antipasti

Sauté endive with pine nufs and yellow raisins with breaded sardines and

black garlic cream

Marinated Yellow courgette with fermented peaches, toasted mustard

seeds and herbs vg
Upside down tomato crostata with
stracciatella v

primi

Spaghetti with courgette & bottarga*

Cavatelli pasta with cannellini, mussels, pecorino and lemon

Ravioli with broad beans and mozzarella, butter&sage and
grated parmesan v

mains
Stuffed aubergine with smoked scamorza cheese, basil cream and
san Marzano fomatoes v

Turbot with olive crust, Swiss chards, lemon sauce, parsley oil

dolci

Strawberries with vanilla sauce, merengue

Coffee cheesecake
Chocolate ganache olive oil, crispy sea salt, rosemary
cookie crumble vg

dutch lunch

Soup v
Sandwich*
Seasonal salad with mixed herlbs and lemon dressing

*(vegan/vegatarian option) v vegetarion vg vegan
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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 34
Sabbionare, Verdicchio dei Castelli di Jesi 2024 Le Marche 34
Can Reon, White 2022 (pansa blanca/white grenache), Alella*** 33
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*** 33
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 Mimosa 9.5 Fresh orange juice 4
Moretti Bloody mary 9.5 Organic apple juice 35
Moretti 0.0% 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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