BRASSERIE HOTEL

DINNER

FROM 17:00H




STARTER

@ BREAD olive-tomato tapenade, butter, fleur dusel  €6,50

BROT oliven-tomaten-tapenade, butter, fleur du sel

CHARCUTERIE smaked almonds, cornichons, €13,50
truffle mayonnaise, brioche toast

WURSTWAREN geréucherte mandeln, cornichons,
triffelmayonnaise, brioche-toast

DISHES

CAN BE ORDERED SEPERATELY FOR €13,00
SEPARAT BESTELLBAR FUR €13,00

TUNA TARTAR avocado, mango, yuzu mayonnaise,
crispy chili oil, cassava

THUNFISCHTATAR avocado, mango, yuzu-mayonnaise,
knuspriges chiliél, maniok

SEA BASS CEVICHE tigre de leche, coriander, corn,
sweet patato, red onion

WOLFSBARSCH-CEVICHE tigre de leche, koriander, mais,
stiBkartoffel, rote zwiebel

BEEF TATAKI wakame, ponzu, daikon, furikake,
togarashi mayonnaise, sesame

RINDER-TATAKI wakame, ponzu, daikon, furikake,
togarashi-mayonnaise, sesam

¢ BURRATA primal carrot, vadouvan-orange vinaigrette,

dukkah, harissa, raspberry
BURRATA urkarotte, vadouvan-orangen-vinaigrette,
dukkah, harissa, himbeere

CHICKEN ROULEAUX parma ham,

garden pea structures, tomato antiboise, pistachio
HAHNCHENROULEAUX parmaschinken,
erbsenstrukturen, tomaten-antiboise, pistazien

CRISPY SUSHI

ORIENTAL oriental steak tartare, hoisin, red pepper,
lime mayonnaise, sweet and sour red onion, black sesame
ORIENTALISCH orientalisches steak-tartar, hoisin, roter
pfeffer, limettenmayonnaise, siiB-saure rote zwiebel,
schwarzer sesam

CRAB-PRAWN surimi crab-prawn salad, granny smith,
curry mayonnaise, cucumber, puffed quinoa
KRABBEN-GARNELE surimi-krabben-garnelen-salat,
granny smith, curry-mayonnaise, qurke, gepuffter quinoa

@ MEXICAN STYLE spicy tomato, corn, jalapefo,

guacamole, red onion, nacho crumble, lime
MEXIKANISCHER STIL wiirzige tomate, mais, jalapeno,
guacamole, rote zwiebel, nacho-crumble, limette

SAFRRON RISOTTO baby spinach, parmesan cheese,
chorizo crumbs, basil ail

SAFRANRISOTTO babyspinat, parmesankdse,
chorizo-kriimel, basilikumél

PORK CHEEKS apricot cream, potato foam,

white bean cassoulet, red wine and orange jus
SCHWEINEBACKE aprikosencreme, kartoffelschaum,
cassoulet aus weiBen bohnen, rotwein und orange-sof3e

JAPANESE RAMEN (VEGETARIAN OPTIONAL)
boiled egg, bean sprouts, miso, enoki, furikake, pak choi,
daikon, spicy shrimp

JAPANISCHE RAMEN (KANN VEGETARISCH) tekst

¢ GOAT CHEESE CANNELLONI sun-dried tomato,
paprika coulis, smoked almond pesto

ZIEGENKASE-CANNELLONI sonnengetrocknete tomaten,

paprikacoulis, gerduchertes mandelpesto

MUSSELS coconut, green curry, coriander, bean sprouts,

pak choi, spring onion, red pepper
MUSCHELN kokosnuss, griines curry, koriander,
sojasprossen, pak choi, frihlingszwiebeln, rote paprika

BEEF LUNG TENDERLOIN smoked potato mousseline,
celeriac gratin, roasted celeriac, lovage gravy

RINDERLUNGENFILET gerduchertes kartoffelmousseline,

selleriegratin, gerésteter knollensellerie, liebstdckelsauce

FJORD COD local cauliflower, beurre noisette, hazelnut,
tarragon sauce, roasted pepper

FJORDKABELJAU heimischer blumenkohl, beurre
noisette, haselnuss, estragonsauce, gerdstete paprika

SMOKEY HOTEL AMERIKA RIBS Jack Daniels glaze,
mango coleslaw, puffed potato, bbg mayo

SMOKEY HOTEL AMERIKA RIBS Jack Daniels-glasur,
mango-krautsalat, puffkartoffeln, bbg-mayonnaise

INDIAN PORK BELLY red pepper, atjar ketimaen,
crispy onion, seroendeng, urap urap

INDISCHER SCHWEINEBAUCH rote paprika, atjar
ketimoen, knusprige zwiebel, seroendeng, urap urap

O TARTE TATIN OF DUTCH VEGETABLES
gorganzola dolce, spice syrup, red onion chutney,
condiment
TARTE TATIN MIT NIEDERLANDISCHES GEMUSE
gorgonzola dolce, gewdrzsirup, rotes zwiebelchutney,
gewlrze

CHOICE OF FRIES AUSWAHL AN POMMES
fries pommes €3,50
vadouvan fries vadouvan-pommes €4,00

@ Vegetarisch

DESSERT

TRIFLE COCONUT MOUSSE

CITRUS CHEESECAKE

WHITE CHOCOLAT SNICKERS

CHAPTER COFFEE

CHEESE BOARD WITH 5 CHEESES

SPECIAL COFFEE




