
Vivere la 
dolce vita 
di Dodici

Eng



Prima colazione
08.00 - 16.30

Dolce ALL BUTTER CROISSANT    4,00
with strawberry preserve

GREEK YOGHURT WITH GRANOLA AND CRANBERRIES  6,50
seasonal fruits extra +3,00

FRENCH TOAST      5,50
made with sugar bread and cinnamon sugar

AMERICAN PANCAKES     5,50
with butter and maple syrup

FRESH FRUIT SALAD      6,00
with seasonal fruits

BRASILIAN BREAKFAST;     10,50
bowl with açai berries, granola, coconut and banana 

BROWNIE     4,50 
with soaked raisins, dark chocolate ganache and a 
mandarin jelly  

CHOCOLATES FROM CHOCOLATIER “VAN DAM”  1,75
6 different flavours, price per chocolate
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Prima colazione
08.00 - 16.30

Cordiale

* served on white 
or brown bread *

Colazione 
completa

“EGGS BENEDICT” NATUREL     6,50
soft poached egg with spinach and Hollandaise sauce  
on toast - available from 10am

“EGGS BENEDICT” WITH BACON    7,75
soft poached egg with spinach, bacon and Hollandaise  
sauce on toast - available from 10am

“EGGS BENEDICT” WITH DUTCH SHRIMPS  8,25
soft poached egg with spinach, shrimps and Hollandaise  
sauce on toast - available from 10am

SCRAMBLED EGG WITH TOMATO AND CHEESE  6,50

MATURE DUTCH FARMER’S CHEESE   6,25
with raisin chutney 
 
BOURGUNDIAN COOKED HAM    6,75
from the livar pig with honey mustard mayonnaise 
and nuts

ALL BUTTER CROISSANT WITH CHEESE  4,50
served warm or cold 

HEALTHY       15,00
- Greek yoghurt with granola and cranberries
- baba ganoush with spinach and tomato on a spelt cracker
- fresh seasonal fruit salad
- freshly squeezed orange juice

INDULGENT       15,00
- French toast with sugar bread and cinnamon sugar
- all butter croissant with strawberry preserve
- scrambed egg with tomato and cheese on bread of your choice
- freshly squeezed orange juice

COMPLETE INDULGENCE (for 2, price per person)      17,50
- scrambed egg with tomato and cheese on bread of your choice
- French toast with sugar bread and cinnamon sugar
- Greek yoghurt with granola, fresh fruit and cranberries
- all butter croissant with mature farmer’s cheese
- freshly squeezed orange juice
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Pranzo
12.00 - 16.30

Zuppe 

*All soups are 
served with bread, 
fleur de sel butter, 
hojiblanca olive oil 
and sea salt *

Insalate 

* All our salads are 
served with garden 
lettuce, bread, 
fleur de sel butter, 
hojiblanca olive oil 
and sea salt *

BISQUE D’HOMARD (LOBSTER SOUP)    8,50
with cognac, Dutch shrimps and creme fraiche  

DASHI BROTH   7,50
with quail thigh, wild mushrooms and garnish

PUMPKIN COCONUT SOUP    7,50
with caramelised carrots and fennel

NORWEGIAN CRAB SALAD   15,50
with mesclun lettuce, mango, Dutch shrimps, roasted  
tomatoes, garlic crostini and red curry cream  

CHICKORY   15,50
with pear, walnuts, roasted tomatoes, garlic crostini
and Gorgonzola dressing

WARM INDIAN DAHL      15,50
made with mixed lentils and served with cauliflower 
couscous and roasted tomatoes (salad is served separately)
Indian marinated chicken thigh supplement +5,50 
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Pranzo
12.00 - 16.30

Pane e 
Pasta

TOMATO AND BASIL BRUSCHETTA 5,50
on toasted rosemary focaccia   
 
TOMATO AND BURRATA BRUSCHETTA 9,50
with balsamic syrup on a toasted rosemary focaccia       

MARINATED SALMON AND TOMATO BRUSCHETTA  9,50
with basil cream on a toasted rosemary focaccia

