restaurant @d roog—
Antipasti

Polenta, baccald mantecato, olijven 9
Opgeklopte ricotta, doperwten, peultjies, munt, dille en ingelegde ui 8

Witte asperges, amandelen, citroenboter, zwarte knoflookmayonaise 11

Soup M 9
Belegde Foccacia* 13,5
Primi

Ravioli met citroen, Parmegiano Regiano en tuinbonen 14.5
Cannelloni met ricotta en artisjok, aardappel-olijfoliecreme en daslook 14

Spaghetti met ansjovis, krokant gebbakken broodkruim, citroen en gekonfijte knoflook* 13

Secondi

Kabeljauw, citroenaardappelen, venusschelpen, geroosterde cherrytomaat en basil 18
Knolselderij millefoglie, aardpeer en hazelnoot ) 16
Contorni

Aardappelpuree met Parmegiano Regiano 5
Geroosterde aardappelen, rozemarijn, knoflook 5
Groenten** 6
Salade** 5
Dolci

Tiramisu 7
IJs/ bolletje 3.5
Affogato 7
Chocolate fudge cake, vanillecreme 9
Bites

Focaccia en olijffolie 4
Groene en zwarte olijven 3
Pecorino, honing en zwarte peper 5
Arancini met pommarola 5
Crostone met nero di seppia en ricotta salata 6
Geroosterde romanesco, basilicummayonaise en gefrituurde kappertjes 5.5

*(veganistische optie)  **(seizoensgroenten) @) (vegan)




restaurant @d roog—

Wijnen
Spumante glas fles
Fratelli Bortolin, Prosecco di Valdobbiadene, Veneto 95 45
Marcalberto , Metodo Classico Spumante Sansannee, Piemonte 72
Wit
Donna Marzia Vermentino 2024, Puglia 6 27
Ronco dei Tassi, Clic Friuli bianco 2024 (chardonnay/friulano/Riesling) Friuli 8 34
Sabbionare, Verdicchio dei Castelli di Jesi 2024 Le Marche 8 34
Can Reon, White 2022 (pansa blanca/white grenache), Alella*** 733
Conti Zecca, Luna Bianco 2023, Puglia (Chardonnay) 47
Le calcinaie, Vernaccia di San Gimignano 2024, Toscane 50
Tenute Bosco, Etna Bianco “Piano dei Daini” 2024, (carricante) Sicilié 73
Rode
Donna Marzia Rosso 2024 (Negroamaro/Montepulciano) Puglia 6 27
Cantine Carpentiere, Colle de Grillai, 2020 (nero di troia/merlot) Puglia 8 34
Luigi Boveri, Barbera "Boccanera” 2024, Piemonte 9 37
Can Reon, Red 2022 (black grenache/sumoll), Alella*** 733
Conti Zecca, Primitivo 2024, Puglia 33
Orlandi Contucci Ponno, Montepulciano d’Abruzzo 2021 45
Istine, Chianti Classico 2023, Toscane 72
Koffie Thee Fris
Espresso 3 Sencha 4 Ginger beer 45
Dubbele espresso 3.5 Rooibos 4 Curiosity cola 4.5
Americano / ijskoffie 3.5 Earl grey 4 Rose lemonade 4.5
Espresso macchiato 4 Witte jasmijn 4 Victorian lemonade 4.5
Cappuccino 4 Oolong 4 Ginger ale 4
Latte / ijs latte 4 Verveine 4 Marie-stella-maris water  3/6.5
Corfado 4 Blauwe vinderthee 4 Plat/oruisend
Flat white 4.5 Verse gemberthee 3.5
Decafé 0.5 Verse muntthee 3.5
Chocolade melk 4
Bier Cockiails Sap
[Jwit Mimosa 9.5 Verse sinaasappelsap 4
Heineken Bloody mary 9.5 Biologische appelsap 35
Moretti 0.0% Espresso martini Gin 9.5 Big Tom tomatensap 4
Paloma 9.5

