STARTERS TO SHARE, OR NOT TO SHARE

BREAD TRUFFLE BUTTER AND DIP V7
PATA NEGRA 16,50
TUNA TATAKI 5stuks 15
Lollipops of lightly seared wna with sesame and wasabi mayo

or 024

OYSTERS TRADITIONAL STYLE

Chille, lemon, raspberry vinegar and chopped onion

GRATINATED OYSTERS ®1275 @2550
With wild spinach and hollandaise sauce
GRATINED OYSTERS ©1425 ©2850

Wild spinach and hollandaise sauce

OYSTERS MIXED PLATTER

Traditional, Asian-style and gratined oysters

PIZZETTA AL CAVIALE 30

Mascarpone, mozarella and caviar

ASERTA IMPERIAL CAVIAR HOUSE OF CAVIAR 49,50

30 gram

© 1425 @ 2850

Creme fraich, egg en blini

SANDWICHES svansi uwmm. 1530
WHITE OR BROWN BRUSTIEK CARPACCIO 18,50
Wih truffle mayo or pesto dressing

CHEF'S TOSTI 13

Pata Negra, truffle tapenade and cheese

BRIOCHE LOBSTER SALAD

Cocktail sauce and lemon

FLATBREAD BURRATA & PATANEGRA 18

Cherry tomatoes, pistachio, and balsamic \|Vegetarian option available 12,50

WHITE OR BROWN BRUSTIEK VITELLO 16,50

With capers and tuna mayo

supplement smoked salmon 7o gram + 10,-

19,50

FLATBREAD IBERICO RIB FINGERS 18,50
Sweet and sour cucumber, Spanish chili, and sriracha mayo
FLATBREAD HOT CHICKEN 16,50
Wok vegetables and Chilimayo

PIZZETTA PATA NEGRA & TRUFFLE 19,50
Truffle cream cheese, Parmesan, fresh truffle and lecuce

PIZZETTA ITALIA V1350
Pesto, mozzarella and Parmesan Also nice as a starter

TWO BEEF CROQUETTES WITH BREAD 12,50
White or brown bread, mayo and mustard

SHRIMP CROQUETTES MONSIEUR SALPICON 16,50

Two traditionally handmade Belgian shrimp croquettes, fried parstey,

brioche and cocktailsauce

WRAP WITH TENDERLOIN TIPS WOKKIWOKKI |8
Tenderloin tps, vegetables, bean sprouts, wokki wokki sauce and chilli mayo
CRISPY CHICKEN WRAP 1550
Lettuce, sweet-and-sour cucumber, carrot, raddish, Asian-style sesame dressing
and chilli mayo

CHEESE CROQUETTES TOAST

White or brown toast

BROWN SOURDOUGH SALMON & AVOCADO 13

Toasted, with cream cheese and egg

V 1350

PAN-FRIED TOASTIE HAM ‘N CHEESE 7,50
Wok vegetables and chili mayo

HAMBURGER CLASSIC 19
Bacon, cheddar, onion, pickle, tomato and lettuce

HAMBURGER TRUFFLE 23,50
Lresh truffle, Parmesan, rocket and truffle mayo
FALAFELBURGER TZATZIKI '} 16,50

Tomato and lettuce
These burgers are served on a brioche bun.

Y Vegetarian
Please ask if you would like to see our list of allergens.

SALADS

CARPACCIO SALAD 19
Truffle mayo or pesto dressing

BABY SPINACH SALAD PRAWNS 18
Astan-style dressing and Parmesan

BABY SPINACH SALAD GOAT cHEESE V15
Honey and macadamia

SALAD SCALLOPS & PATA NEGRA 22,50
Baked scallops, Pata Negra, fresh truffle and truffle mayo

CAESAR SALAD 17
Traditional with crispy chicken

THAI CHICKEN SALAD 15

Crispy chicken tenderloins, sweet-and-sour cucumber, avocado, Thai dressing and
chilli mayo \ Vegetarian option available 10,50

COLD STARTERS

CARPACCIO TRUFFLE MAYO OR PESTO 17,50
STEAK TARTARE 17,50
Trufjle mayo and brioche supplement Caviaar 5 grams + 10,-

WAGYU CARPACCIO 24.50
Ponzu, roasted garlic-onion and fresh truffle

TUNA PIZZA 'NEW YORK STYLE’ 16,50
Crisp crust pizza with raw wna and a wasabi mayo

TUNA, SALMON SASHIMI & SCALLOPS 17,50
VITELLO TONNATO TUNA MAYO 16
TUNA TARTARE 17,50
Avocado, mango, and olive ol

BURRATA CAPRESE Vig

Cherry tomatoes, basil. olive oil and balsamic or fresh grated truffle +4.-

SOUPS %EGETARIAN VERSIONS ALSO AVAILABLE
TOMATO SOUP WITHMEATBALLS 850
TOM KHA KAI O

Chicken pieces, mushrooms and spring onion

HOT STARTERS

THE CURSE OF DEN BOSCH 18
Jumbo shrimp with a spicy cream sauce

SHRIMP PIL-PIL 18
Wiih garlic oil and chilli pepper

FRIED CALAMARI 13
Garlic dip and lemon

STICKY CHICKEN 15
Astan lacquer and Japanese mayo

TENDERLOIN TIPS ASIAN-STYLE 17
Beef tendlerloin tps, stir-fried vegetables, Asian-style oyster sauce
TRAPPIST CHEESE WITH BRIOCHE Vi3
Cranberry compote

PEKING DUCK 17

Mini pancakes, hoisin, spring onions and sweet-and-sour cucumber

IBERICO RIB FINGERS ASIAN STYLE 16,50
Sweet and sour vegetables, bean sprouts, and Japanese mayo

