Allergens per dish (dinner)
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Chefs menu

Milk

Gluten

Mustard

Egg

Crusacean

Mollucs

Lupines

Cellery

Sesame

Soy

Nuts

Sulphite

King crab salad

X

X

Pheasant cream soup

Veal tenderloin

Longueur

X | X | X

X | X | x

Entree

Tear & share bread

x

Charcuterie

x

Burrata

Carpaccio

Autumn salad

Prawn salad

Marinated salmon

Duck rilettes

X IX | X |X|X|X|X|Xx

X | X | X |X|Xx

X | X | X |X |Xx

X | X | X |X |X|[|X

Oysters ‘Irish no. 3 Moér’

Oysters met tapioca

Soups
Tomato soup

Bisque

Parsnip

x

x

Meat

Nest burger

Nest burger vega

Schnitzel

Entrecote

Rib eye

X | X | X |X |X

Game stew

Pheasant

X | X [ X |X|X|X|X

X | X |[X|X|X|X|X

X | X |[X|X|X|X|X

Sides

Fries from Zuyd

x

x

Fries from Zuyd 'pulled pork'

Roseval

Brussels sprouts

x

Fish

Red seabream

Pike perch

Salmon

Lobster

North sea sole

X |IX | X | X |X

Veggie

Risotto

Veggie Nest burger

Lentil dahl

Ravioli

X | X | X | X

Dessert

Classic baker's tartlet

Pumpkin

Dame blanche

Autumn Pavlova

Longueur

Cheese platter

X | X| X|X |X |X

X | X| X|X |X|X

X | X| X|X |X|X

X | X| X|X |Xx

Pleae note that all main dishes served with fries / chips,

include the following allergens: egg, gluten, mustard
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