VIP SERVICE

Dinner

Schiphol
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Caviar

ANNA-Dutch Caviar | Osetra - Sevruga - Beluga
Price upon request

Starters

Steak Tartare | tartare sauce - pickles - shallot — capers - egg yolk - crispy rice paper
Suggested wine pairing: Faiveley Pinot Noir

Melon Carpaccio | Lime yoghurt - pistachios
Suggested wine pairing: Jermann Sauvignon Blanc

Dutch Yellowtail Kingfish | apple - fennel - salmon caviar - crudité vinaigrette -
frisée lettuce
Suggested wine pairing: Fournier Sancerre
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Soups

Lobster soup cappuccino | Dutch shrimp
Suggested wine pairing: Antinori Guado al Tasso Vermentino

Green pea soup | coconut milk - tomatoes - sunflower seeds - pumpkin seeds
Suggested wine pairing: Fournier Sancerre

Salads

Caesar salad | Romaine lettuce - poached Marigold egg - Parmesan cheese - avocado -
croutons - Caesar dressing
Optional: fried farm chicken

Burrata salad | Inca tomatoes - balsamic pearls - herb salad - basil cream - pine nuts -
Parmesan cheese
Optional: Livar ham

Summer salad | watermelon - strawberries — herb salad - olives - cucumber -
red onion rings — brioche croutons — balsamic vinaigrette
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Main courses

Chateaubriand | vegetable bouquet - potatoes — green pea cream - Béarnaise sauce
Suggested wine pairing: Lapostolle Cabarnet Sauvignon

Ling fillet | Lyonnaise potato cake — brown butter sauce - cherry chimichurri - herb salad
Suggested wine pairing: Apostelhoeve Pinot Gris

Pointed cabbage | cashew cream - coconut salsa - parsley oil
Suggested wine pairing: Lusco Godello

Butter chicken | Basmati rice - herb salad
Suggested wine pairing: Faiveley Pinot Noir

VIP Hamburger | veal burger - tomato relish - Amsterdam onion chutney -
Dutch lettuce — sweet and sour carrot salad — potato gratin
Suggested wine pairing: Beronia Edicion Autor

Desserts

Dutch cheese selection | farmhouse cheese Romero — Twente cave-aged goat cheese -
Leyden cumin cheese - 3.5-year-aged Gouda cheese - quince compote - figs - fig and
almond toast

Suggested wine pairing: Duorum Tawny Port

Romanoff bavarois | strawberry compote - white chocolate crumble - lime gel - orange
basil sorbet

Red berry salad | raspberries — blackberries - blueberries — watermelon - pistachio
sponge cake — meringue - lemon sorbet
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