BORREL

B BORREL N ALL-DAY B BITES 1 ALL-DAY 1

BITES a1l day!

Olives @ @ @

Green & black - mediterranean herb oil

Luxurious mixed nuts @ @ ®

From our neighbours Wine And Nuts
Tear & share bread

Tapenade - aioli

Houben worstenbrood

Meat or vegan

Zwamcijsjes @

4 Pieces - curry - ketchup

Oma Bob’s bitterballen

8 Pieces - meat or vegan

French fries @ ® @

With mayonnaise

Bites platter

Salami - cheese - nuts - tapenade -
bread - garnish

9,80

5,60

16,00

B NATLAE B MENU H§ NATLAE 1 MENU



H LUNCH B APPETIZERS N LUNCH B APPETIZERS N LUNCH &

LU"GH 12:00 - 15:99

Classic grilled cheese 8,60
Ham - young matured cheese - hollandaise - curry
Focaccia flatbread 12,60

Stracciatella - roasted tomato & bell pepper -
pickled onion - pesto - pomegranate seeds

Soup of the day 7,60
Bread
Steamed gyoza @ 10,00

Chicken or shrimp

Sweet and sour sauce

Vegetarian quiche 12,80
Tomato - courgette - red bell pepper -

olives - pine nuts - house salad

Asian-style salad @ @ 16,00
with steamed dumplings

Red cabbage - carrot - cucumber -

coriander - sesame/soy dressing

Salad with honey and goat cheese 14,50
Beetroot - little gem - radish - walnuts

Natlab’s platter

Meat or vegetarian 12,50
Soup - sandwich - salad

17:00 - :
APPETIZERS 2100

Tear & share bread @ @ 8,50
Lemon aioli - olive tapenade - artichoke heart
Soup of the day 7,60
Fresh bread

Gamba’s 11,50
Garlic oil - bread

Small Asian-style salad @ @ 12,30

with steamed dumplings
Red cabbage - carrot - cucumber -
coriander - sesame/soy dressing

MAIN COURSE 17:00 - 21:00

Crispy duck breast @ 25,50
Fresh vegetables - sweet potato purée -
cranberry compote

Asian-style salad @ @ 16,00
with steamed dumplings

Red cabbage - carrot - cucumber -

coriander - sesame/soy dressing

Vegan moussaka @ 19,60
Eggplant - courgette - lentils - potato -

vegan bechamel sauce - house salad

Catch of the day @ @ 25,50
White wine sauce - lemon - oregano -

steamed vegetables - fried potato slices

17: - .
SIDES 7:00 - 21:00
French fries @@@ 5,60

With mayonnaise
House salad @ 5,60

Louisiana classic @@@ 5,60

Red beans & rice

DESSERTS S

Homemade orange tiramisu @ 6,60
Chocolate fudge brownie @ 8,00
Served warm - vanilla ice cream

Ice cream cake 6,60
Pecan merengue

Varied pastries from 5,00

VEGAN GLUTEN FREE

O 2

H MAIN COURSE 1 SIDES 1 DESSERTS H MAIN COURSE N SIDES 1