***Geproduceerd door de eigenaren van @droog, Renny & Leon Ramakers. Ga naar canreon.com voor meer informatie.




restaurant @d roog—
Antipasti

Polenta, baccald mantecato, olives 9
Whipped ricotta, garden peas, snow peas, mint, dill, pickled onions 8

White asparagus, almonds, lemon butter, black garlic mayo & 11

Soup M 9
Focaccia-sandwich* 13.5
Primi

Ravioli sauce with lemon, Parmigiano Reggiano, and garden beans 14.5
Cannelloni with ricotta and arfichoke, potato olive oil cream, wild garlic 14
Spaghetti with anchovies, fried breadcrumis, lemon, confit garlic* 13
Secondi

Cod, lemon potatoes, clams, roasted cherry tomato, basil 18
Celeriac millefoglie, Jerusalem artichoke, hazelnut 16
Contorni

Parmigiano Regiano potato purée 5
Roasted potatoes, rosemary, garlic 5
Greens** 6
Salade** 5
Dolci

Tiramisu 7
Ice cream/ scoop 3.5
Affogato 7
Chocolate fudge cake, vanilla cream 9
Bites

Focaccia and olive oil 4
Green and black olives 3
Pecorino, honey and black pepper 5
Arancini with pommarola 5
Crostone with nero di seppia en ricotta salata 6
Roasted romanesco, basil mayo, and fried capers 55

*(veganistische optie)  **(seizoensgroenten)




restaurant @d roog—

Wines
Sparkling glas fles
Fratelli Bortolin, Prosecco di Valdobbiadene, Veneto 95 45
Marcalberto , Metodo Classico Spumante Sansannee, Piemonte 72
White
Donna Marzia Vermentino 2024, Puglia 6 27
Ronco dei Tassi, Clic Friuli bianco 2024 (chardonnay/friulano/Riesling) Friuli 8 34
Sabbionare, Verdicchio dei Castelli di Jesi 2024 Le Marche 8 34
Can Reon, White 2022 (pansa blanca/white grenache), Alella*** 733
Conti Zecca, Luna Bianco 2023, Puglia (Chardonnay) 47
Le calcinaie, Vernaccia di San Gimignano 2024, Toscane 50
Tenute Bosco, Etna Bianco “Piano dei Daini” 2024, (carricante) Sicilié 73
Red
Donna Marzia Rosso 2024 (Negroamaro/Montepulciano) Puglia 6 27
Cantine Carpentiere, Colle de Grillai, 2020 (nero di troia/merlot) Puglia 8 34
Luigi Boveri, Barbera "Boccanera” 2024, Piemonte 9 37
Can Reon, Red 2022 (black grenache/sumoll), Alella*** 733
Conti Zecca, Primitivo 2024, Puglia 33
Orlandi Contucci Ponno, Montepulciano d’Abruzzo 2021 45
Istine, Chianti Classico 2023, Toscane 72
Coffee Tea Soft Drinks
Espresso 3 Sencha 4 Ginger beer 4.5
Double espresso 3.5 Rooibos 4 Curiosity cola 4.5
Americano / ice coffee 3.5 Earl grey 4 Rose lemonade 45
Espresso macchiato 4 White jasmine 4 Victorian lemonade 4.5
Cappuccino 4 Oolong 4 Ginger ale 4
Latte / ice latte 4 Verbena 4 Marie-stella-maris water  3/6.5
Corfado 4 Blue butferfly fea 4 stil/sparkiing
Flat white 4.5 Fresh ginger tea 3.5
Decaf 0.5 Fresh mint tea 3.5
Chocolate milk 4
Beer Cocktails Juice
[Jwit 6 Mimosa 9.5 Fresh orange juice 4
Heineken S Bloody mary 9.5 Organic apple juice 35
Moretti 0.0% 4 Espresso martini Gin 9.5 Big Tom tomato juice 4
Paloma 9.5

***Produced by the owners of @droog, Renny & Leon Ramakers, visit canreon.com for more information.
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