
Desserts by Kaatje Small desserts or 
perfect with coffee

homemade madeleine 2
bonbon by Wesley 

Borstel per piece 2.5

apple
caramel | crumble | vanilla

9

dark chocolate mousse
pecan 

8

cheese from het Kaasatelier
choice of Saint maure de Durbuy, Fette Berta, 

Pater Jordan, Die rote hexe, 
Romero, Malghesino allo zafferano

per piece 4

scroppino 
lemon or sour apple with cinnamon | vodka | prosecco 

9

Rustic bread     | with spicy onion dip 6
Iberico Paleta Cebo 14
Oysters Original 3.5 each 
Oysters Pornstar Martini 4.5 each

Bites

A la carte
At Kaatje, you can taste the season – surprising, creative dishes that excite your senses.

Starters

salmon
buttermilk | nori | chermoula 14

mackerel ceviche
red onion | lime | vadouvan 14

steak tartare
pancetta | Parmesan | egg yolk 15

beef tataki
red chili | spring onion | “likkie lakkie” 15

cauliflower
pomegranate | hazelnut | ras el hanout 13

burrata
pumpkin | tomato | pumpkinseeds 13

Main courses

cod
sweet potato | romanesco | mustard beurre blanc 26

zander
celeriac | leek | shellfish sauce 24

orzo “risotto style”
wild mushrooms | Parmesan | sage 21

optional mussels +5

duck breast
sweet potato | sauerkraut | red wine jus 24

beef tenderloin
kale | onion | roasted garlic jus

100 g 29
200 g 39

optional foie gras +10

entrecôte
potato | romanesco | cowboy butter 23

2 courses 32.5
3 courses 42.5
4 courses 52.5

Let us surprise you with a selection of 
dishes, chosen from our a la carte menu.

A culinary journey through a delicious 
range of refined and varied dishes. We 
will happily cater for any allergies or 
dietary wishes.  Please inform us of any 
requirements so that we can ensure you 
enjoy your meal without any concerns.

Set Dinners
Choice of 2, 3 or 4 courses

All-In Menu 
Looking for a carefree evening out? 

Choose from our extensive all-in menu

Enjoy table water, carefully selected wines
 to accompany your meal, 

several courses of seasonal dishes, 
and a refined dessert.

Finish off with coffee or tea, 
a homemade madeleine, 

and a bonbon by Wesley Borstel.

3 courses + dessert 
85

4 courses + dessert
105

Side dishes

Head of lettuce 5
Fries | Parmesan | truffle 7

Fries 6

Experience more than just the menu.

Follow us for behind-the-scenes insights,
seasonal specials, 

and culinary experiences.

TikTok | Instagram | Facebook
@brasskaatje