SURINAMESE BARA ROLL WITH SALTED COD 9,50
with red onion, coconut and cassava crisps

SURINAMESE BARA ROLL WITH FETA   11,00
with tomatoes, olive tapenade and nuts          

SURINAMESE BARA ROLL WITH MARINATED CHICKEN  11,50
with vegetable, sweet and sour cucumber and yoghurt  
sauce Madame Jeanette piccalilly

GROOTMEESTER CROQUETTES (BEEF)       9,00
with honey and mustard mayonnaise and chunky bread 
of your choice   

RAVIOLI           12,50 / 17,50
filled with tomato and mascarpone cheese and served
with a creamy pistachio sauce and Parmesan cheese
4 pieces (around 120 grams of pasta), or 
7 pieces (around 200 grams of pasta)
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Antipasti
12.00 - 17.00

Antipasti 

Pesce

Formaggi

Bread    5,50
assorted bread specialties with fleur de sel 
salted butter and Hojiblanca olive oil

Verde di Capra morbido  6,50
60gr - Novara / North Italy
Gorgonzola made with goat’s cheese, a 
beautiful and creamy blue cheese

Grootmeester Cheese croquettes         4,50
mature Alkmaar cheese, honey mustard 
mayonnaise (warm, 3 pieces)

Dutch cheese fondue      10,00
120gr
crudite for the (warm) cheese fondue +5.50
(Carrots, rettich, bell pepper and cucumber
to dip)

Geay Oyster              3,50
with red wine vinegar and shallot,  
per piece   

Geay Oyster    3,50
with yuzu pearls, per piece

Marinated Salmon fillet           8,50
75gr
with wakame  

Norwegian crab      9,50   
80gr   
with mango and red curry cream

Boquerones    5,00 
50gr       
anchovies marinated in vinegar and garlic

Dutch shrimps    9,00  
75gr
with a light cocktail dressing and potato 
pieces

Crayfish croquette  9,00 
with saffron mayonnaise, 3 pieces 

Burrata met balsamico stroop     8,00
100gr - Puglia / Italy
buffalo mozzarella filled with cream

Le Fleuret   5,75
50gr - Dordogne / France
pasteurized full cream white mould goat’s 
cheese, fresh, soft and velvety

Tomme Brûlée 5,75
60gr -  Pyrenees / France
pasteurised goats cheese from the Basque 
country, singed with hints of nut and smoke 

Brin d’Amour aux herbes fermier          6,50
60gr - Corsica / France
a young goat’s cheese with a rind covered in 
herbs (rosemary, juniper) native to Corsica

Mature cheese from Tromp,
the cheese experts!  5,00
75gr - Rhenen / The Netherlands
an organic mature, preserved cheese with  
a rich and full flavour

Saint Félicien            6,50
75gr - Rhône-Alps / France
a full, ripened creamy white rind cheese with a 
fresh and earthy taste 

Robiola a crosta lavata  6,00
80gr - Lombardy / Italy
this washed rind cow’s milk cheese has a 
bit more character and a firmer texture 
than the comparable cheese, Taleggio. 
It has a light reddish rind with natural 
striations of beautiful green molds and is 
creamy and delicate 
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Antipasti
12.00 - 17.00

Salumi Vegetariano
Spanish Serrano ham  9,00
75gr - Andalusia / Spain
cured ham   

Bresaola     9,00
60gr - Italy
North Italian mature, salt cured beef

Truffle sausage        9,50
75gr - Italy
Italian cured sausage with truffle

Fuet Iberico de Bellota           7,50
70gr - Spain
Catalonian long thin cured sausage  
with a hint of sweet pepper

Terrine of duck liver
with gingerbread crumble    12,00   
60gr   
homemade terrine of duck liver with  
a hint of cognac and balsamic syrup

Grootmeester beef croquettes 
“bitterballen”    4,50
with honey mustard mayonnaise, 
3 pieces (served warm)

Crispy Fried Chicken Thigh 4,50
with a lightly sweetened Japanese  
sesame sauce, 3 pieces (warm) 

Olive Tapenade  5,00
75gr 
made from Taggiasca olives, sun-dried 
tomatoes and garlic  

