PRIVATE CANAL CRUISES

Restaurant Red

Voorgerechten | Starters

Steak tartaar 80 gram

Toast | Kwartelei

Steak tartare 8o gram
Toast| Quail Egg

Carpaccio
Parmezaankrullen | Rucola | Pijnboompitten | Truffelmayonaisse

Carpaccio
Parmesan curls | Arugula | Pine nuts | Truffle mayonnaise

Foie royal (supplement €5,-)

Eendenlever | Abrikoos | Vanille | Hazelnoot

Foie royal (supplement €5,-)
Duck liver | Apricot | Vanilla | Hazelnut

Tonijn tartaar

Soja | Sesamzaadjes | Honing | Avocado | Wasabi-mayonaise

Tuna tartar

Soy | Sesame seeds | Honey | Avocado | Wasabi mayonnaise



PRIVATE CANAL CRUISES

Restaurant Red

Voorgerechten | Starters

Gefrituurde inktvis
Pittige dipsaus

Fried squid
Spicy dipping sauce

Gegrilde coquilles
Sperziebonen | Bacon | Beurre blanc

Grilled scallops
Green beans | Bacon | Beurre blanc

Gegrilde gamba’s
Gepofte knoflook | Chili | Groene kruiden

Grilled prawns
Roasted garlic | Chili | Green herbs

Escargots (6 stuks)
Kruidenboter | Knoflook | Brood

Escargots (6 pieces)
Herb | Butter | Garlic | bread

Burrata
Tomaat | Basilicum | kappertjes | Ui | Balsamicostroop

Burrata
Tomato | Basil | Capers | Onion | Balsamic syrup

Camembert uit de oven
Warme camembert | Zuurdesembrood

Camembert from the oven
Warm camembert | Sourdough bread



PRIVATE CANAL CRUISES

Hoofdgerechten / Main courses

Restaurant Le Hollandais

Lamsrack
Pata negra | Paddenstoelen | Aardappelmousseline | Rode wijnsaus

Rack of Lamb

Pata negra | Mushrooms| Potato mousseline| Red wine sauce

Short rib
Bospaddenstoelen| Aardappelpuree

ShortRib

Forest mushrooms| Mashed potatoes

Wilde zeebaars
Risotto | Honingtomaatjes | Salsa van Taggiasca olijven

Wild sea bass

Risotto | Honey tomatoes| Taggiasca olive salsa

Gnocchi (vegetarisch)
Bospaddenstoelen | Porcini roomsaus | Truffel

Gnocchi (vegetarian)

Forest mushrooms| Porcini Cream sauce| Truffle

Tournedos Rossini (suppl €8,-)
Rosti | Wilde Spinazie| Foie gras | Ossenhaas | Albufera saus

Tournedos Rossini (suppl €8,-)
Rsti| Wild spinach | Foie gras| Beef tenderloin | Albufera sauce

Noordzee Kreeft (Suppl € 27,-)
Frites | Groene asperge | Hollandaise saus

North Sea Lobster( Suppl € 27,-)

Fries| Green asparagus| Hollandaise sauce



PRIVATE CANAL CRUISES

Nagerechten / Desserts

Restaurant Johannes

Kaas

Selectie van Europese kazen | Zoet garnituur

Cheese

Selection of European cheeses | Sweet accompaniment

Aardbei
Rabarber | Parsley | Amandel

Strawberry
Rhubarb | Parsley | Almond

Sticky toffee pudding

Pure chocolade | Tonkaboon | Vanille
Dark chocolate | Tonkaboon | Vanilla

Koffie, thee met bonbon

Coffee, tea with bonbon
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