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CAFÉ - RESTAURANT - BAR

Allergies? scan the QR -code



CHEF’S MENU
 3 -COURSES 

€ 50,-

Discover our chef’s menu.
 A bold, seasonal selection. 

Crafted to highlight the best of Mata Hari.

STARTERS

Steak tartaar - boerenkaas - olijf - bieslook
Steak tartare - "boerenkaas" - olive - chives 

Paling - brioche - uien compote
Smoked eel - brioche - onion confit 

Tarte tatin - Hokaido pompoen - toffee - salie
Tarte Tatin - Hokaido pumpkin - toffee - sage 

14

17

15

MAINS

Steak Diane - entrecote -  paddenstoelen - friet
Steak Diane - entrecote - mushrooms - fries 

Pieterman - aardappel schuim - zwarte truffel -
persillade
Weever - potato foam - black truffle - sauce percil

Gemarineerde shiitake - gepofte knolselderij -
paddenstoelen jus
Marinated shiitake - puffed celeriac - 
mushroom jus

29

24

22

SHARED

Zeebaars - curry - bokchoy - Tomasu 
Seabass - curry - bokchoy - Tomasu

Flat iron - rode chimichurri 
Flat iron - red chimichurri 65

65

SIDES

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

Rösti - tartaar saus - kappertjes
Rosti - tartare sauce - capers

Radicchio - peer - Foccacia crouton - citrus dressing
Raddichio - pear - foccacia - citrus dressing

7

6

6

DESSERTS

Parfait - hazelnoot praline - citroen 
Parfait - hazelnut praline - lemon 

Brood en boter - karamel - boerenjongens
Bread and butter - caramel - rum raisins

Chocolade mousse - chili zout - olijfolie 

Chocolate mouse - chili salt - olive oil

10

9

10

Allergies or dietary needs? scan the QR-code on the
back of the menu and let us know!

Kazen van Eriks Delicatessen
Cheeses from Eriks Delicatessen 16

Prei - Parmezaan - tijm
Leek - Parmesan - thyme 6


