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WELCOME AT RESTAURANT THE PARK

Taste, share, enjoy & create new moments of happiness
We proudly present our new menu; you will taste
contemporary dishes from classic origin;
globally oriented and inspired locally

Please enjoy

Kees Mellink - Chef de Cuisine
Robbert Vlak- Maitre

THE PARK BITES

Pata Negra, paleta Iberico de Cebo
60 gram |

Oyster Gillardeau

Chorizo croquettes
2 pieces |

Goatcheese croquettes V'
2 pieces |

Bread from Vlaamsch Broodhuys ( 2 personen)
Organic butter from the Rotterdam Floating Farm

Vegetarian V

If you have any questions about allergens or special diets,
please ask one of our restaurant staff.

17,50

4,00 p/piece

7,00

7,00

4,95



Burrata \'s 15,00
Sea buckthorn | Aceto Balsamico | figs

Tuna 21,50
Langostina | avocado | cucumber | quinoa

Veal tartare 19,50
Shiracha | sweet-sour vegetables | herb yogurt from the Floating Farm

Rendang Vega v 24,50
Coconut | point cabbage |

COD Fish 29,50
Truffle risotto | antibiose | anchovies | beurre blanc sauce

Tenderloin 32,50
Potato gratin | red wine sauce

Creme brulee 12,50
Vanilla | strawberrie sorbet

Chocolate 12,50
Chocolate-mousse | carmalised white chocolate | Blackberrie

Cheeses from “Het Kaasatelier” 3,75 pist.
Compile your own personal selection of cheese; fresh, young and matured

3 COURSES MENU THE PARK 45,00

4 COURSES MENU THE PARK 55,00



