EST 1985 THE HAGUE

BEEFBURGER (0) (BGE)

SOP || -I_a Dutch organic Limousin beef 150 gram

brioche bun | egg
truffle mayonnaise
14.5

|N'RO0M MENU + The Hague mature cheese 1
+ bacon !

COSY PLACE TASTY FOOD

BLACK ANGUS STEAK ( BGE)

c.AESAR SALAD (V) _ flat iron steak 150 gram
little gem | anchovy dressing almond | cauliflower
garlic croutons | poached egg | Parmesan pepper sauce

12.5 22.5

+ grilled chicken thighs 4.5

+ prawns | 3 pieces 6.5 SIDES |

HOMEMADE FRIES 4
PARISIENNE SMOKED RIB EYE mayonnaise

smoked rib eye | truffle mayonnaise PARMESAN FRIES 7

rucola | Parmesan ine nuts .
| |p truffle mayonnaise | Parmesan

/2.3 GREEN SALAD 4
, little gem | French dressing
SOPHIA'S BISQUE pickled vegetables |croutons

5’7”’5"””3 | green herbs fcrostini SEASONAL VEGETABLES 5.5

THREE COURSE MENU 'PURE' € 39

including amuse & sourdough bread with Guernsey butter
- dishes can be ordered seperately -

—— —

SOPHIA'S GRAVAD LAX BRILL WITH ‘DECONSTRUCTED’

salmon | mustard | honey HUTSPOT

red onion | green herbs brill | bay leaf | Dutch carrot
onion compote | Nicola potato

HOMEMADE PATE fish gravy

wild boar paté

lingonberries | chestnut VOL-AU-VENT ROYAL (0)

BBQ lemon (BGE) Black leg chicken Label Rouge

chantarelles | green herbs
TARTAR OF JERUSALEM ARTICHOKE (V)
jerusalem artichoke | radish RISOTTO CHANTARELLES (V)
curly kale foam risotto | chantarelles | heirloom
vegetables egg | fermented garlic
CEVICHE OF SCALLOPS

thin sliced scallops FILLET OF VENISON

M'hamsa couscous | fennel fillet of venison | turnip

Pedro Ximénez vinaigrette kohlrabi | venison gravy | gingerbread
supplement 4 supplement 5

DESSERTS € 10

COFFEE A LA SOPHIA PANNA COTTA

coffee or tea | sweets milk chocolate & praline

‘Haagsch hopje' liqueur pineapple | hazelnut ice cream

whipped cream
SELECTION OF CHEESES

MILLEFEUILLE Chaource | Sainte-Maure | Livarot
millefeuille | pear | anise Roquefort | tomato jam | date bread
yuzu | white chocolate pear jelly | raisin bread

vanilla ice cream supplement 2.5