Baba Ganoush     4,00
100gr
made from grilled aubergines, tahini 
and garlic
crudite for the baba ganoush +5.50
(carrots, bell pepper and cucumber
to dip)

Coconut curry “Bitterballen”         4,50
served with chilli/mango dip,  
3 pieces (warm)

= suitable for pregnant woman
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Menu 
della cena 
di Dodici



Antipasti
17.00 - 22.00 (dinner is served until 10pm)

Antipasti 

Pesce

Formaggi

Bread    5,50
assorted bread specialties with fleur de sel 
salted butter and Hojiblanca olive oil

Grootmeester cheese croquettes         4,50
mature Alkmaar cheese, honey mustard 
mayonnaise (warm, 3 pieces)

Dutch cheese fondue      10,00
120gr
crudite for the (warm) cheese fondue +5.50
(Carrots, rettich, bell pepper and cucumber
to dip)

Geay Oyster              3,50
with red wine vinegar and shallot,  
per piece   

Geay Oyster    3,50
with yuzu pearls, per piece

Marinated Salmon fillet           8,50
75gr
with wakame  

Norwegian crab      9,50   
80gr   
with mango and red curry cream

Boquerones    5,00 
50gr       
anchovies marinated in vinegar and garlic

Dutch shrimps    9,00  
75gr
with a light cocktail dressing and potato 
pieces

Tuna tataki   12,50  
90gr
short-fried tuna fillet of sustainable catch 
with ponzu, wasabi and cucumber

Crayfish croquette  9,00 
with saffron mayonnaise, 3 pieces 

Burrata met balsamico stroop     8,00
100gr - Puglia/Italy
buffalo mozzarella filled with cream

Le Fleuret   5,75
50gr - Dordogne/France
Pasteurized full cream white mould goat’s 
cheese, fresh, soft and velvety

Tomme Brûlée 5,75
60gr -  Pyrenees / France
pasteurised goats cheese from the Basque 
country, singed with hints of nut and smoke 

Brin d’Amour aux herbes fermier          6,50
60gr - Corsica / France
a young goat’s cheese with a rind covered in 
herbs (rosemary, juniper) native to Corsica

Mature cheese from Tromp 5,00
75gr - Rhenen / The Netherlands
an organic mature, preserved cheese with a 
rich and full flavour

Saint Félicien            6,50
75gr - Rhône-Alps / France
a full, ripened creamy white rind cheese with 
a fresh and earthy taste 

Verde di Capra morbido  6,50
60gr - Novara / North Italy
Gorgonzola made with goat’s cheese, a 
beautiful and creamy blue cheese.

Robiola a crosta lavata  6,00
80gr - Lombardy / Italy
this washed rind cow’s milk cheese has a bit 
more character and a firmer texture than the 
comparable cheese, Taleggio. It has a light 
reddish rind with natural striations of 
beautiful green molds and is creamy and 
delicate
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Antipasti
17.00 - 22.00 (dinner is served until 10pm)

Salumi Vegetariano
Spanish Serrano ham  9,00
75gr - Andalusia / Spain
cured ham   

Bresaola     9,00
60gr - Italy
North Italian mature, salt cured beef

Truffle sausage        9,50
75gr - Italy
Italian cured sausage with truffle

Fuet Iberico de Bellota           7,50
70gr - Spain
Catalonian long thin cured sausage  
with a hint of sweet pepper

Veal Pastrami           10,00
90gr
marinated succolent veal with pecorino 

Terrine of duck liver
with gingerbread crumble    12,00   
60gr   
homemade terrine of duck liver with  
a hint of cognac and balsamic syrup

Veal Tartar with Egg Yolk cream 
and crunchy capers           12,00
100gr          
home cured and sliced with capers, baby 
gherkins, anchovy, ketchup and olive oil

Grootmeester beef croquettes 
“bitterballen”    4,50
with honey mustard mayonnaise, 
3 pieces (served warm)

Crispy Fried Chicken Thigh 4,50
with a lightly sweetened Japanese  
sesame sauce, 3 pieces (warm) 

