
EVENINGAllergen card? Feel free to ask us about it!
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CARL SIEGERT’S BREAD 	 7	
truffle butter | crispy black olives

SPIANATA CALABRA	 6	
thinly sliced salami | chilli pepper

OLIVES	 5	
green & black olives | olive oil

CARPACCIO	 14 	
truffle mayonnaise | parmesan | rocket 	 menu +2	

GREEN ASPARAGUS	 12	
vadouvan | crispy buckwheat | kiwi

CRISPY PORK BELLY	 13	
asian hummus | pickled vegetables | tarragon cream

ROASTED CHIOGGIA	 12	
burrata | watermelon | pistachio

STEAK TARTARE	 15 	
baby squid | lemon mayonnaise | samphire	 menu +3	

SALMON CEVICHE	 15	
yuzu vinaigrette | kumquat | kumato	 menu +3

TUSCAN TOMATO SOUP	 9	
basil

SOUP OF THE DAY	 9	
please ask our staff

CAESAR as a main course + 4,-	 14	
crispy chicken thighs | parmesan | anchovies | boiled egg	 menu + 2

RICOTTA SALATA as a main course + 4,-	 12		
quail eggs | turmeric couscous | goma dressing | green beans

FISH OF THE DAY	 19	
please ask our staff

WHOLE SEA BREAM	 23	
tomato & olive salsa | spinach | hollandaise sauce	 menu +4	

GREEN BEAN BURGER	 19	
pickled fennel | sesame mayonnaise | sumac onions

CONCHIGLIONI JERUSALEM ARTICHOKE	 19	
lemon ricotta | pea cream | parmesan	

‘KLOOSTER’ BURGER medium	 19  	
onion & bacon compote | cheddar | green salad

CHICKEN THIGH SATAY	 19	
cassava chips | pickled vegetables | peanut sauce

GUINEA FOWL ROULEAU	 21	
green cabbage | sweetcorn purée | tempranillo jus	

SALTIMBOCCA	 19	
Hasselback potatoes | green beans | white wine butter | sage	

pepper sauce, béarnaise or beurre noisette | vegetables

‘KLOOSTER’ STEAK	 25 	
   	 menu +6	

RIB-EYE	 28		
  	 menu +9   

TOURNEDOS	 29 	
  	 menu +10

BAKED SWEET POTATO	 6	
remoulade | parmesan | spring onion

SEASONAL VEGETABLES	 6	
mixed vegetables

FRIES FROM ‘ZUYD’	  5	
mayonnaise

FRIES FROM ‘ZUYD’ MASALA	 7
mango& habanero compote | curry mayonnaise | crispy onions 

CHOCOHOLIC	 9		
chocolate cake | chocolate mousse | chocolate ice cream

ESPRESSO MOUSSE	 9	
speculaas (spiced biscuit), coffee gel, amaretti ice cream			 
	
PÊCHE MELBA	 9	
blood peach panna cotta | raspberries | almonds	

APPLE CRUMBLE SUNDAE	 9	
vanilla ice cream | raisins on brandy | whipped cream

LEMON MERINGUE	 9	
lemon curd | orange | crème fraîche ice cream

FARMHOUSE CHEESES	 12	
camembert cru | bleu d’auvergne | kernhem |  
fenugreek cheese	 menu +3

COFFEE BONBON	 7	
coffee of choice | two bonbons
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