CAFE - RESTAURANT - BAR

Discover our Red Light Menu.
A bold, seasonal selection.
Crafted to highlight the best of Mata Hari.

RED LIGHT MENU
3-COURSES
€45,-

APPETIZERS
Zuurdesem brood - daslookboter
Sourdough bread - wild garlic butter 6
Bella di Cerignola olijven
Bella di Cerignola olives 5
Parmezaan kroepoek - heksenkaas
Parmesan crackers - herb cheese dip 7
Oesters - de Oesterij - 3 st.
Oysters - 3pcs. 12
Oester - rabarber - beurre rouge - 1st.
Oyster - rhubarb - beurre rouge - 1pc. 5
Mini saucijzenbroodjes - appel ketchup
Mini sausage rolls - apple ketchup 9

Iberico charcuterie : pata negra & morcon
Iberico charcuterie : pata negra & morcon 15

Kazen van Kef
Cheese platter 16

STARTERS

Rosbief 'pastrami style’ - knoflook - krokante ui -
mosterd

Roast beef ‘pastrami style’ - garlic - crispy onion - 16
mustard

Tonijn tartaar - radijs - limoen - salsa matcha
Tuna tartare - radish - lime - salsa matcha 18

Witlof - boeren Goudse opleg - citrus - pecannoten
Chicory - aged Gouda - citrus - pecan nuts 14

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

MAINS

Witte asperges a la meuniére - bird’s eye kappertjes -
zuring

White asparagus a la meuniére - bird’s eye capers- 23
sorrel

Lamsspies - paprika jus - courgette - labneh
Lamb skewer - bell pepper jus - zucchini - labneh 25

Morilles - zuurdesem - 63 graden ei - daslook
Morel mushrooms - sourdough - 63-degree egg - 21

wild garlic

Sepia - cherrytomaat - venkel - ‘nduja
Cuttlefish - cherry tomato - fennel - 'nduja 25

Sukade steak - Sarawak pepersaus -

pommes allumette - Tropea ui

Flat Iron steak - Sarawak pepper sauce - pommes 29
allumette - Tropea onion

SHARED

Zeebaars - gember - knoflook - bosui saus
Sea bass - ginger - garlic - spring onion sauce 55

Dry-aged Baambrugs big - lardo di Colonnata -

appel - mosterd

Dry-aged pork chop on the bone - lardo di Colonnata - 50
apple - mustard

SIDES

Friet van Frietboutique - huisgemaakte mayonaise
Fries from Frietboutique - homemade mayonnaise 7

Kropsla - karnemelk - dille
Butter lettuce - buttermilk - dill 6

BBQ groene asperges - tomaat - lardo di Colonnata
BBQ green asparagus - tomato - lardo di Colonnata 8

DESSERTS

Bloedsinaasappelsorbet - Timut peper - olijfolie
Blood orange sorbet - Timut pepper - olive oil 7

Huisgemaakt "Snickerijsje" - pinda - caramel
Homemade “Snickers” ice cream - peanut - caramel 8

Softijs - rabarber - witte chocolade
Soft serve ice cream - rhubarb - white chocolate 8

Citroen & maanzaad financier - 2st.
Lemon & poppy seed financier - 2pcs. 5



