apelizers hoofdgerechten

hoofdgerechten worden geserveerd met verse friet
geweldenaer desem wit | roomboter met

"'\\ zeezout | aioli
\

« IBERICO RIBS (200GR) 24.5
W€ ¢ 3fa7, Ny, .
NG \ lak van dutch head the bastard premium rum
SN D PATA NEGRA 17.5 uren P
A'\,éﬁ?\x 07\ ' _ _ o Wijntip:Terres Quero Malbec
E /ff§o 0}\ 80gr jamon iberico 24 maanden gerijpt |

é%/ i olijfolie | cornichon

PARELHOEN SUPREME 21.5
zoete aardappel | chorizo | spitskool
ITALIAANSE CHACUTERIE 18.5 Wijntip: Lenotti Rosso Passo
prosciutto crudo | salame milano |
coppa di parma | olijven | pinsa romana FLAT IRON STEAK - GRAINFED URUGUAY ANGUS (200GR) 28.5
chimichurri | bimi

Cava EL Miracle Vicente Gandia 7.95 Wigntip: Feudo Arancio Passiari

Chandon Garden Spritz (18.7cl) 9.5
Pizzolato Violette Rosé (0,2l) 6.95
Bellini 6.5
Dow’s Fine ruby port 5.5
Dow’s Fine tawny port 5.5
Dow’s Fine white port 5.5
Kirr royal 7.5

PASTA GAMBA 25.5
knoflookroom |basilicum | bosui | wortel | grana padano
Wigntip: Le Croquant Sauvignon Blanc

mmmqmmm«umm&mwnammw«m«u«m

GELE GROENTE CURRY 22.5

St

zwarte rijst | geroosterde groenten | naanbrood | cassave chips | pickles |
\ . rode peper
= Ricard 5.5 . .
\\\\u\‘\ ,1 " L, 4 Wijntip: Le Croquant Sauvignon Blanc

POMPOENSOEP 7.5

TONIJN TATAKI 15
room | pompoenpitten

wakamé | edamame sojabonen | sesam |
ponzu | sojaparels | wasabi |

BURRATA DI BUFALA 15.5 zoetzure komkommer | tempura zeewier

rode, gele en chioggia biet |

aceto balsamico | little gem | RUNDERCARPACCIO 15

pistache truffelmayo | grana padano |

pijnboompitten | rucola



dessertl

PECAN TOFFEE MERINGUE 8.5
meringue | pecannoten | dulce de leche

IJSMACARON 9.5
mango-passievrucht | compote exotique | amandel

DAME BLANCHE 8.5
vanille iJjs | warme chocoladesaus | slagroom

AFFOGATO 5.5
bol vanille ijs,espresso & chocolade

SCROPPINO 10.5
Absolut vodka | cava | citroensorbet

PORNSTAR MARTINI 11.5

Liisneelle S. Vs 5.5 Absolut vanilia vodka | vanille | passievrucht

Disaronno Originale 5.5 ESPRESSO MARTINI 11.5

Frangelico 5.5 Dutch Head The Bastard | Kahlua | espresso
Grappa Julia 5.5

Sambuca S. Maria 5.5

Tia Maria 5.5 Irish Jameson 8.5

Licor 43 5.5 Dutch Dutch Head The Bastard 8.5
Baileys 5.5 French Grand Marnier 8.5
Cointreau 5.5 Spanish Tia Maria 8.5

Dom Benedictine 6.5 Café 43 Licor 43 8.5

Calvados 5.5 Italian Disaronno Orginale 8.5
Drambuie 5.5 Mexican Kahlua & Tequila 8.5
Grand Marnier 5.5 Brazilian Cachaca 8.5

Monkey Shoulder 6.5 Barbados Bumbu 8.5

Four Roses Bourbon 6.5 Baileys Baileys 8.5

Chivas Regal 12 years 8.5 Tiramisu Amaretto 8.5

Aberlour 12 years 8.5 Dom Dom Benedictine 8.5

The Glenlivet founders reserve 8.5 gpekkoek Bandoeng 8.5

Martell VS 6.5 Stroopwafel Seijlmaker 8.5
Henessy VS 8.95 Zeerovers white & dark rum 8.5
Remy Martin VSOP 8.95 La Barraquito Licor 43 | gecondenseerde melk
Dutch Head The Basterd 6.5 | dubbele espresso 9.5

Dutch Head Danny Vera 6.5



https://rutgerbakt.nl/dessert-recepten/recept-affogato-espresso-ijs/

