BOL T

Tasty and Entertaining




Flammkuchen Salads

Meat 17,- Carpaccio salad 18,5
Merquez Sausages | Chorizo | Mushrooms | Parmesan | Truffle

Spring Onion Mayonnaise

Fish 16,- Nicoise salad 21,5
Shrimp | Wasabi Mayonaise Tuna | Romaine | Parmesan

Wakame | Spring Onion Haricots verts

Gratinated Camembert 16,-

Vegetarian 15,- Pear | Walnuts

Shiitake | Spring Onion | Balsamic
vinegar Caesar salad 16,-

Egg | Parmesan | Chicken fillet |

Do you have an allergy? We would like to hear it!

Bread

Carpaccio 14,-

Pesto | Parmesan Cheese | Arugula |

Pine nuts

Caprese 14,-

Mozzarella | Tomato | Pesto

Smoked salmon 15,-

Yuzu | Cucumber | Radish

12 o'clock 14,-

Tomato soup | Croquette | Fried

€gg

Fried Eggs

2 Slices of white or brown bread |
Ham | Cheese

Panini Pulled Chicken
BBQ sauce | Red Onion | Cheddar

Beef croquettes

White or brown Bread | Mustard

Vegan Croquettes
White or brown Bread | Mustard




To start

Half or Whole Break o . o

Aioli | Spicy Cocktail | Olive oil 4,- 6,-
Bread
Gyoza's 4 Pieces | Duck, Shrimp or Vegetable 9,-
Olives Sweet or Spicy 4,-
Soups
Creamy chicken soup Vegetables | Chicken breast 8,-
Asparagus soup Asparagus | Parsley | Egg 8,-
Miso soup Noodles | Shiitake | Spring Onion 9,-
Fishsoup Shrimp | Prawns | Merluza 9,-

Do you have an allergy? We would like to hear it!

Appetizer Main dishes

Salmon ‘Doornik’ Tartare 14,- Redfish Fillet 23,-
Asparagus | Dill Cream | Herbal Asparagus Risotto | Dille Beurre
salad Blanc
Eel in the G 17,- :
© i the breen ’ Fowl Crepinette 24,-

A M Parsl
sparagus Mousse | Parsley Garden herbs | Grand Marnier Jus

Rilette of Trout 14,-
Yuzu Mayonnaise | Pickled Tuna Fillet 24,-
Vegetables | Asparagus Pasta | Hoisin | Cherry tomato
Beef Pastrami 14,- :

’ Tenderloin Skewer 29,-
Shiitake | Balsamic Vinegar |

Rosemary Gravy

Arugola
Steak tartare 14,- Pumpkin Curry 21,-
Shallot | Pickle | Mustard Sweet Potato | Spinach | Cashew
Trio of Asparagus 13,- nuts
Asparagus tartare | “Bitterball” Burrata Pasta 21,-

A A
sparagus | Asparagus soup Tomato sauce | Arugula Herb Oil |

Vegetarian Tart 14,- Pine nuts

Beetroot | Apple | Goat cheese |

Vinaigrette




Asparagus Menu 39,-  Sides

Asparagus soup Fresh fries 5,-
Asparagus | Parsley | Egg Mayonnaise

Or

Asparagus carpaccio +€3,- Roseval Potatoes 6,-
Asparagus | Truffle Mayonnaise | Out of the oven

Arugula | Parmesan | Egg

X

Traybake - Vegetarian 6,-

Asparagus Salmon
Vegetable | Potatoes | Feta

Asparagus | Salmon | Hollandaise
Sauce | Parsley | Egg
Or Traybake - Spanish 6,-

Asparagus Ham Chorizo | Roseval | Vegetables

Asparagus | Ham | Hollandaise
Sauce | Parsley | Egg Salad 5,-

X .
Caeser Dressing | Parmesan

Strawberries Romanoff

Strawberries | Romanoff | Vanilla

Ice Cream

Do you have an allergy? We would like to hear it!

