
Aperitif drinks
Aperol Spritz 
Gin tonic Gordon’s 
Gin tonic Hendricks
Prossecco - Borga Brut gl.
Prossecco - Borga Brut fl. 

Beers
Swinckels 25cl.
Swinckels 50cl.
Weihenstephan 30cl.
Weihenstephan 50cl.
Seasonal beer
Seasonal beer
La Trappe Blond
Wagenings Blond 

Water 
Chaudfontaine plat 0,2L
Chaudfontaine bruis 0,2L
Aqua Panna 0,75L 
San Pellegrino 0,75L

10,50
10,50
12,50
8,00
48,00

GL. 

GL.

6,00 

6,50 

9,50 

GL.

5,60 

6,00 

6,50 

9,50 

FL. 

FL. 

30,00

32,50

47,50

FL.

27,50

30,00

32,50

47,50

3,50
3,50
7,50
7,50

3,90 
6,90 
4,90 
8,90 
5,90 
5,90
5,50 
5,50

3,90

3,90
4,90
4,90
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Swinkels 0.0 
Bavaria Radler 0.0 
La Trappe Nillis 0.0 
La Trappe Epos 0.0 

5,50

Alvarinho - Zip Branco 
Fresh | mineral | apricot

Chardonnay - Laurent Miquel 
Dry | oily | tropical fruit

Pinot Grigio - Epicuro 
Fresh | floral | peach&pear

Sauvignon Blanc - Salentein 
Fresh | intense | fruity

Tinto Cāo - Zip rosé 
Fresh | mineral | crisp

Wine - white

Wine - rosé 
5,60 27,50

Wine - red 
Touriga Nacional - Zip tinto
Light | 1 year oak-aged | forest fruits

Carbernet Sauvignon - 
Laurent Miquel 
Spicy | rich | red fruit

Primitivo - Epicuro 
Smooth | spices | ripe dark fruit

Merlot - Salentein 
Velvety smooth | cedar wood | red fruit

5,50 27,50

R E S TAURANT
Botanica

With mayonnaise

Served with mustard mayonnaise

Fries 

6,00

9,50

9,50

White or brown toasted sourdough
bread | herb butter | dairy butter | olive oil

Bread platter

8,50Dutch Snack Platter
Served with curry sauce

Bitterballen 

Served with mustard mayonnaise

Vegetarian  bitterballen 

(Dutch beef croquettes)

(Dutch croquettes)
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Lunch Kids menu

Chicken satay

Uitsmijter 

Smoked salmon 

Beef croquette 

12,00

14,00

10,00

18,00

12,00

5,00

11,50

Two croquettes with mustardmayonnaise

Three fried eggs with ham and cheese

Chicken satay | sataysauce | atjar tjampoer |
prawn crackers | seroendeng | crispy fried onions 

Smoked salmon | mesclun salad | red onion |
avocado | sun-dried tomatoes

Beef carpaccio | sun-dried tomatoes | parmesan
cheese | seed mix | arugula | basil oil from our own
herb garden

Kid’s ice cream 

Crispy chicken or dutch-style fried fish pieces
Fries | applesauce | edamame

ONLY FOR KIDS 
Carpaccio 

Served with sourdough bread (white or brown)

Served with sourdough bread (white or brown)

Served with sourdough bread (white or brown)

Served with sourdough bread (white or brown)

Served with sourdough bread (white or brown)

Roasted cherry tomatoes | basil oil from our
own herb garden | vegan sour cream

9,00Homemade tomato soup 

Served with sourdough bread (white or brown)

R E S TAURANT
Botanica

(Dutch-styleopen-faced eggs)



Homemade white coleslaw with hazelnut

Starters Main courses

Tataki 

Rose roscoff 

Steak tartare 

Ceasar salad 

Vegan burrata 

5,00

18,00

15,00

15,00

10,00

16,00

38,00

28,00

 
Seared salmon | wakame | fermented lemon |
pickled cucumber

 
Steaktartare made from Double Dutch beef |
poached egg | crispy apple capers | truffle
mayonnaise | little gem lettuce | sun-dried
tomato | truffle prawn cracker

Vegan burrata | marinatedcoeur de boeuf
tomato | crispy basil arugula | balsamic
dressing

 
Romaine lettuce | grilled chicken thigh |
parmesan cheese | garlic toast | anchovies |
poached egg | sun-dried tomatoes

 
French onion soup | garlic toast | gruyère
cheese | spring onion | roasted onion crumble
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R E S TAURANT
Botanica

Duck breast

26,00Ravioli 
Ravioli filled with artichoke and pecorino |
confit artichoke | pecorino sauce | arugula |
Neolea olive oil

Grilled ribeye | zucchini | charred leek | shiitake | 
pumpkin cream | red wine sauce

34,00Seabass 
Seabass à la plancha | chermoula | pea cream |
crispy samphire | morels | saffron jus 

Sous-vide duck | zucchini | charred leek | shiitake |
pumpkin cream | red wine sauce

32,00Cod
Poached cod | chermoula | pea cream |
crispy samphire | morels | saffron jus

Double Dutch 

Side dishes

Fries with mayonnaise
Sweet potato fries

5,50 

6,00 



Cognac
Rémy Martin VSOP 

Whiskey’s
Johnny Walker Red
Jameson 
Dalmore 12 jr. Lagavullin
16 jr. 

Koffie 
Espresso 
Double espresso
Cappuccino 
Latte macchiato 
Koffie verkeerd 
Flat white 
Tea 
Fresh mint thee 
Fresh ginger thee 
Oat milk
Soy milk
Whipped cream

8,50

6,20
6,50
10,00
15,00
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Desserts

R E S TAURANT
Botanica

Elderberry& fruits 

Strawberrytoffee | strawberry crémeux |
sweet pumpkin meringue | chai tea ice
cream | fresh strawberries

9,00

10,00

Blackcurrant panna cotta | elderflower
espuma | frozen yogurt shards | crispy
raspberries | cherry ice cream

Sherry

 

Vermouth

Appel 

6,00
6,00
6,00
6,00
6,00

6,00
6,00

7,50

5,00

8,00

Applecrumble tart with whipped cream

Tia Maria
Bailey’s Grand
Marnier
Sambuca
Disaronno 

Strawberry & pumpkin 

Liqueurs

Valdespino Pedro Ximénez 

Graham’s Fine Ruby 
Graham’s Fine Tawny

Port

Martini Blanco 

Hot drinks

3,50 
3,50 
4,50 

3,90 
4,20 
3,90 
4,70 
3,50 
4,30
4,30

+0,50

+0,50
+0,50


