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LUNCH | DINER |EVENTS

THE MENU

PLEASE INFORM YOUR HOST OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
IT IS POSSIBLE THAT ADJUSTMENTS ARE MADETO YOUR DISH TO MAKE IT SUITABLE.

CANNOT BE GLUTEN FREE
CANNOT BE LACTOSE-FREE
VEGETARIAN

OCAN BE VEGETARIAN AND VEGAN




SANDWICHES

SERVED WITH WHITE OR BROWN SOURDOUGH BREAD /7 GLUTENFREE BREAD (+1°°)

ITALIAN STALLION 12
thinly sliced beef with truffle mayonnaise, pine nuts,
capers and parmesan cheese
IS THIS AN ARTIJOKE? 112
thinly sliced jerusalem artichoke, foam of coconut, hazelnut,
miso and gingey chili oi] hazelnuts and lemon zest
SO SOFISHTICATED 13
tuna tataki with grated kohlrabi, apple, roasted
hazelnut crumble and a fresh lime yoghurt dressing
TUNATASTIC 1225
apanese seasoned tuna salad with miso mayonnaise,
asian chimicurri, cherry tomatoes, nori chips and parsley
NICE TO MEATI(D) 17
marinated chicken with puffed sweet potato cream,

harissa mayonnaise, avocado and bacon crumble

SALMON LIKE YOU 1275
oriental marinated salmon with mango, pistachio and vanilla oil
NO GOATS NO GLORY 12

goat cheese with a pistachio crumble, eggplant with zd atar

topped off with a pomegranate dressing

SALADS

KEUZE UIT WIT OF BRUIN ZUURDESEMBROOD /7 GLUTENVRIJ BROOD (+1°%
THE CLASSIC ELEVEN@

caesar salad with fried chicken, croutons, 15°9

parmesan, romaine lettuce, tomato, egg and bacon

DON’T GOAT ME STARTED@ v 1579

goat cheese with a pistachio crumble, eggplant with zdatar
topped off with a pomegranate dressing

NOODLES TO SAY!wv 1539

noodle salad with crispy chickpeas, prawns,
shredded kohlrabi, avocado and cherry tomatoes

N°11



DELIGHTS

THE GOLDEN HOUR®

soup, fresh salad and a sandwich
with a homemade croquette

15 P.P.
-shrimp croquette instead of beef- +250
CROCKETT'’S THEME@ 1/ 67
one or two homemade croquettes 2/ 12°°
served on sourdough bread
DUTCH DELIGHT (M) (®) 1/ 679
one or two luxury shrimp croquettes with 271279

lime mayonnaise served on sourdough bread
TOASTIEM(® W) 795
grilled cheese sandwich made of sourdough bread with

meadow cheese, swiss cheese, spring onion, leek and red onion

EGGS BENEDICT() 1250
english muffin bun with ham, poached eggs,

spinach and hollandaise sauce
- with smoked salmon instead of ham - +3
-vegetarian with avocado instead of ham -

S-O--P-S

SOUP OF THE DAY ) 82

ask us for the
soup of the day

NO11



SPECIALS

SURPRISE SURPRISE

let the chef surprise you with
our signature dishes

MIN 2 PERS. 2259 P.P.
-in consultation vegetarian and gluten or lactose free -

STEAK TARTARE 15

beef tartare served with vegetable crisps, cornichon,
red onion, basil mayonnaise and egg yolk

CARPACCIO CLASSICO 1450
thinly sliced beef with truffle mayonnaise, pine nuts, capers,

parmesan cheese and sun dried tomatoes

CLUB SANDWICH®)(®) 15

club sandwich with chicken, remoulade sauce, tomato, bacon,

lettuce, aged cheese, fried egg and served with fries
TUNA TARTARE 15
tuna tartare with aji panca leche de tigre,

peanut, sesame and spring onion

3 MINIBURGERS THE BEST THREESOME@ 16°°

cheeseburger with mustard mayonnaise
chicken thighs with harissa mayonnaise
heese bitterbal with cloves and basil mayonnaise served with friq

N°11



SUSHI

SUSHI PLAT TER24sTUks®
dragon roll spicy tuna
and the tropical chicken

MIN 2 PERS. 225° P.P.

DRAGON ROLL 853TUks 16°°
sushi filled with crispy prawns and
covered with avocado and spicy mayonnaise
SPICY TUNA 85STUKS 16°°
sushi tilled with haricots and topped with
spicy tuna, spring onion and sesame
TROPICAL CHICKEN 85TUK 16°°
sushi filled with crispy chicken and topped with thinly sliced
cucumbey mango cubes, sesame and sriracha mayonnaise
VIVA LA VEGA 8STUKS(w 13°°
vegetarian sushi roll filled with haricots,
topped with avocado, red onion and spicy mayonnaise

SHOW US YOUR guverile!
ENO.IIDEVENTER

NOT11



MUSTHAVES

YOU CAN'T BEET ME (¥) (v 1750

burger made of beetroot, chickpeas and lentils, with romaine
lettuce, tomato, red onion and tzatziki served with fries
THE DOUBLE CHEESEBURGER 1875
double beef burger with bacon, burger sauce, chedday
tomato and pickle served with fries and onion rings
BEEF TEPPANYAKI 25
steak from the teppanyakiplate, with asian vegetables,
and yakitori sauce served with fries

FRIET (v 3

served with mayonaise

I=H-E=BAIKEERY

NYC SPECIAL()(®) 475
white chocolate cheesecake
LET’S GO DUTCHM) (®) 47

apple pie with nuts

LET’S CO CO NUTS!@ 47>

pineapple coconut pie

APPRECIATE APRICOT(D)(®) 47

pie made of apricot

SHOW US YOUR muslhave!/
ENO.1IDEVENTER

N°11



FINGERFOOD

SNACKS! SNACKS!®

bitterballen, crispy shrimps, serrano ham

/
olives, tuna salad and chicken skewers

MIN 2 PERS. 95° P.P.

BREADPLANK(®)®) 67
bread with garlic mayonnaise,

trutfle mayonnaise and butter

MEAT LOVERS 13
serrano ham and coppa di parma served with

olives, sundried tomatoes and crostini

OYSTERS 37970
fine de claires 6/18

BITES®E®

OLIVES 3

6 CHEESE ROCKET CROQUETTES75°

8 MIXED PLATTER 750
6 BITTERBALLEN N°11 8
6 SHRIMP CROQUETTES 930

N°11



