Rorok

Food & drinks

Welcome home in the Cooking with love
city centre of Utrecht! gating with joy
A delicious cappuccino in the morning, dpiﬂkmq WILT []‘EHSL '

with or without breakfast. The perfect
place to meet for lunch with friends or
refreshing drink outside on our terrace? \

Anything is possible at KARAF. x

Karaf is easy to divide up i different areas for every occasion. Perfect for allyour |

business meetings, birthday celebrations or private dinners.

For more information ask our staff or send an email to

info@karaf.nl ENGLISH MENU
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STARTERS

: Bread « olive tapenade « hutter

Lentil soup
Tomato soup

Goat's cheese walnut - honey - pomegranate %
Buffel mozzarella tomato + hasil pesto - heart of palm €%
Marinated salmon and crayfish capers - fennel « herb oil

Rubergine carpaccio truffle potato - sundried tomato «
garliceyoghurt-mint sauce €%

Tuna carpaceio Dutch shrimps < ofive oil * mixed lettuce « capers
Beef carpaccio truffle mayo  rocket  pistachios < sundried tomato <
Parmesan cheese

Vitello Tonato thinly sliced veal « tuna mayo « capers « olives

Scallops St. Jacques shortly baked « avocado « paprika sauce «
salted nut crunch

Sashimi salmon - tuna < scallop < tempura prawn

Oven haked prawns mushroom < onion = garlic  tomato
Oysters Fine de Claires 6 pieces

Half a lobster green mustard mayo « spinach < salad

 vegetarian

6,50
6,50

8,90
8,50
3,50

3,00
3,00

3,00
3,00

MAIN COURSES

Black Angus hamburger cheddar  grilled vegetables
barheque sauce « fries

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

Stuffed aubergine mushrooms - tomata « garlic < onion * cheese €%
Salmon steak broccoli - fennel « parsnip puree « saffron sauce
Gilthead seabream fillet pointed cabbage < bulgur «

black garlic sauce

Duck breast shallots - carrats < kumquatjus

Rack of lamb red heetroot + potato puree  honey-thyme sauce

Black Angus entrecote carrot - romanesco « truffle potato -

garlic butter

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

y  Fishtrio seaiream - salmon < prawn « matching garnish «

11,50
12,50
12,50
15,00
19,50

shellfish sauce
Mixed grill tenderloin - entrecote « rack of lamb «
matching garnish (per 2 people)

SIDE DISHES

Fries with mayonnaise
Sweet potato fries
Mixed salad

DESSERTS

Scroppino lemon sorbet ice cream < vodka « prosecco
Cheesecake surprise vanilla ice cream « tropical fruits
Marbre straciatella ice cream < gingerbread « caramel sauce
Cheeseplatter

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

14,00

14,00
16,50
16,50

16,50
17,50

18,50
18,50
19,50

20,50
2150

2150

45,00

3,50
450
450

750
150
750
10,00
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