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D E S S E R T S  A N D  B R E A D



C L A S S I C  C A R P A C C I O  L F  14 20

Hand-cut beef tenderloin | Parmesan cheese | arugula | 

balsamic dressing | capers | sun-dried tomato | roasted seeds

w WINE SUGGESTION:  Estandon Héritage Côte de Provence - FR [Rosé]

S M O K E D  P O R K  B E L L Y  14

Roasted pumpkin | apple sauce | seed mix

w WINE SUGGESTION:  Geografico Pavonero di Manduria, 

 Primitivo – IT [Red]

G R I L L E D  R I B - E Y E   25.5

Grilled aubergine | chimichurri | smoked potatoes

w WINE SUGGESTION:  Geografico Pavonero di Manduria, 

 Primitivo – IT [Red]

G R I L L E D  E N T R E C Ô T E  250g  29.5

Roasted parsnip | truffle gravy | walnut crumble

w WINE SUGGESTION:  Geografico Pavonero di Manduria, P

 rimitivo – IT [Red]

P O R K  T E N D E R L O I N  S A T A Y  G A D O  G A D O   22

Satay of pork tenderloin | gado gado | Oriental egg | 

prawn crackers | artisanal fries

w WINE SUGGESTION:  Geografico Pavonero di Manduria, 

 Primitivo – IT [Red]

B U R G E R  B A A S    21.5

100% Gasconne beef burger | Fontina cheese | fried onion 

rings | marinated tomato | pickle | garlic mayonnaise | 

jalapeños | brioche bun | coleslaw | BBQ sauce | artisanal fries

w WINE SUGGESTION:  Feudo Arancio, Nero d’Avola – IT [Red]

butcher
artisan prepared meat

COLD

HOT
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Any allergies? Please let us know

AUTUMN & WINTER 2025-2026

T R A D I T I O N A L  F R I E S  small 4 

With mayonnaise large 6

C R U S T Y  B R E A D   7.5  pp

With truffle mayonnaise and salted butter

E X T R A  V E G E T A B L E S   6  pp

Mixed vegetables or salad  



H O M E M A D E  F I S H  C A K E S  14.5

Sweet and sour vegetables | mizuna | soy dressing

w WINE SUGGESTION: Lynx Barrel Fermented, 

 Chardonnay - USA [White]

F I S H  B O U I L L O N  10.5

Marinated crayfish | finely chopped vegetables

w WINE SUGGESTION: Lynx Barrel Fermented, 

 Chardonnay - USA [White]

R E D  P E R C H  F I L L E T   24.5

Pan-seared | pumpkin purée | gremolata | seasonal vegetables

w WINE SUGGESTION:  Diwald, Grüner Veltliner – AT [White]

P L A I C E  F I L L E T    23

Crispy fried | fettuccine | spinach | hollandaise foam

w WINE SUGGESTION:  Misty Cove Estate, 

 Sauvignon Blanc – NZ [White]

fishmonger
fish & crustacean
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Any allergies? Please let us know

AUTUMN & WINTER 2025-2026

T R A D I T I O N A L  F R I E S  small 4 

With mayonnaise large 6

C R U S T Y  B R E A D   7.5  pp

With truffle mayonnaise and salted butter

E X T R A  V E G E T A B L E S   6  pp

Mixed vegetables or salad  



P U L L E D  D U C K   14

Tramezzini bread | pickled fennel | orange compote

w WINE SUGGESTION:  Geografico Pavonero di Manduria, 

 Primitivo – IT [Red]

C H I C K E N  C O C K T A I L  13.5

Pineapple | curry mayonnaise | crostini

w WINE SUGGESTION:Estandon Héritage Côte de Provence - FR [Rosé]

C H I C K E N  S A T A Y  G A D O  G A D O   22

Chicken satay | gado gado | oriental egg | 

prawn crackers | artisanal fries

w WINE SUGGESTION:  Feudo Arancio, Nero d’Avola – IT [Red]

R O A S T E D  G U I N E A  F O W L  F I L L E T   23.5

Celery root purée | pancetta | sage butter gravy | mushrooms

w WINE SUGGESTION:  Lynx Barrel Fermented, Chardonnay - USA [White]

poulterer
chicken & wild game

B E E T R O O T  C A R P A C C I O   13.5

Fried goat cheese | grilled vegetables | 

honey-nut dressing

w WINE SUGGESTION:  Nius Rueda Blanco, Verdejo – SP [White]

M U S H R O O M  T A R T A R  14.5

Burrata | crisp | balsamic syrup

w WINE SUGGESTION:  Castel Firmian, Pinot Grigio – IT [White]

