
Dinner

Scan the QR-code for the allergen list



 

D i nner
BITES
Oyster (p. p.) mignonette and lemon� 4,5 

Focaccia  olive oil and oregano� 7

Artichoke hearts v  marinated in herb dressing � 6 
Vega kibbeling v  fried cauliflower with remoulade sauce� 8

Crevettes shrimps with cocktail sauce� 9 
Mussels garlic cream sauce and parsley� 9

Beef tataki ponzu vinaigrette, spring onion and szechuan pepper� 10 

 
STARTERS
Parsnip soup v  cherry tomatoes, basil and balsamico� 8 
Burrata v  carrot tagliatelle, hazelnut, herbal dressing� 13 
Salmon sashimi  mango, red pepper and ponzu vinaigrette� 13 
Gamba piri piri in garlic-chili oil with sourdough toast� 13 

Carpaccio � 14 
from tenderloin, aragula, parmesan and truffelmayonnaise
 
MAIN
Melanzane v   arugula, parmesan, mozzarella and basil oil� 20 
Caesarsalade  � 13 | 17

+ fried chicken�  5,5  

Sea bream fillet zucchini and mustard sauce � 25 
Steak tartare fried egg and pappadum� 20

Entrecote crispy sauerkraut and red wine gravy� 26 
Half chicken with salsa verde� 23

FAM. GOUDVISCH KLASSIEKERS
Arie’s smashburger cheddar, onion, lettuce, pickles with french fries� 20

+ parmesan truffle fries� 2

Arie’s vega smashburger v  � 20

cheddar, onion, lettuce, pickles with french fries  
+ parmesan truffle fries� 2

Steak Arie tenderloin with jus de veau� 24 | 29 
Steak au poivre tenderloin with creamy pepper sauce� 24 | 29

SIDES 
Focaccia   olive oil and oregano� 7 
French fries v  with mayonnaise� 6

Parmesan truffle fries v  with truffle mayonnaise� 9 
Baby caesar romain lettuce with ceasar dressing, parmesan and croutons�7 
Pointed cabbage v  curry butter, raisins and sea salt� 8  
Tartiflette potato, bacon and Reblochon� 8

 Vegan  v  Vegetarian v   Vegan optional

Allergies? Let us know!

Don’t forget to order your sides


