MENU

RAW BAR

TEFAF




APERITIFE.

VanMenno bread VanMenno brood 6,5
with light butter

met luchtige boter

RAW platter RAW plank 22,5
2 RAW mini’s served with bread and vegetable chips

2 RAW mini’s geserveerd met brood en groentenchips

Choose from: roasted beetroot / smoked watermelon /

mackerel tartlet / fried beef tartare

Kies uit: gepofte rode biet / gerookte watermeloen / tartaar van makreel /
tartaar van gebakken ossenhaas

OPEN SANDWICHES.

Coppa di Parma 12,5
Atelier tartines sourdough bread / Tallegio / walnut / rocket / lime
Atelier tartines desembrood / Tallegio / walnoot / rucola / limoen

Goat cheese Geitenkaas 13,5
Atelier tartines sourdough bread / fig compote / salted

almond / basil cress

Atelier tartines desembrood / vijgencompote / gezouten amandel / basilicum cress
Cured salmon Gepekelde zalm 14,5
Atelier tartines sourdough bread / avocado cream / confit

tomato / sorrel
Atelier tartines desembrood / avocado creme / gekonfijte tomaat / zuring

Heeft u dieetwensen en/of allergieén?
Laat het ons weten, wij adviseren u graag over ons menu.



MAINS.

Roasted beetroot Gepofte rode biet 14,5
beetroot cream / sweet and sour yellow and chioggia beet /

smoked beet vinaigrette / horseradish butter / vene cress

rode bieten créme / zoetzuur van gele en chioggia biet / gerookte bieten
vinaigrette / mierikswortel boter / vene cress

Smoked watermelon Gerookte watermeloen 16,5
sheep cheese crumble / puffed wild rice / soy sesame

schapenkaas crumble / gepofte wilde rijst / soja sesam

Mackerel tartlet Tartaar van makreel 20
soy tapioca caviar / yuzu-ponzu mayonnaise / crispy wild rice

kaviaar van soja tapioca / yuzu-ponzu mayonaise / krokante wilde rijst

Fried beef tartare Tartaar van gebakken ossenhaas 24

spinach with anchovies / tarragon cream / puffed millet
spinazie met ansjovis / dragon créme / gepofte gierst

vermaat x TEFAF



SWEET.

Champagne dessert 10

Kir Royal / cassis / biscuit / pastry cream / champagne foam
Kir Royal / cassis / biscuit / banketbakkersroom / champagneschuim

Various pastries Diverse patisserie 5

HOT DRINKS.

Cofiee Koifiie 4
Cappuccino 4,25
Espresso 4
Double espresso Dubbele espresso 5
Tea Thee 4
Fresh tea Verse thee 5,5

COLD DRINKS.

Fresh orange juice Verse jus d'orange 5,25
Sourcy still (small / large) Sourcy plat (klein / groot) 4/ 8,5
Sourcy sparkling (small / large) Sourcy bruisend (klein / groot) 4 / 8,5
Coca-Cola / Zero / Fanta / Sprite 4
Heineken (bottle) (fles) 4,5

Do you have any dietary requirements and/or allergies?
Please tell us, we are happy to advise you about our menu.



WHITE WINE.

Farina Pinot Grigio del Veneto
Farina / Veneto, Italy / 2021

Macon-Villages A.C. Chanson
Domaine Chanson / Bourgogne, France / 2016

Domaine Langlois Chateau Saumur
Langlois / Loire, France / 2020

RED WINE.

Epicuro Primitivo Puglia
Femar Vini / Puglia, Italy / 2020

Ramon Bilbao Crianza
Bodegas Ramon Bilbao / Rioja, Spain / 2018

Valpolicella Ripasso Classico Superriore
Farina / Veneto, Italy / 2020

ROSE WINE.

Roubine La Vie en Rose
Chateau Roubine / Provence, France / 2021

SPARKLING WINE.

Bollinger Special Cuvée Brut
Bollinger / Champagne, France

Rive di Refrontolo Prosecco
De Stefani / Veneto, Italy / 2020

GLASS / BOTTLE

6,5/ 35

9,5/50

11,5 7 65

GLASS / BOTTLE

6,5/ 35

9,5/50

11,5 7 65

GLASS / BOTTLE

9/50

GLASS / BOTTLE

19 /110

11,5 7 65



