Apple pie
N Apple pie with whipped cream
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food & drinks

| PLATTERS

W Cheese
W Charcuterie - fish or meat
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Bread « olive tapenade < butter
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Crispychicken 6 pices with or without breakfast. The perfect

Cheese spring rolls 6 pieces

Cheese lape craguettes 6 pieces place to meet for lunch with frignds or 3

Falafel balls 6 pieces

Mied snacks 12 pieces ~ refreshing drink outside on our terrace?

Mixed snacks 18 pieces
Grilled Nachos < cheddar = quacamle < sour cream < salsa

Anything is possible at KARAF.
CHEESECAKES

Classic

Triple Vanilla

White chocolate raspherry
Strawberry & cream
Chocolate

Banoffee

Crazy Red Velvet

Dutch apple

Karaf is easy to divide up in different areas for every occasion. Perfect for all your

business meetings, hirthday celebrations or private dinners.

For more information ask our staff or send an email to Sy _

info@karaf.nl . R ENGLISH MENU
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BREAKFAST SANDWICHES (sourdough bread white or dark)

N Croissant < jam - fresh orange juice - coffee or tea 6,50 ‘Boerenkaas’ eqq - lettuce « tomato < cucumber €%
W Yoghurt - granola + cranberries  honey b,50 Tuna salad eqg + red onion « olives
"**'%_ Yoghurt + gluten free granola « cranberries « honey b,50 Smoked salmon cream cheese with chive - capers
\ Buffel mozzarella tomato - rocket - basil pesto €%

\ Grilled vegetables Hummus - tomato chutney €%

| Lamb ham sundried tomato « rocket - basil pesto

Breakfast KARAF

Slice of bread + croissant - cheese « jam < butter < boiled eqq - tomato - . !

cucumber - fresh orange juice - coffee or tea 13,50 N SOUP (Wlth hread)

' Lentil soup
Tomato soup
FRIED EGGS (on hread) .. |
3 eqgs - cheese - turkey ham 8,50 SALADS (Wlth hPEHd)
3 eqos - cheese * Turkish sausage 9,50 2. Goat's cheese walnut - honey < pomegranate (%
3 eqos « cheese * mushrooms « red onion €% 9,00 _ Buffel mozzarella tomato - hasil pesto - heart of palm %
' Grilled vegetables quinoa - feta cheese - tomato « cucumber « olives
_ . ._ p  Tabouleh tomato - spring onion = bell pepper « parsley  mint «
TOSTI'S (grilled sandwich) R e i - leman - herby erovtons €
Tosti cheese « turkey ham 150 S Marinated salmon and crayfish capers - fennel « herb o
Tosti cheese « cheddar < sweet pointed pepper €% h,00 Lamb ham sundried tomato - rod beetroot < rocket « tarragon pesto
Tosti cheese * Turkish sausage < Charleston pepper 6,00
Tosti goat's cheese « walnut < honey < rocket € 6,00
Wrap tosti - feta cheese < spring onion * parsley « Charleston pepper €% 5,00 CARPACCIOS
Beef carpaccio truffle mayo - rocket < pistachios < sundried tomato «
Zamm  Parmesan cheese

\WRAPS - | Tuna carpaccio Dutch shrimps < olive oil - mived lettuce - capers
Falafel  tomato « cucumber « lettuce < garlic-yoghurt-mint-sauce 650 S| Aubergine carpaccio truffle potato + sundried tomato -
Pulled chicken « bell pepper « onion < corn « avocado « curry Sauce 100 8 garlic-yoghurt-mint sauce €%

Vitello Tonato tuna mayo - capers

If you have an allergy or intolerance, please let us know,

 veqetarian
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FLAMMKUGHEN

Leek rings « wild mushrooms  Parmesan cheese €%
Aubergine « courgette « bell pepper < onion < Parmesan cheese €%
Fresh spinach < smoked salmon < honey-mustard-dil sauce

Pulled chicken < red onion  barbeque sauce + cheese

Goat's cheese  apple < honey = walnut €%

(all of our Flemmkuchen are Créme Fraiche bosed)

SPECIALS

Sashimi salmon - tuna < scallop < tempura prawn
Oven baked prawns mushroom - onion = garlic - tomato
Duck confit carrot + potato puree

Dysters Fine de Claires 6 pieces

Half a lobster green mustard mayo - salad - fries

WARM

2 heef croquettes bread - mustard

Black Angus hamburger cheddar + grilled veqetables «

barbeque sauce * fries

Linguine pasta mushrooms pesto sauce * Parmesan cheese €%
beef tenderloin mushrooms < red wine sauce
prawns saffron tomato sauce

Salmon steak broccoli - fennel + parsnip puree « saffron sauce
Gilthead seabream fillet pointed cabbage « bulgur -

black garlic sauce

Rack of lamb red beetroot « potato puree  honey-thyme sauce
Black Angus entrecote carrot - romanesco - truffle potato <
garlic hutter

Tenderloin wild mushrooms < peas < green lentils « red wine sauce

SIDE DISHES

Fries with mayonnaise
Sweet potato fries
Mixed salad

Stuffed aubergine mushrooms « tomato « garlic  onion « cheese €%
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