I ' ' N C H BUSINESS LUNCH SPECIAL
Choose our Business Lunch Special, a delicious 2- or 3-

course menu with fresh, seasonal ingredients.
Includes coffee or tea to finish.

Perfect for business meetings!

BREAKFAST Tailored to your dietary preferences and busy schedule

Croissants V 5.5 2-courses 32
butter - jam 3-courses 39
Yoghurt V 5.5

muesli - fruit

SALADS From 12:00 PM
SANDNICH ES Served on dark or light bread Classic Caesar o

. Parmesan - egg - croutons - anchovy - chicken - romaine
Club Sandwich 13 5 v

tomato - lettuce - cucumber - cheese

+ smoked salmon Salmon 17

) ) yuzu miso - apple - mushroom - pickled cucumber - mesclun
+spicy chicken

+ feta - avocado

Burrata V' 16
e s 7 1 peach - avocado - fennel - mustard seed - mesclun
feta - almond - avocado - rocket SIZE IT UP! .5
Carpaccio 13
truffle froth - Parmesan - rocket - smoked almond (HU] N [ef; BrIRY, [ From 12:00 PM
Smoked Salmon 13 Steak Frites 26
yuzu miso - apple - mushroom - pickled cucumber 180 grams beef - red wine jus - salad - fries
Tuna Melt 10 Zocher Burger 21
tomato - onion - cheese beef - Italian bun - onion stewed in our own Zocher

Blonde beer - cheese - bacon - spicy mayonnaise - fries
Grilled Sandwich from the Bastard BBQ 8 also available as vegetarian option with Beyond Meat \”
ham - cheese - ketchup

Fish and Chips 24
Spicy Chicken 13 pickled cucumber - sauce ravigote - fries
gochujan sauce - mesclun - carrot - pickled cucumber

Gochujan Noodles V 22
Eggceptional V 13 shiitake - paksoi - yuzu
omelette or fried eggs with a choice of two items:
mushroom.| bell pepper | ham | cheese | tomato | onion DESSERTS
bacon | chicken | salmon

Cheeses 15
SOUPS from ‘De KaasKampanje van Haarlem’
Tom Kha Kai 9 Raspberry Pleasure 12
chicken - coriander - red pepper raspberry ice cream
Soep van het Moment 9 Tarte Tatip _ 10
with fresh ingredients and seasonal Aavours apple - vanilla ice cream
SUGGESTION: Oven-Baked Bread V 7 Créme Brilée 9

. seasonal
butter - olive oil - salt
Dulce de Leche 11

chocolate mousse - banana - caramel sea salt ice cream

BAR & KITCHEN

Zo C I I E R In our kitchen , we work with allergenes. Do you have a food allergy? Please let us know!



