
Dinner





Caviar
House of Caviar – Baerii – Asetra – Perle Imperial – Beluga 
Price upon request

Starters
Beef tenderloin carpaccio | shaved truffle – basil cream – rocket – balsamic

Beetroot & orange salad | roasted beetroot - fresh orange – toasted walnuts – Dutch 
goat’s cheese – herb salad - honey vinaigrette 
Wine pairing: Fournier Père et Fils Sancerre

Cannoli | wonton – kingfish tartare – lobster – Dutch shrimp salad – wakame – lemon gel 
– Kewpie mayonnaise 
Wine pairing: Lusco Godello

Soups
Pumpkin soup | roasted pumpkin – toasted pumpkin seeds – ricotta – herb croutons 
Wine pairing: Antinori della Sala Bramito Chardonnay

Tom kha kai | tender chicken thigh – shiitake mushrooms – spring onion – coconut – 
toasted sunflower seeds – red curry crisp  
Wine pairing: Apostelhoeve Pinot Gris





Main courses
Beef tenderloin tournedos | wild mushrooms – Dutch baby potatoes – parsnip cream – 
crispy salsify – peppercorn sauce 
Optional: foie gras 
Wine pairing: Beronia Rioja Autor Reserva

Cod and smoked Bawykov salmon Wellington | roasted sweet potato – beurre blanc 
Wine pairing: Domaine Faiveley Montagny Blanc

Pumpkin risotto | pumpkin – wild mushrooms – shaved truffle – Parmesan cheese 
Wine pairing: Apostelhoeve Pinot Gris

Beef rendang | slow-braised beef – haricots verts – yellow rice –  sweet and sour 
cucumber salad 
Wine pairing: Franz Haas Pinot Nero

Ravioli brasato | slow-braised beef – Parmesan cheese – sage beurre noisette – roasted 
garlic – Maldon sea salt

VIP burger | beef – tomato relish – Amsterdam onion chutney – lettuce – sweet and sour 
carrot salad – baby potatoes 
Wine pairing: Beronia Edición Autor

Desserts
Dutch cheese selection | Aged Remeker - Klaverblauw –  Rooie Neel – Witte van Koning 
rye bread – fig bread – pear and apple syrup

Chocolate parfait | coffee crème –  white chocolate crisp – hazelnut crumble – 
marshmallow

Poached pear | cinnamon mousse – caramelised pecans – pear gel – tonka bean ice 
cream








