brand Gafe

e fromme

Amersfoort
DESSERTS

GINGERBREAD | € 10,95
Mousse of gingerbread, Licor 43 syrup, almond pieces, amaretto ice cream

CHOCOLATE CAKE | € 12,95
Topping of salted caramel fudge, white chocolate, chocolate pops, crumble, and vanilla
ice cream

“ALL YOU CAN EAT” DESSERT | € 14.95
Various treats such as:
Eclair, poffertjes, waffle, layer cake, macaron, profiterole, and 2 scoops of ice cream

CHEF'S DESSERT | € 9,95
Chef's creation

COFFEE AND CHOCOLATES| € 9,95
Coffee, tea, or cappuccino with fantastic chocolates from Yuri Cataleya

SGROPPINO | €9,95
Deliciously refreshing Italian dessert made with lime, lemon, vodka, and prosecco

CHEESE PLATTER | 3 CHEESES € 9,95 | 5 CHEESES € 13,95
3 or 5 different cheeses with nuts and apple syrup

FITTING DRINKS FOR DESSERT

PX Cruz Conde Pedro Ximénez | € 6,95
Ruby Port | € 5,95
Tawny Port | € 6,50
Late Bottled Vintage 2017 | € 7,95
Waldschutz Eiswein | € 12,50



brand Cafe

e fromme

Amerstoort
ALL DAY MENU SMALL DISHESS

All dishes from the All Day Menu are served with  CARPACCIO OF BLACK ANGUS | HALF € 11,95 |

fries and salad NORMAL € 14,95 | XXL € 29,90

Parmesan cheese, rocket, pine nuts, topped
INDONESIAN SATAY | € 25,95 with: pesto mayonaise, balsamico or
Indonesian style marinated pork, prawn truffelcream

crackers, relish and pecelsauce

SASHIMI OF TUNA | € 14,95
VEGAN SATEH | € 25,95 Soy sauce, wakame, available with or without
Indonesian style marinated Seitan, Casava wasabi
crackers, relish and pecelsauce
SCALLOPS | €19,95

BLACK ANGUS BURGER (225 GRAM) | € 22,95 Baby bok choy, dashi dressing, furikake spices
Tomato, cucumber, gherkin, bacon, cheese, and noric crackers
‘Krommesauce’

MUSTARD SOUP | € 10,95
VEGAN BURGER | € 22,95 Can be ordered with or without bacon
Tomato, cucumber, gherkin, ‘Krommesauce’
SUPPLEMENT FOIS GRAS OR BLACK PUDDING |
STEAK AND GRAVY | NORMAL (200 gram) € 28,95 €795
| LARGE (400 gram) € 44,95

Old-fashioned, tender and panfried

SIDE DISHES

FRESH CHIPS | € 5,95

GREEN SALAD | €5,95
SEASONAL VEGETABLES | € 5,95
BREAD WITH BUTTER | € 5,50

SUPPLEMENT FOIS GRAS OR
BLACK PUDDING | €7,95

SALADS
CARPACCIO SALAD | € 21,95
Parmesan, pine nuts, rocket and truffle cream

TUNA SASHIMI SALAD | € 24,95
Fresh fish, warm vegetables, wakame and kewpie
dressing

CHEFS CREATION SALAD| € 26,95
Changing salad from the chef



