APPETIZERS

Bread to share Spaanse Ibérico ham French oysters
aioli - fleur de sel butter - 7.50 nutty and tender - 9.75 classic - shallot vinaigrette
lemon - 4.00 each

3 COURSE SET MENU 35.- %3

starter - main course - dessert
Choice from the entire menu

STARTERS

Steak tartare @ Sushi ®
beef - egg yolk cream - piccalilly crispy - salmon - cream cheese - chives - 4 pieces - 13.75
capers - cornichons - shallots - 13.50 Gamba’s Pil Pil ®
Guabao ® garlic - chili pepper - parsley - olive oil - 13.75
pork belly - cucumber - hoisin sauce - 12.50 Oysters - 3 pieces ®
% Tuna ceviche @® dashi - yuzu - confit lemon - 12.00
grapefruit - avocado - cucumber

) Korean vegetable gyoza ® V+
beetroot - wasabi pea - 13.50

steamed - soy - ginger - plum - 12.75
Asian noodle soup @ V+ Feta@V

pak choi - shiitake - bean sprouts - red chili - 12.50 oven-baked - filo pastry - chili - honey - sesame - 12.50

SHARED PLATEAU

from 2 people - 15.50 p.p. - in menu +3.50

Sushi - Steak tartare - Gamba'’s Pil Pil - Feta

SALADS

Caesar salad @
cajun chicken - little gem - Caesar dressing - Parmesan cheese - anchovies - egg - croutons - 18.50

Mozzarella salad ® V possible
roasted tomato - chorizo crumble - basil - 18.50

V =vegetarian V+ =vegan

MAIN COURSES

served with fries

Tuna steak ®
ajoblanco - cauliflower - coconut - basil - 22.50

Salmon ®
poached - kimchi beurre blanc - radish
mashed potatoes - puffed rice - 21.50
Duck breast ®
soy glaze - mashed potatoes - chili jam - 21.50
FREDDY”S burger @

Australian Black Angus beef - Gruyere - bacon
onion chutney - pickle - 19.75

Fresh fries mayonnaise - 5.00

SIDES

Steak frites ®
pepper sauce - green salad - 25.50- in menu +3.50

Mexican beef birria ®
braised beef - corn tortilla - shallot
sweet and sour tomato - avocado - cheddar - 21.00

% Pork belly pastrami ®
chorizo oil - bimi - piccalilly - burnt onion - 20.00
Savory vegetable pie @ V+
grilled vegetables - olive tapenade - 19.75
Gado gado ® V+ possible

crispy tofu - vegetables - poached egg
peanut - emping - 19.50

Green salad - 4.50

FREDDY'S BEER MATCH

Beer pairing with our own beer. Ask the crew for the best match

@® Wit - crisp and fruity @ Blond - smooth and mellow ® IPA - hoppy and bitter
® Weizen - creamy wheat beer ® Tripel - full-bodied and spicy

Creme brilée

pandan - cane sugar - lemongrass sorbet - 9.7

* Cheesecake
kriek beer - raspberry sorbet - 10.00

Swiss roll
honey cake - creme fraiche - strawberry - 9.50

Rhubarb V+

yuzu - white chocolate - ginger ice cream - 10.00

SPECIAL COFFEES

8.50

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

DESSERTS

AFTER DINNER

Baileys mousse
chocolate chip cookie - Tia Maria dulce de leche
chocolate sorbet - 11.00

Cheese platter
nut bread - pear syrup - 12.50
in menu +2.50

Glans bonbons
pornstar martini / caramel / banana - 2.50 each

COCKTAILS

Pornstar martini
Eristoff vodka - passion fruit - vanilla - 12.00

Espresso martini
Eristoff vodka - Kahlua - espresso - 11.50