DUCK LIVER CURLS 7,50
FRESH TRUFFLE O

SPECIAL DISHES

CREEKSTONE RIBEYE BLACK ANGUS 48
THE WORLD'S BEST STEAK 2023 300 gram

SURF AND TURF 45
Tournedos 150 g, half lobster and garlic mayo
CHATEAUBRIAND TO SHARE
Black Angus served with your choice of two sauces
TOURNEDOS TRUFFLE 44
Wild mushrooms, truffle jus and fresh truffle

PASTA SCALLOPS & PRAWNS AL TARTUFO 34
Tagliatelle, fresh truffle and truffel sauce

BLACK COD NOBU STYLE' 36

Japanese style black cod with Indian rice

MEAT DISHES

TOURNEDOS AU POIVRE CONCASSE
Pepper sauce
TOURNEDOS HOEKSCHE WAARD PASTURE-RAISED BEEF 220 gfd/” 36,50

Herb butter
LADY STEAK HOEKSCHE WAARD PASTURE-RAISED BEEF 750 gf(l/ﬂ 29,50

Tournedos with herb butter

TANTE PIETJE STEAK 3l

Truffle jus, Parmesan and lettuce

220 gram 38,50

ENTRECOTE USA BLACK ANGUS 3750
The best steak in Den Bosch! Grilled to perfection

FRENCH CHICKEN 25,50
Poussin with apple compote and garnish

SPARE RIBS 24,50
With garlic and chilli sauce

WIENER SCHNITZEL 24
Seasalt and lemon

SCHNITZEL “TANTE PIETJE STYLE’ 25

Ham, onion, Burgundy creamy mushroom sauce and bacon and cheese
CHICKEN SATE
With garnish and fried rice
CLUB STEAK DU CHEF 30

Sliced and served with Burgundy creamy mushroom sauce and bacon

VEAL ENTRECOTE TARTUFO

Truffle risotto and pata negra

23,50

37,50

Sauces: pepper sauce, truffle gravy, chimichurre,
Burgundy creamy mushroom sauce and bacon

or Béarnaisesauce 2,50 euro

SCAMPI'S DE BOSSCHE DUIVELS'

Large shrimps, pasta and spicy cream sauce

SALMONFILLET TERIYAKI

Baked salmon fillet, stir-fried vegetables and teriyaki sauce

WHOLE LOBSTER PASTA AND HERB BUTTER 45
SOLE RAVIGOTE SAUCE 42,50
SEA BASS CARPACCIO STYLE 29

Tagatelle, pesto, parmesan cheese and arugula

VEGETARIAN V

TAGIATELLE PARMIGNANO

Wild mushrooms, nuts, and arugula

TRUFFELRISOTTO

Wild mushrooms, Parmesan cheese and fresth truffle

INDIAN CURRY

With white rice

29,50

26,50

V1950

supplement Caviar 5 grams + 10,00 euro

V2750

VEGAN V18

44,50 pp.

FRESHLY MADE FRIES & SIDE DISHES

FRIES WITH DUTCH MAYO 6,50
FRIES WITH PARMESAN AND TRUFFLE O
GRILLED GREEN ASPARAGUS 8,50
Parmesan and bacon

BROCCOLINI'ASIAN-STYLE’ 7,50
GREEN SALAD 7

Leuuce, dressing, and bacon crisps

KIDS

HAMBURGER, CHICKEN NUGGETS, 10
MEAT CROQUETTE, FRIKANDEL OR FISH FINGERS
With fries, apple sauce and mayo

MINI PANCAKES WITH ICING SUGAR

KIDS' DESSERTS

KIDS' ICE CREAM 7
TWO SCOOPS OF ICE CREAM 7.50

Choose from strawberry, mango and vanilla

DESSERTS

¥ 850

SCROPPINO Glass 975 1 lire 32
AFFOGATO ESPRESSO VANILLA ICE CREAM 7

ICE CREAM WITHHOT CHOCOLATE SAUCE 9
TIRAMISU 11,50
CREME BRULEE GLUTEN-FREE 1l
BROWNIE ‘TANTE PIETJE 1
CHEESECAKE ‘NEW STYLE 11,50

WARM APPLE AND VANILLA ICE CREAM 12
WARM WAFFLE NUTELLA STRAWBERRY VANILLA ICE CREAM 11,50
NOUGATINE ICE CREAM DE ROUW’ 14
BAKED CAMEMBERT SHARED 15

Honey, rosemary, almond and toast (also delicious as a party snack)

BITES

BITTERBALLEN o BITE-sizED MEAT CROQUETTES) 11

TEMPURA SHRIMPS (8) 10
CHICKEN Y AKITORI SKEWERS ©6) 14
CHEESE STICKS (8) Vo
MINI HOTDOG SAUSAGES (10) ¢}
COCKTAILLS

BELLINI 9,50
PORNSTAR MARTINI 14
LYCHEE SOUR 12,50
COSMOPOLITAN BELVEDERE 14
LIMONCELLO BASIL. SMASH 12,50
MONKEY 47 GIN BASIL. SMASH 14
OLD FASHIONED GLLENMORANGIE 1,50
MOSCOW MULE 12,50
LIMONCELLO SOUR ‘AMICI 11,50
DISARONNO SOUR 1l
DISARONNO SOUR 11,50
LICOR 43 SOUR 1l
ESPRESSO MARTINI 12,50
MOCKTAIL

HENKELL BELLINI ¢
VIRGIN PORNSTAR MARTINI 1l
BASIL. SMASH 7,50
COS-NO-POLITAN 7,50
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