Bruschetta pomodori and basil             5,50
tomato, made with onion, garlic and  
balsamic on toasted focaccia rosmarino 
bread

Olive Tapenade  5,00
75gr 
made from Taggiasca olives, sun-dried 
tomatoes and garlic  

Baba Ganoush     4,00
100gr
made from grilled aubergines, tahini 
and garlic
crudite for the baba ganoush +5.50
(carrots, bell pepper and cucumber
to dip)

Coconut curry “Bitterballen”         4,50
served with chilli/mango dip,  
3 pieces (warm)

= suitable for pregnant woman
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Menu della cena di Dodici
17.00 - 22.00 (dinner is served until 10pm)

Zuppe 

*All soups are 
served with bread, 
fleur de sel butter, 
hojiblanca olive oil 
and sea salt *

Insalate 

* All our salads are 
served with garden 
lettuce, bread, 
fleur de sel butter, 
hojiblanca olive oil 
and sea salt *

BISQUE D’HOMARD (LOBSTER SOUP)    8,50
with cognac, Dutch shrimps and creme fraiche  

DASHI BROTH   7,50
with quail thigh, wild mushrooms and garnish

PUMPKIN COCONUT SOUP    7,50
with caramelised carrots and fennel

NORWEGIAN CRAB SALAD   15,50
with mango, Dutch shrimps, roasted tomatoes, 
garlic crostini and red curry crème  

CHICKORY   15,50
with pear, walnuts, roasted tomatoes, garlic crostini
and Gorgonzola dressing
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3-gangen 
33,00

(price p.p.) 

Wine pairing available 
upon request 

16,50

4-gangen 
42,00  

(price p.p.)

Wine pairing available 
upon request 

21,00

Menu degli chef
Surprise menu from the chef

(only available per table)



Portate Principali
17.00 - 22.00 (dinner is served until 10pm)

Pesce 

* Our fish dishes 
are served with a 
seasonal garnish *

Carne 

* Our meat dishes 
are served with a 
seasonal garnish *

Vegetariano 

Contorni 

COQUILLE ST JACQUES    19,00 / 25,00
peppered with lardons, aubergine cream and a bell  
pepper, tomato and caper antiboise (3 or 5 pieces)

COD FILLET  19,00 / 25,00
with parsley root cream, morilles sauce and herby oil 
(150 grams or 200 grams)    

PORK BELLY  19,00
slow cooked soft pork belly (100 grams) and a tiger prawn 
served with dashi broth and wakame
  

BEEF TOURNEDOS    23,00 / 32,00
with duxelles, crostini and a red wine truffle sauce 
(150 grams or 225 grams)
Terrine of duck liver (30gr) +5.00      

VEAL SALTIMBOCCA  18,00 / 23,00
with Serrano ham crumble and a Marsala and sage  
sauce (160 grams or 225 grams)     

RAVIOLI      12,50 / 17,50
filled with tomato and mascarpone cheese and served
with a creamy pistachio sauce and Parmesan cheese 
4 pieces (around 120 grams of pasta), or 
7 pieces (around 200 grams of pasta)

WARM INDIAN DAHL      
15,50

made with mixed lentils and served with cauliflower 
couscous and roasted tomatoes (salad is served separately)
Indian marinated chicken thigh supplement +5,50 

THICK CUT FRIES     4,50
with homemade mayonnaise

MESCLUN LETTUCE     4,25
with herb dressing, mixed nuts, garlic crostini and
roasted tomatoes

SEASONAL VEGETABLES      4,25
ask a member of staff for details

Evening menu
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Dolci
17.00 - 22.00

Dolci YOGHURT MANGO BAVAROISE                  10,00
with basil cream, mandarin jelly, yoghurt 
crumble and white chocolate ice cream

PEAR TARTLET 10,00
with almond paste, red fruits and 
Limoncello ice cream

SCROPPINO  7,50
lemon sorbet, prosecco and vodka

FRIANDISES  7,00
a selection of delicate cakes to enjoy with  
your tea or coffee 
(excluding coffee / tea of your choice)

BONBONS    1,75
a selection of chocolates from chocolatier
 “van Dam” (choose from 6 types, each)
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