CARTER

EXPERIENCE THE VIBE OF COSY
NEW YORK AND LONDON DINING
ROOMS, WHERE WE SERVE
CLASSICS WITH A CREATIVE,
CULINARY TWIST.

WHETHER YOU’RE HERE FOR A
GOOD CONVERSATION, A TASTEFUL
GLASS OF WINE OR AN EXCITING
COCKTAIL - OUR STAFF WILL DO
EVERYTHING TO MAKE YOUR STAY
AS ENJOYABLE AS POSSIBLE.

STARTERS

BURRATA (V) 12
Beet - cherry tomato - balsamic vinegar
Biet - cherrytomaten - balsamico

TARTARE OF AVOCADO (V) 1
Kale - radish - beet - sesame dressing
Boerenkool - radijs - biet - sesamdressing

CODFISH 12
Skinfried - carrot - watercress - beurre blanc with
anchovies

Op huid gebakken kabeljauw - bospeen - waterkers -
beurre blanc met ansjovis

STEAK TARTARE 13
Tartare of MRIJ beef - black bean paste - puffed grains -

egg yolk
Tartaar van MRIJ rund - zwarte bonen pasta - gepofte

granen - eierdooier

SHARING PLATTERS

TURBOT 700GR 38
Turbot (whole fish) - lemon - parsley
Tarbot (hele vis) - citroen - peterselie

ROTISSERIE ROASTED CHICKEN 30
Grandmother’s gravy - lime - thyme
Grootmoeders jus - limoen - thijm

DRY AGED (21pavs) COTE DE BOEUF 800GR 57
Sauce bearnaise
Bearnaisesaus

MAINS

BOUILLABAISSE 21
French fish soup - various fish and shellfish - crostini -
rouille

Franse vissoep - verschillende vis en schaaldieren -

crostini - rouile

BLACK ANGUS BURGER 14
Red onion compote - Old Amstedam cheese - bacon -
little gem - piccalilly mayonnaise

Rode uien compote - Old Amstedam kaas - bacon -

little gem - piccalilly mayonaise

CANARD A L’ORANGE 19
Panfried duckbreast - orange port gravy
Gebakken eendenborst - sinaasappel-portjus

RISOTTO (V) 17
Various mushrooms - herb oil - Parmesan cheese
Bospaddestoelen - kruidenolie - Parmezaan

PICK YOUR SIDES TO
COMPLETE YOUR MAINS

CILBIR 6
Roasted eggplant - salted yogurt - tomato sauce
Gepofte aubergine - gezouten hangop - tomatensaus

CHICORY 6
Roasted chicory - pancetta - cheese foam
Geroosterde witlof - pancetta - kaasschuim

BEETS IN SALT CRUST 6
Buttermilk - tarragon - almond
Biet in zoutkorst - karnemelk - dragon - amandel

PUMPKIN 6
Puffed grains - various mushrooms - chestnut

Pompoen - gepofte granen - bospaddestoelen - kastanje

DETOX SALAD 6
Variation of vegatables
Variatie van groenten

FRIES FROM “FRIETBOUTIQUE” 4
Friet van “Frietboutique”

dadNNIC

DESSERTS

FROZEN CHOCOLATE MOUSSE 8
Cranberry - salted chocolate ice cream
Cranberry - gezouten chocolade ijs

POACHED PEAR 8
Gel with spices - yogurt
Specerijen gel - hangop

CHEESE 12
Three kinds of cheese - membrillo - fig bread
Drie soorten kaas - membrillo - viigenbrood

CAKE OF THE WEEK 6
Taart van de week

KIDS ONLY

KIDS MENU 15

Hotdog with fries and salad - vanilla ice cream with
smarties

ANY ALLERGIES, PLEASE LET US KNOW!
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