DINER
18-22

JACKDISH
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KLEIN

N
' 0
OESTERS - iLE DE RE - 3.5 p.s. HOISIN BUIKSPEK - 12 - Ll 5o
Mignonette, citroen Dashi, paksoi, [imoenmayonaise, zZ oS
(vanaf 3 stuks) ingelegde rode ui, sesam CU; S < 3
= ~ 1 8
PULPO VAN DE GREEN EGG - 14 BISQUE - 12 %E gg oL
Muntyoghurt, chermoula, Pernod creme ws ws Og
gemarineerde cherrytomaat, venkel ns 0O ;D 8 S
WISSELENDE SOEP - 7.5 zs 95 B
WHIPPED FETA SALADE - 10 Zie krijtborden HN &8
Veldsla, geroosterde bospeen, granaatappel, 7 ST
amandel, frambozen vinaigrette WISSELENDE PASTA - 9 %) (U;
Zie krijtborden =
A
=
o
75!
GROOT
PAREL COUSCOUS - 19 BOUILLABAISSE - 24 n
Avocado, kruidensalade, Gamba, mossel, witvis, pernod creme, § 10 o
aubergine creme, granaatappel cherrytomaat, crouton, rouille o 5 0 N '
oS .3 %)
RIBEYE VAN DE GREEN EGG - 32 WISSELENDE VIS s E h g: - o
Chimichurri, groene asperges, Zie krijtborden o S E %: -2
gemarineerde cherrytomaat n Y EEe L S
R WISSELENDE PASTA - 19 £§§ ZE~§ w
SCHARREL KIP SUPREME - 23 Zie krijtborden OSS ws & §
Citroenricotta, caponata, saliejus A S 0 § § < s
VOOR DE KIDS mg? 255 og
JD BURGER VAN DE GREEN EGG Bitterballen/kaastengels/crispy kip, - g2 w S §§
ANGUS of BEYOND (vegetarisch) - 18 frites, tomaat, komkommer - 9 o uw § § <
Ingelegde rode ui, gerookte cheddar, pancetta, of TN Oz= |
sla, tomaat, burgersaus Gnocchi, tomatensaus, 33 ‘0’2 =~ E
parmezaanse kaas - 9 S LI>J 0O
<
N
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DESSERTS

WITTE CHOCOLADE CAFE GOURMAND - 8 WISSELEND DESSERT- 7.5
CHEESECAKE - 6.5 Koffie of thee Zie krijtborden
Bosvruchtencoulis, met zoetigheden
gekarameliseerde witte RABARBER CLAFOUTIS - 7
chocoladecrumble 1JS OP EEN Rabarber, creme fraiche, tijm
HOORNTJE - 2.5/3.5
KAASPLANKJE - 14 1 of 2 bolletjes

3 wisselende kazen,
kweepeergelei, scrocchi

WIFI: JD wifi WW: Welkom01! / INSTAGRAM: @Jack.dish
Voor dit menu is een allergenenkaart beschikbaar. Vraag ernaar bij uw bediening.
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DINNER
6 PM-10 PM

JACKDISH
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SMALL DISHES

: N
OYSTERS - iLE DE RE - 3.5 a piece HOISIN PORK BELLY - 12 . - o
Mignonette, lemon Dashi, bok choy, lime mayonnaise, : Ll 0 =
(at least 3 pieces) pickled red onion, sesame . o -§ Q‘ § <
. <3 2
PULPO FROM THE GREEN EGG - 14 BISQUE - 12 -ohBs ST oy
Mint yoghurt, chermoula, Pernod creme . Ohs 5’% g 2 B
marinated cherry tomatoes, fennel . g = 2 Wi
VARYING SOUP - 7.5 . S 0% «
WHIPPED FETA SALAD - 10 See blackboards . g S X
Lamb’s lettuce, roasted carrot, : ~ s é
pomegranate, almond, raspberry vinaigrette VARYING PASTA - 9 : (%
See blackboards . <>E
: AN
-
*
. A
BIG DISHES :
PEARL COUSCOUS - 19 BOUILLABAISSE - 24 :
Avocado, herb salad, Gamba, mussel, white fish, pernod creme, Ky
eggplant cream, pomegranate cherry tomatoes, crouton, rouille . b&é ) 2
. bQ e
RIBEYE FROM THE GREEN EGG - 32 VARYING FISH . o= § >
. . . Y n S+ wn
Chimichurri, green asparagus, See blackboards . RS Sy We
marinated cherry tomato . ] %% o .2 -2
VARYING PASTA - 19 . NS WiE =S
FREE-RANGE CHICKEN See blackboards . <E§ s x¥B5§ og
SUPREME - 23 : Y858 B8 L8
Lemon ricotta, caponata, sage gravy FOR THE KIDS . B“}gﬂ (I)*: S kEo
Bitter balls/cheese rolls/crispy chicken, 482 =3 2 g_)§
JD BURGER FROM THE GREEN EGG French fries, tomato, cucumber- 9 . Toe u_|§“§ |_”
ANGUS or BEYOND (vegetarian) - 18 or . Ox "S = S w
Pickled red onion, smoked cheddar, pancetta, Gnocchi, tomato sauce, : = S L; w
lettuce, tomato, burger sauce parmesan cheese - 9 . ~ 8 S %
N S

@0 0000000000000 000 00 0 0

© © 0 0 00 0000000000000 0000000000000 0000000000000 0000000000000 0000000000 0000000000000 0000000000 O

o,

DESSERTS

WHITE CHOCOLATE CAFE GOURMAND - 8 VARYING DESSERT - 7.5
CHEESECAKE - 6.5 Coffee or tea with petit fours See blackboards
Forest fruit coulis and

caramelized white chocolate ICE CREAM ON A RHUBARB CLAFOUTIS - 7
crumble CONE - 2.5/3.5 Rhubarb, creme fraiche,
1072 scoops thyme

CHEESE PLATTER - 14
3 Changing cheeses,
quincejelly, scrocchi

WIFI: JD wifi WW: Welkom01! / INSTAGRAM: @Jack.dish
An allergy list is available for this menu. Please ask your waiter.
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