DINERKAART

VOORGERECHTEN

PESTOBROOD UIT DE OVEN @&
tomatentapenade | 9

BISQUE VAN SCHAALDIEREN
anijsroom | 12

ROMIGE PREISOEP @
kerrie-olie | 8,5

RUNDERCARPACCIO
truffelmayonaise | rucola
croutons [ Parmezaan | gepofte
cherrytomaat | 15

GEROOKTE EENDENBORST
gekarameliseerde witlof | g
sinaasappel | krokante boe

FORELMOUSSE
verschillende structuren van biet
appel | dille-olie | 14,5

el van
kweit | 16

MAKREELRILETTE
krokante rosti | pickles
zure room | 15

TARTAAR VAN PASTINAAK &
KNOLSELDERIJ
misodressing | sesamtuile | 14,5

SALADES

CHARCUTERIE

Parmezaan | olijven | hazelnoot
gemarineerde ui

klein 12,5 | groot 24

BURRATA @

balsamico | pompoenpitten
cherrytomaat | appel-peer chutney
klein 11 | groot 21

BIJGERECHTEN
FRITES | klein 3 | groot 5,5

SEIZOENSGROENTEN | 5
GEMENGDE SALADE | 5

HOOFDGERECHTEN
RUNDERSUKADE

sous-vide gegaard | portjus
andijviestamppot | 31

KALFSOESTER
creme van appel en knolselderij
gekonfijte venkel | saliejus | 32

GEBAKKEN KABELJAUW
gestoofde prei | pastinaakchips
cider-roomsaus | 29

SCHOLFILET
aardpeer | gekarameliseerde
witlof | mosterd-beurre blanc | 28

KROKANTE GNOCCHI @&
pompoen | hazelnoot | Pecorino
salie-beurre noisette | 23

N.A.P. BURGER

sla | augurkenrelish
gekarameliseerde ui | bacon
cheddarsaus | 24

SPARERIBS
frites | bbg-saus
knoflooksaus | 30

DESSERTS

KOFFIE CACAO CREME BRULEE
vanille-ijs | 12

SPECULAASMOUSSE
gemarineerde sinaasappel
kardemom | notencrumble | 11

CHOCOLADE MOULLEAUX
vanillesaus | cassis-ijs | 12

KAASPLANKJE
vier soorten kaas
appel-peer chutney | 15

SPECIAL COFFEE
Irish | French | Spanish
Italian | tote tante | 9

Heeft u allergieén of speciale dieetwensen?
Laat het ons vooraf weten
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DINNER MENU

