GROUP MENU

Enjoy our specially curated menu, created just for groups who love to share good food
together. Choose between a 2- or 3-course experience, filled with a delicious variety of
meat, fish, and vegetarian dishes. We start you off with our signature appetizers, followed by
generous dishes served in the middle of the table, perfect for passing around.

The 2-course menu includes mains and dessert, while the 3-course version also features a
selection of shared starters.

€50 for 2 courses | €65 for 3 courses

Have other preferences or dietary needs? Let us know, we're happy to think along with you.

MAIA HARI



CAFE - RESTAURANT - BAR

APPETIZERS

Selection of signature appetizers

STARTERS

Stracciatella - perzik - nectarines - tomaat - Thaise dressing
Stracciatella - peach - nectarine - tomato - Thai style dressing

Aardappel Rosti - krab - ponzu hollandaise
Potato Rosti - crab - ponzu hollandaise

Tataar van rund - dragon - mignonnette gelei - mosterd
Beef tartare - tarragon - mignonette jelly - mustard

MAINS

Zeebaars - 850 gr - gember - bosui - gerookte boter saus
Sea bass - 850g - ginger - spring onion - smoked butter sauce

Flatiron steak - 500gr - rode chimmichurri
Flat iron steak - 500g - red chimichurri

Friet van Frietboutique - huisgemaakte mayonaise
Fries from Frietboutique - homemade mayonnaise

Kropsla - kalamansi dressing - zonnepitten
Butter lettuce - calamansi dressing - sunflower seeds

DESSERT

Selection of signature desserts



