
 

Menu vestdijk47 
  2 COURSE menu of choice    29.5 
  3 COURSE menu of choice    36.5 
  4 COURSE menu of choice incl. surprise course 43.5 

STARTERS 

SEA BASS 
ceviche / chervil / radish      13.5 

PORK BELLY 
lacquered / pineapple / aceto      13.5 

CORN 
beetroot / chives / buttermilk      13.5 

MAINCOURSES 

CODFISH 
ratatouille / peas / hollandaise      24.5 

BAVETTE 
sweet potatoes / chicory / truffle gravy    24.5 

FREGULA SARDA 
mushrooms / fennel / bergamot     24.5

If you have any allergies or diet, please tell our staff.



Menu vestdijk47 

DESSERTS 

MANDARIN 
vanilla / cardamom       9.5 

CHOCOLATE 
hazelnut / yuzu        9.5 

CHEESE PLATTER 
five cheeses and matching garnish ( 5,- euro supplement in menu) 13.5 

SELECTION OF DESSERT WINES 

MOSCATO D’ASTI 
Luigi Einaudi, Piemonte Italy      7.5 

PX ROMATE 
Don PX, Spain        8.5 

TAYLOR’S PORT BY THE GLASS 
Late bottled vintage 2014 / Tawny 10, 20, 30, 40 year Old from 9.5 

NOBLE SEMILLION 
Viu Manent, Chili       8

If you have any allergies or diet, please tell our staff.


