheese | soybeans | Caesar Crumble 

11 

6 

SASHIMI SMOKED SALMON 
lovage cream | blackberries | radish 

15  
menu +3 

 
 

 

9 

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

14 
menu +2 

 

 ROASTED PUMPKIN as a meal salad + 4,- 
feta | pomegranate | chili walnuts | Sesame dressing  
 

12 
 

 

Allergen card? Feel free to ask us about it! 
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OLIVES 
green & black olives | olive oil 

5 

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

19 

MELANZANE PARMIGIANA    
eggplant bitterbal | arrabiata sauce 

18 

FRIES FROM ZUYD 
with mayonnaise 
 

BAKED SWEET POTATO 
cream of porcini mushrooms | Crumble 

7 BREAD FROM CARL SIEGERT 
truffle butter | crispy black olives 

ARANCINI SERRANO 
Sweet Potato Cream | padron pepper 

STEAK TARTARE 
classic | oyster vinaigrette | Crostini 

15 
menu +3 

 

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 

28 

menu +9 

29 

menu +10 
 

VE
G

A
 

BASS 
pumpkin gnocchi | celeriac | leeks | béarnaise   

23 
menu +4 

 
 

FI
SH

 

SEASONAL VEGETABLES  
Mix of vegetables 

6 

5 

RAVIOLI GOAT CHEESE & HONEY 
parsnip | buckwheat | orange  

19 

22 
menu +3 

 

 

PHEASANT LEG  
sauerkraut mousseline | oyster mushroom | Black garlic 
gravy 

19 
 
 

 

PORCHETTA WITH WILD MUSHROOMS 
parsnip puree | chicory | Port jus 

NECK OF WILD BOAR 
chioggia beet | onion compote | Herb mayonnaise 

12 

FRIES FROM ZUYD INDO PEANUT  
satay mayonnaise | spring onion | crunchy peanuts 

7 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CHOCOLATE PANNACOTTA  
cocoa sauce | hazelnut ice cream 

9 

CARROT CAKE 
stewed pear compote | vanilla ice cream 

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

FARMERS FEEDING 
Camembert cru | Bleu d'Auvergne | Kernhem | Boerenpond 
fenugreek 

D
E

SS
E

R
TS

 

STROOPWAFEL CANNOLI  
mascarpone cream | fig jam | cinnamon ice cream 

PORNSTAR MARTINI DESSERT 
passion fruit ganache | vanilla mousse | meringues  

12 
menu +4 

9 
 

menu 
+2 

 

11 
menu +3 

 

9 
 

7 COFFEE BONBON 
coffee of your choice | 2 chocolates   


