
 

 

 

 

 

 

 

 

 

 
 

  

 

Sunday Brunch
Enjoy the buffet and bottomless Bloody Mary 

for 49€

 

Selection of breads
Baguette (G, SOY), Focaccia (E, N, SOY, G, D,
C, SD), Crackers (G), Grissini (G, D, S)
Marinated Olives, Pickles from Kesbeke (SD),
Grated Tomato, Olive oil, Balsamic and Jerez
Vinagre

Starters on the buffet

Sun-Dried tomato hummus (vegan)
Tomato, paprika powder, chives, carasau bread
(PN, SS, SD, N)

Baba ghanoush (vegetarian)
Pomegranate and fresh mint
(PN, N, E)

Cold Pea soup (vegan)
Green pea, onion, chives

Smoked beetroot (vegetarian)
Avocado cream, goat cheese, coriander
(D)

Barley salad with feta (vegetarian)
Pumpkin, coriander
(D, G, SOY)

 

 

Charcoal Chicken Couscous salad
Yogurt, lime, coriander
(G, D)

Mediterranean quiche 
Goat cheese, spinach, sun-dried tomatoes,
and pine nuts
(G, D, E)

Poached chicken salad 
Yogurt, mustard, chives, pesto
(G, D, MU, SOY, C)

Boquerones
Olive oil, garlic, and parsley
(F, SD)



 

 

 

 

 

 

 

 

 

 
 

 

 

Sunday Brunch
Enjoy the buffet and bottomless Bloody Mary 

for 49€

 

 

 

 

 

 

Hot Station on the buffet

 

 

Brownie, chocolate crumble (vegan)
(N, SOY)

Desserts on the buffet

Cheesecake mango - passion (vegan)
(G, L, SOY)

Old Amsterdam Cheesecake 
Berry jam, fresh berries, pistachio crumble
(D, E)

Fruits bowl
Mint, orange juice, whipped cream 
(D)

Dutch poffertjes
Icing sugar, cinnamon sugar, caramel
syrup, Schenkstroop syrup
(G, D, E)

 

Shakshuka (vegetarian)
Egg, tomato sauce, goat cheese, spring onions,
parsley
(E, D)

Slow-cooked Black Angus USA Prime  
short ribs

Wedges Potatoes (vegan)
with spinach

Greek yogurt parfait 
With fresh fruit, honey, nuts
(D, N)


