APPETIZERS

Bread to share 7.00 French oysters - each 4.00
aioli - fleur de sel butter Classic - shallot vinaigrette - lemon

Spanish Ibérico ham - 9.75

3 COURSE MENU 35,- ¥s50

Starter - main course & dessert
Choose from the entire menu

STARTERS

Steak tartare - 13.50 Smoked burrata v - 12.50
egg yolk cream - truffle - capers tartelette - basil

cornichons - shallots marinated cherry tomato
Beer suggestion: Freddy'’s White Beer suggestion: Freddy’s Neipa

Gua bao - 12.50 French oysters - 3 pieces - 12.75
pork neck - peanut dressing - pickles Gin Tonic - cucumber - jalapeno
Beer suggestion: Freddy's Neipa Beer suggestion: Freddy’s Tripel
Tuna tartare - 13.50 Sushi - 4 pieces - 13.75
crispy nori - togarashi - ponzu crayfish - avocado - cucumber

sesame crumble chives - spicy mango sauce
Beer suggestion: Freddy’s Weizen Beer suggestion: Freddy'’s Tripel
Lobster soup - 12.50 Gamba’s Pil Pil - 13.75

homemade - créme fraiche garlic - chili pepper - parsley - olive oil
Beer suggestion: Freddy’s Weizen Beer suggestion: Freddy's Wit
Gado Gado V- 11.75 Duck dim sum - 12.75
crispy tempeh - peanut - vegetables - emping steamed - chili oil - hoisin

Beer suggestion: Freddy'’s Tripel Beer suggestion: Freddy’s Neipa

MAIN COURSES

SERVED WITH FRIES

Tuna steak - 24.50
vadouvan - carrot - harissa - dukkah
Beer suggestion: Freddy’s Weizen

Cod - 2250
boemboe bali - lontong rice - soybeans
cucumber
Beer suggestion: Freddy’s Tripel

Pork belly - 21.00
parsnip - chili oil - wasabi crumble - veal jus
Beer suggestion: Freddy’s Tripel

FREDDY"S burger - 21.75
Australian Black Angus beef - bacon
cheddar - guacamole - onion chutney
Beer suggestion: Freddy'’s Neipa

SIDES

Corn-fed chicken - 22.75
potato salad - truffle - jus
Beer suggestion: Freddy’s White

Mushroom ragout YV - 19.75
pastry - truffle - chives
Beer suggestion: Freddy’s White

Steak frites - 27.00
Entrecote - pepper sauce - green salad - fries
in menu +3.50
Beer suggestion: Freddy'’s Tripel

Beetroot steak v - 20.50
vegan - garlic butter - rosemary
green salad - fries
Beer suggestion: Freddy's Neipa

Fresh fries - 5.50 Spinach salad - 5.50 Potato salad - 5.50
mayonnaise marinated onion - kernels truffle - chives
honey mustard

SHARED PLATEAU

SUSHI 15.50 p.p. GAMBA’S PIL PIL
crayfish - avocado - togarashi garlic - chili pepper - parsley - olive oil

STEAK TARTARE _from 2 persons SMOKED BURRATA
truffle - capers - cornichons - shallots in menu +3.00 p.p. basil - marinated cherry tomato

Vanilla mousse - 11.75
champagne cake - white chocolate
pear - yuzu
Cheesecake - 10.00
kriek beer - raspberry sorbet
Sticky Toffee v - 9.50
vegan - pecans - pumpkin - coconut

Chocolate cake - 9.50
chocolate sorbet

SALADS

Caesar salad - 18.50
cajun chicken - little gem - Parmesan cheese - anchovies - egg - croutons - caesar dressing
Biersuggestie: Freddy's Wit
Smoked burrata salad V - 18.50

pomodori tomato - dill - red onion - avocado - little gem
Biersuggestie: Freddy’s Tripel

V' Vegetarian V' Vegan

SPECIAL COFFEES

from 8.50

FREDDY™S coffee
Creme de cacao - coffee - whipped cream
Irish | Baileys | French | Spanish | Italian

DESSERTS

AFTER DINNER

Tarte au citron - 10.50
blueberries - basil - mascarpone ice cream

Cheese platter - 14.50
4 varieties - nut bread - pear syrup
in menu +2.50

Glossy bonbons - each 2.50
pornstar martini // salted caramel
popcorn banana

COCKTAILS

Pornstar martini cocktail - 12.00
Eristoff vodka - passion fruit - vanilla

Espresso martini cocktail - 11.50
Eristoff vodka - Kahlua - espresso




