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

FENNEL SAUSAGE	 6	
thinly sliced salami | Amsterdam pickles

OLIVES	 5	
green & black olives | olive oil

CARPACCIO	 14 	
truffle mayonnaise | parmesan | rocket 		

VENISON PÂTÉ	 13
shimeji mushrooms | gherkin gel | toast	

ROASTED BEETROOT	 12
blue stilton | blackberries | walnuts

STEAK TARTARE	 15 	
classic | quail egg | cèpes mayonnaise | toast	 menu +2	

CRISPY ARTICHOKE	 12		
camembert | tomato chutney | spicy honey

SMOKED SALMON	 15	
pomegranate | chioggia	 menu +2

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	

HOKKAIDO PUMPKIN as a main course + 4,-	 12		
goat’s cheese | red chicory | pearl couscous | pomegranate

FISH OF THE DAY	 21	
please ask our staff
	
SALMON TOURNEDOS	 23	
parma ham | lentils | fennel | hollandaise	 menu +2	

PUMPKIN RAVIOLI	 19	
roasted apple | ricotta | sage

TURKISH EGGS	 19	
poached eggs | pointed pepper | labneh | chilli butter	

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

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

CRISPY PHEASANT LEG	 21  		
sauerkraut mash | chicory | lingonberry jus	

VENISON AU POIVRE	 21 	
wok-fried brussels sprouts | silverskin onions | corn fries		

pepper sauce, béarnaise or beurre noisette | vegetables

‘KLOOSTER’ STEAK	 25 	
   	 menu +4	

RIB-EYE	 28		
  	 menu +7   

TOURNEDOS	 29 	
  	 menu +8

BAKED SWEET POTATO	 6	
labneh | parmesan | spring onion
	
SEASONAL VEGETABLES	 6	
mixed vegetables                           

RUSTIC FRIES	  5	
mayonnaise 

RUSTIC FRIES TRUFFLE	 7
pancetta | truffle-lime cream | parmesan 

DAME BLANCHE	 9
chocolate pannacotta | vanilla ice cream | crunchy almonds	

TOFFEE BANANA BREAD	 9		
coconut cream | caramel | raspberry ice cream		
	
FINANCIERS	 9 	
poached pears | cinnamon-ginger ice cream | caramel

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

PLUM TART	 9 		
orange | almond cream | vanilla ice cream

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

COFFEE BONBON	 7	
coffee of choice | two bonbons