P O A C H E D  P E A R  13.5

Blue Stilton | salted walnut | red wine syrup

w WINE SUGGESTION:  Feudo Arancio, Nero d’Avola – IT [Red]

M U S H R O O M  C U R R Y  V E G A N   22.5

Rice | grilled portobello

w WINE SUGGESTION:  Feudo Arancio, Nero d’Avola – IT [Red]

B R E A D E D  A U B E R G I N E   22.5

Popped tomato salad | spicy salsa

w WINE SUGGESTION:  Castel Firmian, Pinot Grigio – IT [White]

green
grocer
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AUTUMN & WINTER 2025-2026

pers.
-22-H E N D R I K S  T A S T I N G  O F  A P P E T I Z E R S

A combination of five starters, 

selected by the chef from our seasonal menu

    15 p.p.

    min. 2 people

COLD

HOT

Any allergies? Please let us know

AUTUMN & WINTER 2025-2026

COLD

HOT

T R A D I T I O N A L  F R I E S  small 4 

With mayonnaise large 6

C R U S T Y  B R E A D   7.5  pp

With truffle mayonnaise and salted butter

E X T R A  V E G E T A B L E S   6  pp

Mixed vegetables or salad  



G O U D A  C H O C O L A T E  B A L L  13.5

Gouda chocoball | nut ice cream | orange caramel sauce

w WINE SUGGESTION:  Pemartín, Pedro Ximenez – SP

C R È M E  B R Û L É E  10.5

With tonka beans | apple-pear compote | vanilla ice cream

w WINE SUGGESTION:  Hétszóló Tokaji Aszú 5 Puttonyos, Furmint - HUN

P I Ñ A  C O L A D A  S L I C E  12.5

Banana mousse | vanilla | coconut | pineapple | chocolate

w WINE SUGGESTION:  Pemartín, Pedro Ximenez – SP

G I N G E R  P A N N A  C O T T A  10.5

Caramelized orange | cinnamon stick

w WINE SUGGESTION:  Hétszóló Tokaji Aszú 5 Puttonyos, Furmint - HUN

G R A N D  D E S S E R T  15.5

Tasting of sweet delights from our kitchen

w WINE SUGGESTION:  Pemartín, Pedro Ximenez – SP

C H E E S E  P L A T T E R  - from the Gouda area 15.5

Four different cheeses from the Green Heart region | 

fruit bread | apple syrup

w WINE SUGGESTION:  Kopke Ruby, Port – PT

confectioner
D E S S E R T S  A N D  B R E A D

Any allergies? Please let us know

Full? But still interested in desert 

or something sweet?

P O R N S T A R  MARTINI 10

vanilla vodka | passoa | passionfruit

L E M O N  C H E E S E C A K E  MARTINI 10

limoncello | licor 43 | cream

liquid
deserts

         C H O C O L A D E  A T E L I E R  P U U R
         is purveyor of LF-Gouda

AUTUMN & WINTER 2025-2026



T O M A T O  S O U P   4

With meatballs

S W E E T  S T A R T  3

Fruit on a skewer 

S A T A Y  9.5

Chicken satay with satay sauce, fresh fries 

and seasonal vegetables

K I D S  B U R G E R  11

With fresh fries, applesauce, mayonnaise

P A S T A  B O L O G N A I S E  10.5

Pasta with minced meat bolognese sauce

P O F F E R T J E S  (very Dutch) 5

Small pancakes with butter and 

powdered sugar

B E E F  C R O Q U E T T E  (very Dutch) 8.5

With fresh fries, applesauce, mayonnaise

F R I K A N D E L  S A U S A G E  (also very Dutch) 8.5

With fresh fries, applesauce, mayonnaise

C O O L
Children’s ice cream  5.5

S W E E T  F I N I S H
Assortment of fruit with ice cream  5.5

C H I L D R E N S  M E N U
(up to 10 years)

STARTER

MAIN

DESSERT

Any allergies? Please let us know

AUTUMN & WINTER 2025-2026



B O R R E L  S N A C K S

N A C H O S  F R O M  T H E  O V E N  8.5

With Cheddar cheese, Parmesan, jalapeños, crème fraîche, 

spring onion, guacamole and BBQ sauce

A M S T E R D A M S E  B I T T E R B A L L E N (8 pieces) 8

With mustard

F R I E D  C H E E S E  S T I C K S (8 pieces) 8.5

With chili sauce

C R U S T Y  B R E A D   5.5

With truffle mayonnaise and salted butter

T R A D I T I O N A L  F R I E S  5.5

With homemade mayonaise

T H E  B O R R E L P L A N K   17.5 

Delicious cheeses, artisanal charcuterie, mixed nuts, 

marinated Italian olives and ‘Kletzenbrood’ (fruit and 

nut loaf) 