STARTERS

OVEN-BAKED PESTO BREAD @&
tomato tapenade | 9

SHELLFISH BISQUE
anise cream | 12

CREAMY LEEK SOUP &
curry oil | 8.5

BEEF CARPACCIO

truffle mayonnaise | rocket
croutons | Parmesan | roasted
cherry tomatoes | 15

SMOKED DUCK BREAST
caramelised chicory | orange gel
crispy buckwheat | 16

TROUT MOUSSE
various beetroot textures | apple
dill oil | 14.5

MACKEREL RILLETTE
crispy rosti | pickles
sour cream | 15

PARSNIP & CELERIAC TARTARE @&
miso dressing | sesame tuile | 14.5

SALADS

CHARCUTERIE

Parmesan | olives | hazelnut-
marinated onion

small 12.5 | large 24

BURRATA &

balsamic | pumpkin seeds | cherry
tomato | apple-pear chutney
small 11| large 21

SIDE DISHES
FRIES | small 3 | large 5,5

SEASONAL VEGETABLES | 5
MIXED SALAD | 5

MAINCOURSES

BEEF SUKADE
sous-vide cooked | po r
mashed potatoes with

VEAL TENDERLOIN
apple and celeriac purée | confit
fennel | sage jus | 32

PAN-FRIED COD
braised leek | parsnip crisps
cider cream sauce | 29

PLAICE FILLET

Jerusalem artichoke
caramelised chicory | mustard
beurre blanc | 28

CRISPY GNOCCHI @&
pumpkin | hazelnut | Pecorino
sage beurre noisette | 23

N.A.P. BURGER

lettuce | pickle relish
caramelised onion | bacon
cheddar sauce | 24

SPARE RIBS
fries | BBQ sauce
garlic sauce | 30

U
dve|31

DESSERTS

COFFEE CACAO CREME BRULEE
vanilla ice cream | 12

DUTCH SPICED COOKIE MOUSSE
marinated orange | cardamom
nut crumble | 11

MOLTEN CHOCOLATE CAKE
vanilla sauce | blackcurrant ice
cream | 12

CHEESE PLATE
four cheeses | apple-pear
chutney | 15

Do you have any allergies or dietary
requirements?
Please let us know in advance.
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LUNCH MENU

SOUPS & BREAD

OVEN-BAKED PESTO BREAD @&
tomato tapenade | mozzarella | 9

SHELLFISH BISQUE
anise cream | 12

CREAMY LEEK SOUP/Lk
curry oil | 8.5

SANDWICHES

TWO CROQUETTES
served with mustard | 13

PHILLY CHEESESTEAK
bell pepper | onion | 18.5

CARPACCIO
rocket | truffle mayonnaise
Parmesan | 16

BURRATA @
rocket | avocado cream | truffle oil
cooked egg | 14

TROUT MOUSSE
cucumber | pickled onions | lettuce
hazelnut crunch | 14

FRIED EGGS/K
fried eggs | 1
ham (+1) / cheese (+1) / bacon (+1)

CLASSICS

N.A.P. BURGER
lettuce | pickle relish | bacon
caramelised onion | cheddar | 24

SPARE RIBS
fries | BBQ sauce | garlic sauce | 30

BAGELS

CHICKEN “WAR?”
peanut sauce | mayon Glse
crispy fried onions | 1

SMOKED SALMON
horseradish sauce | lettuce
crispy fried capers | 14

CLUBSANDWICHES

PULLED CHICKEN
lettuce | egg | bacon | spicy
mayonnaise | 16

VEGETARIAN @&

avocado cream | lettuce
cucumber | egg | tomato
pulled jackfruit | 16

SALADS

CHARCUTERIE

Parmesan | olives | hazelnut
marinated onion

small 12.5 | large 24

BURRATA @&

balsamic | pumpkin seeds
cherry tomato | apple-pear
chutney

small 11 | large 21

SIDE DISHES
FRIES | small 3 | large 5,5

SEASONAL VEGETABLES | 5
MIXED SALAD | 5

Do you have any allergies or dietary
requirements?
Please let us know in advance.
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LUNCHKAART

SOEP & BROOD

PESTOBROOD UIT DE OVEN @&
tomatentapenade | 9

BISQUE VAN SCHAALDIEREN
anijsroom | 12

ROMIGE PREISOEP | 4
kerrie-olie | 8.5

SANDWICHES

TWEE KROKETTEN
met mosterd | 13

PHILLY CHEESESTEAK
paprika | ui | 18.5

CARPACCIO
rucola | truffelmayonaise
Parmezaan | 16

BURRATA @
rucola | avocadocreme | truffelolie
gekookt ei | 14

FOREL MOUSSE
komkommer | uienp |ck|es | sla
hazelnootcrunch | 1
UITSMIJTEF!;k
gebakken spiegeleie

eren |
ham (+1) / kaas (+1)

)/ b

on (+1)

