CARTER

We serve a contemporary French bistro menu inspired by the vibrant dining rooms in New York and

London, prepared by our enthousiastic kitchen team. They share their take on classics with a

twist throughout the menu, highlighting favourite bistro fare interpreted through their emphasis

on seasonality, sourcing and modern techniques.

BAR & KITCHEN

PANINI'S
(served on a Deli Foccacia flatbread) (geserveerd op een Foccacia)

Tuna Melt 9.5
Cheddar cheese, red onion, avocado, mayo
Tonijn, Cheddar kaas, rode ui, avocado, mayo

Smoked Chicken 8.5
Smoked chicken, mozarella, basil pesto
Gerookte kip, mozarella, basilicumpesto

KIDS CROC MONSIEUR 5.5

SANDWICHES
(served on white or brown sour dough) (geserveerd op wit of bruin zuurdesem-
brood)

Pulled pork 9.5
Coleslaw, cucumber, crunchy onions, BBQ sauce
Koolsla, komkommer, gebakken uitjes, BBQ-saus

Goat Cheese 9
Eggplant, honey, walnuts, thyme mayo
Aubergine, honing, walnoot, tiimmayo
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3 COURSE LUNCH MENU 25

100% Wagyu burger 16
0ld Amsterdam, tomatoes, red onions, little gems, dill pickle, crispy bacon

Served with bio French fries, mixed salad.

Add on: Truffle slices: market price | Foie gras: 5,-

0ld Amsterdam kaas, tomaat, rode ui, dille augurkjes, krokant spek
geserveerd met franse frietjes, gemengde salade.

Extra: Truffel: dagprijs | Ganzenlever: 5,-

Eggs Benedict 11
Toasted English muffin, 2 poached eggs, ham, Hollandaise sauce
Geroosterde Engelse muffin, 2 gepocheerde eieren, ham, Hollandaise saus

Eggs Florentine 12
Toasted English muffin, 2 poached eggs, ham, spinach, Hollandaise sauce
Geroosterde Engelse muffin, 2 gepocheerde eieren, ham, spinazie,
Hollandaise saus

Eggs Royal 14
Toasted English muffin, 2 poached eggs, ham, salmon, Hollandaise sauce
Geroosterde Engelse muffin, 2 gepocheerde eieren, ham, zalm,

Hollandaise saus

Artichoke Ravioli 15
Baby artichoke, green asparagus, parmesan, saffron, crispy onions
Baby artichoke, groene aspergus, Parmesaan, safraan, gebakken uitjes

Catch of the day
Ask your waiter

market price

Buratta (2 pax) 18
Green vegetables: raw, marinated, cooked
Groene groenten: rauw, gemarineerd, gekookt

SALADS

Spinach salad 1
Pomegranate, goat cheese, spiced pecans, cherry tomatoes | Add on bacon 2,-
Spinaziesalade, granaatappel, geitenkaas, gekruide pecannoten, cherrytomaten |
Extra: bacon 2,-

Ceasar salad 12
Poached egg, Cardini’s dressing, croutons | Add on roasted chicken 4,5
Gepocheerd ei, Cardini’s dressing, croutons | Extra: gebraden kip 45

SOUP OF THE DAY 7

LUNCH DESSERTS

Peanutbutter and jam 8
Blackberry cheese cake, peanut fudge, blackberry jam,

peanut butter ice cream

Bramencheesecake, pindafudge, bramenjam, pindakaasijs

Chocolate bread and butter pudding 8
Apricot icecream / chocoladebrood, boterpudding, abrikozenijs

Homemade carrot cake 5
Mascarpone and lime icing / Mascarpone- en limoenglazuur