T H E  C H E E S E  B O A R D   13.5 23.5

Artisanal cheeses from Gouda and other seasonal cheeses,

served WHITEh mango chutney, fig compote, sugar coated pecans 

and ‘Kletzenbrood’ (fruit and nut loaf) 

T H E  D E E P - F R I E D  S N A C K  B O A R D  10.5 19.5

Chicken nuggets, mini spring rolls, bitterballen, 

butterfly shrimp, cheese sticks, mustard and chili sauce

T H E  N I B B L E B O A R D   7.5 

Mixed nut blend, marinated olives and savoury 

cheese crackers 

 13.5 23.5

 10.5 19.5

 LLLK
MEDIUM

 LLLK
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Any allergies? Please let us know

AUTUMN & WINTER 2025-2026



W H I T E  W I N E JLL

BOTTLE

JLL
GLASS

R E D  W I N E JLL

BOTTLE

JLL
GLASS

H I P  &  T R E N D Y  G R A P E S 

BIO  Nius  Rueda Blanco   6 29.5

Rueda, Spain - Verdejo

exploding out your glass | juicy | pear | aniseed | 

Dutch winemaker

Castel  F i rmian  6.5 31.5

Trentino, Italy - Pinot Grigio

soft & fresh | almond | peach | spicy | friendly

E V E R G R E E N S  &  F U N D A M E N T A L S 

Bio  Grüner  Velt l iner  Select ion  7 38.5

Danube, Austria - Gruner Veltliner

classic | fresh and fruity | biological

Domaine Boyer-De Bar  ‘Peyrarols ’   42.5

Languedoc, France - Chardonnay

southern France ‘Bourgogne’ | rich | robust | toast & honey

N E W  A V O C A D O ’ S  |  N E W  W O R L D  W I N E S  

Lynx Barrel  Fermented  7.5 36.5

California, US - Chardonnay

slightly typical, but so good! | butter | caramel | thick & creamy

Misty  Cove Estate   32.5

Marlborough, New Zealand - Sauvignon Blanc

tropical fruitbowl | green, stiff sours | passionfruit

H I P  &  T R E N D Y  G R A P E S

Geograf ico  Pavonero  d i  Mandur ia  7 34.5

Puglia, Italy - Primitivo

rounded & soft | chocolate | plum | sweet cherry

Casajus  Select ion   49.5

Ribera del Duero, Spain - Tempranillo

strong & classic | spicy | tobacco | strong tannins

E V E R G R E E N S  &  F U N D A M E N T A L S

Feudo Arancio  6 27.5

Sicily, Italy - Nero d’avola

sunny & supple | juicy red fruit | a twist of pepper

Les  Jamelles   32.5

Languedoc-Roussillon, France - Pinot Noir

lively & mineral | sweet red fruit | jammy plums

N E W  A V O C A D O ’ S  |  N E W  W O R L D  W I N E S  

Kaiken  8 38.5

Mendoza, Argentina - Malbec

spicy & pure | thyme | blackberry | earthy

Bodega Volcanes  Reserva   34.5

Colcagua Valley, Chile - Cabernet Sauvignon

structural & powerful | blackcurrant | cedar | toast

Here you go, the wine list

from de Lichtfabriek.

Although Hendrik prefers a glass of beer (which 

you can see from the photos in de Lichtfabriek), 

his daughters, on the other hand, really enjoy a 

good glass of wine.

And so we have selected these wines for you with 

care and attention! White, red, rosé and bubbly.

Cheers!



W I N E JLL

BOTTLE

JLL
GLASS

B U B B E L I C I O U S

Bio  P izzolato  Rosato  V iolette  7.5 36.5

Venetia, Italy - Bubbly Rosé

elegant, natural bubbles | young red fruit | 

soft juice of the glera and raboso grape

Çava Brut  Marques  de  Chivé  6 32.5

Valencia, Spain - Macabeo & Chardonnay

a real party | nutty | full & fresh

S U M M E R Y  R O S É ’ S

Estandon Hér i tage Rosé  6.5 31.5

Provence, France - Cinsault, Grenache, Syrah & Rolle

refined & fresh | strawberry | peach | white pepper

Ult imate  Provence Rosé ‘Up’   42.5

Provence, France - Cinsault, Grenache, Syrah & Rolle

the new provence kicking bottle! | 

fresh & sophisticated | floral

S W E E T ’ S

BIO Hétszóló  Tokaj i  Aszú  5  Puttonyos  8.50

Tokaj-Hegyalja, Hungary - Furmint

delightful | dried fruit | sweet/sour balance | 

mandarin orange

Dow’s  Nervana ‘Chocolate  Port ’  7.00

Douro, Portugal

exciting | dark chocolate | wild roses | violets