KLASSIEKERS

N.A.P. BURGER
sla | augurkenrelish | bacon

gekarameliseerde vien | cheddar | 24

SPARERIBS
frites | bbg-saus
knoflooksaus | 30

BAGELS

KIPPENOORLOG
pindasaus | mayonaise
gefrituurde ui | 14

GEROOKTE ZALM
mierikswortelsaus | sla
gefrituurde kappertjes | 14

CLUBSANDWICHES

PULLED CHICKEN
sla | ei | bacon |
sambalmayonaise | 16

VEGA @

avocado-créeme | sla
komkommer | ei | tomaat
pulled-jackfruit | 16

SALADES

CHARCUTERIE

Parmezaan | olijven
hazelnoot | gemcrmeerde ui
klein 12.5 | groot 24

BURRATA (5

balsamico | pompoenpitten
cherrytomaat | appel-peer
chutney

klein 11 | groot 21

SIDE DISHES
FRITES | klein 3 | groot 5,5

SEIZOENSGROENTEN | 5
GEMENGDE SALADE | 5

Heeft u allergieén of speciale dieetwensen?
Laat het ons vooraf weten

R E T

BLI NAP

A

u

A

A

T

P



'5'," B

G MENU

Van harte welkom bij Restaurant Bij N.A.P.
Speciaal voor onze opening presenteren wij een feestelijk chefsmenu, inclusief
een glas bubbels om mee te proosten
Driegangen keuzemenu € 50

VOORGERECHTEN
FORELMOUSSE
verschillende structuren van biet | appel | dille-olie

RUNDERCARPACCIO
truffelmayonaise | rucola | Parmezaan
croutons | gepofte cherrytomaat

ROMIGE PREISOEP &
kerrie-olie

HOOFDGERECHTEN
EBAKKEN KABELJAUW
gestoofde pr i | ciderroomsaus | pastinaakchips

RUNDERSUKADE
sous-vide gegaard | andijviestamppot | portjus

N.A.P. BURGER
sla | augurkenrelish | gekarameliseerde ui | bacon | cheddarsaus

KROKANTE GNOCCHI #
pompoen | hazelnoot | Pecorino | salie-beurre noisette

DESSERTS
CHOCOLADE MOULLEAUX
vanillesaus | cassis-ijs

KAASPLANKJE (+7)
vier soorten kaas | appel-peer chutney

SPECIAL COFFEE
Irish | Spanish | Italian | French

BIJGERECHTEN

FRITES | klein 3 | groot 5,5
SEIZOENSGROENTEN | 5
GEMENGDE SALADE | 5

PESTO BROOD MET DIP | 9

Heeft u allergieén of speciale dieetwensen?
Laat het ons vooraf weten




'5'," B

OPENING MENU

A" .

A warm welcome to Restaurant Bij N.A.P.
To celebrate our opening, we present a festive chef’s menu,
including a glass of sparkling wine to toast with.
Three-course set menu € 50

STARTERS
TROUT MOUSSE
various beetroot textures | apple | dill oil

BEEF CARPACCIO
truffle mayonnaise | rocket | Parmesan
croutons | roasted cherry tomatoes

CREAMY LEEK SOUP &
curry oil

MAINCOURSES
PAN-FRIED COD
braised leek | cider cream sauce | parsnip crisps

BEEF SUKADE
sous-vide cooked | mashed potatoes with endive | port gravy

N.A.P. BURGER
lettuce | pickle relish | caramelised onion | bacon | cheddar sauce

CRISPY GNOCCHI &
pumpkin | hazelnut | Pecorino | sage beurre noisette

DESSERTS

CHOCOLATE OLTEN CAKE

vanilla sauce | blackcurrant ice cream
SE
| a

CHEESE
four cheeses

SPECIAL COFFEE
Irish | Spanish | Italian | French

M
ac
LECTION (+7)

pple-pear chutney

SIDE DISHES
FRIES | small 3 | large 5.5
SEASONAL VEGETABLES | 5

MIXED SALAD | 5
PESTO BREAD WITH DIP | 9

Do you have any allergies or dietary
requirements?
Please let us know in advance.

R.E S A URLMANT % "
I ’ : 2 .

4 . y
N - e
P g R | v