BOFF Special

Dover Sole

Butter sauce | Not filleted

Veal Tenderloin

200 grams | Cognac Cream Sauce

Australian Grain Fed Sirloin

300 grams | Pepper sauce




Desserts

Creme brulee 7,- Cheese Cake

White Chocolate Mousse | White Chocolate | Red fruits |

Raspberry Ice Cream Raspberry Sorbet

Pornstar Martini Dessert 8,- Home-made Red Velvet
Brownie

Passion fruit | Vanilla Panna Cotta

“Advocaatje”

Cream

Cocktails

Espresso Martini
Hendrick's
Bobby's

Moscow Mule
Mojito

Gin Passionata
Sex on the Beach
Aperol Spritz

Rosey Watermelon

Old Fashioned

Nuts | Blackberry ice cream

5,-

Kahla | Vodka | Espresso

Hendrick’s Gin | Indian Tonic | Cucumber | Rosemary

Bobby’s Gin | Indian Tonic | Orange | Glove

Vodka | Ginger Beer | Lime | Mint

Bacardi | Monin | Lemon Juice | Sparkling Water | Lime | Mint
Hendrick’s Gin | Passionfruit Juice | Lime Juice | Simple Syrup
Vodka | Peachtree Liquor | Orange Juice | Cranberry Juice
Aperol | Prosecco | Sparkling Water | Orange

Bols Watermelon | Bitter Lemon | Rosemary | Watermelon

Makers Mark | Orange Bitter | Angostura Bitter | Simple Syrup

10,-
12,-

11,-

10,-
12,-

10,-

10,-

10,-



Sparkling

D'Arciac Cava | Spain | Flowers | Ripe fruit 595 31
Lunette Prosecco | Italy | Soft dry | Green Apple 36
Delot Champagne | France | Complex | White Fruit 59

White Wines

Mingorra Verdelho - Viognier | Portugal | Fruity | Apple 495 24
Rosenhof Chardonnay | South Africa | Wood | Vanilla 545 29
Casamaro Verdejo | Spain | Fruity | Citrus 5,45 29
Old Sauvignon Blanc | Italy | Supple | Jasmine 595 31
Worry Viognier | France | Fresh | Peach 595 31
Granbazan Albarino | Spain | Salty | Tropical Fruit 34
Thanic Tribute Riesling | Germany | Spicy | Peach 34
Lugana Turbiana | Italy | Fresh & Fruity | Lemon & Grapefruit 34
Field of Treilles Semilon, Muskadelle & Sauvignon | France | Soft | Honey 39
The Morros Sauvignon Blanc | Chile | Fresh | Green Apple & Lime 44
Can Gelat Chardonnay | Mallorca | Fresh & Bitter | Grapes & Yellow Apple 47
Saint-Veran Chardonnay | France | Powerful | Oak Wood & Nuts 49
Rate Chardonnay | USA | Know | Apple Blossom & Guava 69

Red Wines

Breezes Cabernet Sauvignon - Merlot | Chile | Juicy | Red fruit 4,95 24
Jumilla Tempranillo | Spain | Firm | Chocolate 5,45 29
Java' Montepulciano | Italy | Dry | Ripe red fruit 595 31
Southern Pass Primitivo - Negroamaro | Italy | Fruity | Plums 595 31
Rubico Lacrima di morro d'alba | Italy | Fresh | Raspberry 6,95 34
Rijk's Touch :::\:llier II.VSouth Africa | Full & Elegant | Plum, Cherry & 37
Withering Salento | Italy | Full Body | Cherry & Forest fruit jam 37
Black Zweigelt & Blaufrankisch | Austria 39
Great Bericanto Cabernet Sauvignon, Merlot | Italy | Soft Tannins | Blackberries 39
County-Line Syrah | USA | Earthy | Umami & Mushrooms 69
Room Riccardi Sangiovese | Italy | Rich & Full | Ripe Red Fruit & Tobacco 84

Brunello Sangiovese | Italy | Elegant & Harmonious | Spices & Roses




