
 
LOCAL OR GLOBAL? 
 
 
Kingstreet restaurant represents many different 
cultures and cuisines. When we put together a 
menu of local products and dishes, it becomes a 
delicious combination of flavors from all over the 
world. Each dish gives a fresh and responsible 
view of the world. 
Whether we call it local or global, taste it! 
 
 

Vegetarian dishes are marked with   

Vegan dishes are marked with  

 

Do you have dietary requirements or allergies? 
Tell it to our employees. 

 
 
 
 
 

 
 
 
 

 
 
 
 
 
 

 
 

Starters 
 
Pumpkinsoup            € 8,95 
Roasted pumpkin | pumpkin seeds 
 
Vitello tonato                    € 11,95 
Veal pastrami | tuna creme | croutons |  
marinated tomatoes | capers 
 
Mushrooms                € 11,95 
Arancini | truffle pecorino |  
aceto balsamico | white beans 
 
Smoked Trout           € 12,95 
Rettich | caviar | wasabi | pickels 
 
Tom kha soup                     € 8,95 
Noodles | chili | bok-soy | shiitake |  
lemon grass  
 
Scallop                                              € 15,95 
Panfried scallops | blood sausage | olives 
tomato anti-boise  
 
      
Goose | duck         € 12,95                                                                           
Marbre | apple cranberry | picalily gel |  
crispy gingerbread ‘’Deventer’’ 
 
 
 
 
 
 
 
 
 
 
 
 

Main dishes 

 
Spicy Rendang   € 22,95  
Jackfruit | tempeh | black sesame rice 
cracker | kokos | jasmijnrijst 
 
Gaasterland Pork    € 25,95 
Entrecote | teriyaki porkbelly | 
szuchuanpepper | star anis | Korean 
barbequesauce  
 
Cornchicken    € 23,95 
Baby corn | polenta | roasted carrot |  
Shiitaki mushroomsauce 
 
Codfish     € 25,95 
Risotto | cauliflower | bimi |  
mushroom tapenade | beurre noisette 
  
Corn polenta                                € 22,95 
Eggplant | red pepper | goatcheese |  
rocket pesto | vine tomatoes 
 
Salmon | prawns    € 24,95 
Orzo pasta | olives | cappers | zucchini | 
Puffed red pepper | puffed tomatoes 
 
Tenderloin steak    € 29,95 
200 grams | sweet potatoes | truffle gravy 
 
        
Extra side dish:      € 3,95 
Farm house fries | mayonnaise  

Desserts 
 
Chocolate                                                € 9,95 
Amarena cherrys | ruby chocolate |      
brownie | Kirsch parfait 
 
Limoncello parfait       € 9,95 
Meringue | lemon curd | yogurt | blackberries 
 
Cheese tasting     € 11,95 
Dutch cheeses | fig chutney 
grapes | walnuts 
 
Coffee with delicacies      € 9,95 
Cup of coffee of your choice | chocolate bonbons 
salted caramel yogurt | fruit candy 
chocolate lollipop | coffee liquor 
 
 
 
 
Wines by the glass 
 
White wines: 
Pinot Grigio,  Alto Adige, Italy                € 7,95     

Elegant | fresh | linden blossom | white fruit 

Azienda Agricola Vignamato, Verdicchio, 
Marken, Italy                                             € 6,00  
Fresh | apple | lemon | green herbs 
 
Kurt Angerer, Grüner Veltliner, Kamptal, 
Austria              € 7,25 
Juicy | green apple | spicy 
 
 
Red wines: 

Moulin-à-Vent, Beaujolais, France          €7,50 

soft | juicy | red fruit 

Rioja Vega, Tempranillo, Garnacha,       € 6,50 
Rioja, Spain 
Full | spices | liquorice | blueberries | wood 
bearing 
 
Chianti, Sangiovese, Toscane, Italy       € 7,50 

Elegant | cherries | spicy | wood bearing 

Malbec, Mendoza, Argentina           € 6,50 
Powerful | plums | sweet cherries | spicy
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Hospitality: 

 

“People forget what you have 

said, they forget what you have done, but 

they will never forget what feeling you 

gave them” 

 
 
 
 
 


