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Creme brilée 9.95 - -

Optioneel: bol vanille-ijs 2.50

Créme brillée
optional: vanilla ice cream
Wine tip: Muscat / Sauternes

Profiterol de Bardot 16.95
Wine tip: Banyuls

Plateau de fromage / Cheese plate 3 stuks / 3 pieces 11.95
5 stuks / 5 pieces 16.95
Wine tip: Pedro Ximénez / Martha’s Porto 10 yrs.

Café complet, zoete lekkernijen met koflie / thee naar keuze 13.95
Sweet pastries with coffee or tea

Espresso Martini 11.75

Café Special:
French, Irish, Italian, Spanish, Bardot
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Pata Negra (70 gr.), Spaanse Ibericoham
(Paleta capa Negra cebo)

Pata Negra (70 gr.), Spanish Iberico ham
Wine tip: Rioja Reserva / Fleurie

Paté en croute, pistache, uienconfit
Paté en croute, pistachio, onion confit
Wine tip: Pinot Noir / Sancerre Rouge

Bisque de homard / Lobster soup
Wine tip: Pouilly Fuissé / Viognier / Saint Véran

Garnalen kroketten (2 st.) met citroenmayonaise
Shrimp croquettes with lemon mayonnaise

Wine tip: Crémant / Chablis

Escargots, persillade, knoflooksabayon, croutons
Escargots, persillade, garlic sabayon, croutons
Wine tip: Viognier / Les Bertholets Chardonnay

Burrata, chutney van ratatouille, dragon, perzik (v)
Buratta, chutney of ratatouille, tarragon, peach (v)
Wine tip: Rosé de Bardot / Picpoul / Touraine Sauvignon

Salade nigoise, gegrilde tonijn, haricots verts, aardappel, ansjovis,
rode ui, poftomaat, olijf, ei

Salad nigoise, grilled tuna, haricots verts, potato, anchovy,

red onion, tomato, olive, egg

Wine tip: Rosé de Bardot / Picpoul / Albarino

Klassieke steak tartaar (90 gr.)

Optioneel: eendenleverkrullen

Steak Tartar (90 gr.)

optional: curls of duck liver

Wine tip: Pinot Noir / Sancerre Rouge / Rosé de Bardot

Zacht gegaard kalfsvlees met pistou, zoetzure sjalot, gedroogde
cherrytomaat, hangop, toast

Tender cooked veal with pistou, shallot, dried tomato, strained yogurt, toast

Wine tip: Pinot Noir / Sancerre Rouge

22.95

16.95

13.95

22.95

12.95

6.95

18.95

15.95
6.95

18.95
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Poussin, kriclkippetje van onze huisrotisserie
Poussin, bantam chicken from our home rotisserie

Wine tip: Viognier / Pinot Noir / Griiner Veldiner

Klassieke steak tartaar (150 gr.)

Supplement: eendenleverkrullen

Steak Tartar (150 gr.),

optional: curls of duck liver

Wine tip: Pinot Noir / Sancerre Rouge / Rosé de Bardot

Confit de canard met saus van Dijon mosterd en dragon,
barigoule, aardappelmousseline

Confit de canard, sauce of Dijon mustard and tarragon,
barigoule, mashed potatoes.

Wine tip: Pinot Noir / GSM ( Réveur Grande Réserve )

Tournedos (170 gr.), spinazie, champignons, truffeljus
Supplement: gebakken eendenlever

Ienderloin (170 gr.), spinach, mushrooms, truffle gravy

Optional: pan fried duck liver

Wine tip: Saint-Emilion Grand Cru / Barolo / Sancerre Rouge

Runder rib eye (200 gr.) met beurre Café de Paris of Béarnaise
Beef entrecote with beurre café de Paris or Béarnaise

Wine tip: Saint-Emilion Grand Cru / GSM ( Réveur Gande Réserve ) /

Rioja Reserva

Risotto, asperge, citroen, doperwt, stracciatella
Risotto, asparagus. lemon, green pea, stracciatella
Wine tip: Chablis / Sancere / Griiner Veltliner

Hele dorade van de grill, groene kruidenolie met salie, peterselie,
dille, dragon en citroen

Whole sea bream, green herbal oil with sage, parsley, dill,

tarragon, lemon

Wine tip: Touraine Sauvignon / Albarifo

Zeetong a la meuniére
Sole & la meuniére

Wine tip: Pouilly Fuissé / Chablis

20.95

24.95

6.95

28.95

36.95
9.50

35.95

23.95

26.95

Dagprijs



