
MENU

ALLERGIES OR DIETARY RESTRICTIONS? LET US KNOW!

APPETIZERS

SMOKED SALMON 15
Salmon -  d i l l  -  l ime -  asparagus  -  rad ish  -
t rou t  cav ia r  -  horserad ish  mayonna ise

PRAWN PIL  P IL 16
Black  t iger  shr imp -  gar l i c  -  red
pepper  -  sca l l ion

STEAK TARTARE 16
Beef  -  b r ioche -  egg yo lk  -  Grana  
Padano -  b lack  t ru f f le  -  asparagus  -  
t ru f f le  mayonna ise

PETITE TENDER TATAKI 16
Sesame v ina igre t te  -  soy  mayonna ise  -
edamame -  green asparagus  -  
c r i spy  on ions

GOAT CHEESE 14
Pappadum -  rad ish  -  cucumber  -
Amsterdam on ion  -  tomato  compote
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SOUPS

BISQUE D'HOMARD 12
Lobster  rav io l i  -  vegetab le  bruno ise

TOM KHA KAI 9
Chicken breas t  -  bean sprouts  -  
sca l l ions  -  g inger  -  ga langa l  -  red  pepper

ASPARAGUS SOUP 8
Quai l  egg  -  pars ley

POMODORI 8
Bas i l  o i l  -  ch ives

SALADS

Served w i th  bread and but ter Served w i th  bread and but ter

Served w i th  bread and but ter

ASPARAGUS TARTARE 14
ka i ta f f i  -  qua i l ' s  egg -  pars ley

PRAWNS 18
Soy mayonna ise  -  cucumber  -  
asparagus  -  rad ish

CARPACCIO 18
Tru f f le  mayonna ise  -  Grana  Padano -  
p ine  nu ts  -  p ick led  red  on ions

ASPARAGUS 18
Boi led  egg -  sun-dr ied  tomatoes  -  roas ted
baby  pota toes  -  horserad ish  sauce



CHEF'S SPECIAL

26

ALLERGIES OR DIETARY RESTRICTIONS? LET US KNOW!

MAIN DISHES

SALMON FILLET 25
Asparagus  -  Ho l landa ise  sauce -  pars ley

SEA BASS 25
Pan- f r ied  -  asparagus  -  tomato  caper
sauce

TOURNEDOS 34
Tru f f le  sauce -  asparagus  -  parma ham

GUINEA FOWL SUPREME 25
Lemon -  dragon sauce -  asparagus

KOREAN CHICKEN THIGH 22
Peanut  sauce -  gochugaru  -  soy  sauce -
sesame -  gar l i c  -  Amsterdam on ions  -
c r i spy  on ions  -  shr imp crackers
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SCHNITZEL 20
Pork  -  peppersauce

BURGER 19
Black  angus  beef  -  b r ioche bun -
carami l i zed  on ion  -  p ick le  -  bacon -
cheddar  -  tomato  re l i sh

QUICHE 22
Whi te  asparagus  -  g reen asparagus  -
Camember t  -  honey

PASTA WITH ASPARAGUS 22
Asparagus  -  sun-dr ied  tomatoes  -  Grana
Padano -  pars ley  -  egg

DESSERTS
CHOCOLATE 11
Dark  choco la te  -  pass ion  f ru i t  sorbet  -
banana  crumble

PAVLOVA 11
Strawberry  compote  -  mascarpone
mousse  -  g rano la  -  f ru i t  j e l l y

CRÈME BRÛLÉE 11
Van i l le  -  haze lnu t  pra l ine  ice  cream -
haze lnu t  c runch

DAME BLANCHE 9
Van i l l a  i ce  cream -  dark  choco la te  sauce -
wh i te  choco la te  crumble  -  wh ipped cream

CHEESE PLATTER 14
4 cheeses  -  cha t terbread -  f ig  compote

SIDES

EXTRA FRIES 4

LOADED FRIES 8

Tru f f le  mayonna ise  -  Grana  Padano -
spr ing  on ions

MIXED SALAD 5

Served w i th  f r ies  and mayonna ise

ASPARAGUS TRADITIONAL
Asparagus  -  bo i led  egg -  baby  pota toes  -

asparagus  ham -  Ho l landa ise  sauce -
pars ley

SWEET DELIGHTS 8
Sweet  de l igh ts  served w i th  a  cho ice  o f
co f fee ,  tea ,  o r  cappucc ino
Lat te  macch ia to  or  f resh  tea? +1

BEEF DUO 25
Vea l  chuck-  f l a t  i ron  s teak  -
asparagus  -  mustard  gravy

8 ASPARAGUS SPEARS 8
Hol landa ise  sauce
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	SMOKED SALMON
	Salmon - dill - lime - asparagus - radish - trout caviar - horseradish mayonnaise

	PRAWN PIL PIL
	Black tiger shrimp - garlic - red pepper - scallion

	STEAK TARTARE
	Beef - brioche - egg yolk - Grana  Padano - black truffle - asparagus -  truffle mayonnaise

	BISQUE D'HOMARD
	Lobster ravioli - vegetable brunoise

	TOM KHA KAI
	Chicken breast - bean sprouts -  scallions - ginger - galangal - red pepper

	ASPARAGUS SOUP
	Quail egg - parsley

	POMODORI
	Basil oil - chives

	PETITE TENDER TATAKI
	Sesame vinaigrette - soy mayonnaise - edamame - green asparagus -  crispy onions


	SALADS
	ASPARAGUS TARTARE
	kaitaffi - quail's egg - parsley

	GOAT CHEESE
	Pappadum - radish - cucumber - Amsterdam onion - tomato compote

	PRAWNS
	Soy mayonnaise - cucumber -  asparagus - radish
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	Asparagus - Hollandaise sauce - parsley
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	Pan-fried - asparagus - tomato caper sauce

	BEEF DUO
	Veal chuck- flat iron steak - asparagus - mustard gravy

	TOURNEDOS
	Truffle sauce - asparagus - parma ham

	GUINEA FOWL SUPREME
	Lemon - dragon sauce - asparagus

	KOREAN CHICKEN THIGH
	Peanut sauce - gochugaru - soy sauce - sesame - garlic - Amsterdam onions - crispy onions - shrimp crackers

	SCHNITZEL
	Pork - peppersauce

	BURGER
	Black angus beef - brioche bun - caramilized onion - pickle - bacon - cheddar - tomato relish

	QUICHE
	White asparagus - green asparagus - Camembert - honey

	PASTA WITH ASPARAGUS
	Asparagus - sun-dried tomatoes - Grana Padano - parsley - egg


	CHEF'S SPECIAL
	Asparagus - boiled egg - baby potatoes - asparagus ham - Hollandaise sauce - parsley
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	8 ASPARAGUS SPEARS
	Hollandaise sauce
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	LOADED FRIES
	Truffle mayonnaise - Grana Padano - spring onions

	MIXED SALAD

	DESSERTS
	CHOCOLATE
	Dark chocolate - passion fruit sorbet - banana crumble

	PAVLOVA
	Strawberry compote - mascarpone mousse - granola - fruit jelly

	CRÈME BRÛLÉE
	Vanille - hazelnut praline ice cream - hazelnut crunch

	DAME BLANCHE
	Vanilla ice cream - dark chocolate sauce - white chocolate crumble - whipped cream

	CHEESE PLATTER
	4 cheeses - chatterbread - fig compote

	SWEET DELIGHTS
	Sweet delights served with a choice of coffee, tea, or cappuccino
	Latte macchiato or fresh tea?
	+1
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