EETCAFE DE RUIF

DINNER | DRINKS

\\ BARFOOD\\ &

Fries \/ Platter with Dutch cheeses, meat, olives, Bread, olive oil and beurre noisette
450 pickles and smoked almonds 740 7
Cheese sticks (8)\f ‘Delfts Gold’, sheep cheese with truffle, spicy Nachos pulled beef,
8.90 salami and serrano ham with chipotle mayonnaise, jalapefios and
‘Bitterballen’ (8) 1o.00 cheese
8.50 Camembert from the oven, with garlic, 12.50
Risotto-truffie ‘bitterballen’ (8)\” sweet onion and bread \/ Schrimps in spicy garlic oil
g.a0 .00 | with bread
Spicy spring rolls (8) Cheese & Crackers 12.00
8.a0 cheddar, white onion, musterd and toast Calamares with aioli
Crunchy Chicken (6) oo v 0.00
il Flammkuchen Pimientos de padrén with sea salt
) o ) serrano ham, onion, cheese, truffie mayo, 750
Mixed fried fingerfood (12) | or veggie rucola, bell pepper and parmesan
10.00 V or vegetarian, with pear V
Mixed fried fingerfood (24) | or veggie 12.50
20.00
@
\\ DINNER \\
FROM 17:30
[/ APPETIZERS // // MAIN COURSES //

X

Steak Frites, entrecote (200gr), traybake vegetables, bearnaise

Bread with olive oil, beurre noisette and sea salt

1.50 \Y sauce or Beurre Café de Paris | with fries

2a.00
Sl el s'"q’lzg"l‘]';'c bl Red mullet with sweet potato mousseline, broccolini and
| hollandaise sauce
20.00

Fazant paté with apple, toast and cranberry compote
11.00 Fall salad, warm pumpkin, goat cheese, bell pepper, sweet onion,
walnuts, raspberry dressing | with bread or fries \Ya

17.50

Chicken thigh saté, spicy green beans, pickled cucumber, fried
onion, atjar, seroendeng | with fries

or vegan, with mushroom saté \Y4
19.00

Cheese oven dish ‘De Ruif’, with spinach, pear and tomatoes
taleggio, buche du pilat, camembert \

Smoked trout fillet, celeriac puree, chive oil and lime gel
12.00

Entrecote slices, potato-aioli, pimientos de padréon and veal gravy
12.50

Fall salad, warm pumpkin and goat cheese, bell pepper, sweet
onion, walnuts and raspberry dressing

11.00 \V 2000

% Cheese burger with cheddar, tomato, onion, crispy slaw, burger

: sauce, coleslaw | with fries
18.50
// DESSERTS //
Chocolate trio, white chocolate panna cotta, granache and milk chocolate topping
g.a0
Chicago Cheesecake with whipped cream
1.a0
Lemon cake with whipped cream

7.00 RJ LA
Affogato, vanilla ice cream, espresso and whipped cream | served separately

7.00 ﬁ "



