
CEVICHE
SEABASS | AVOCADO | MANDARIN | CARROT

15,50

FRENCH UNION SOUP
CHEESE CROUTON

12,50

BURRATA 
TOMATO | BASIL

14,50

STEAK TARARE
TOAST | RETTICH | PARMESAN CHEESE | 
CREAM OF ARUGULA

15,50

ARTICHOKE
MARINATED | VINAIGRETTE | MUSTARD DIP

14,00

MAIN

SALMON
MISO | BOKSOY

25,00

SOLE
300 GRAM | REMOULADE | LETTUCE

33,50
ADDITIONAL +5 IN THE MENU

SMASHED BURGER
SESAME BUN | TOMATO | PICKLE | 
CHEDDAR | BURGER SAUCE | FRIES

20,00
BACON +2,5
VEGETARIAN POSSIBLE  | 
CHICKPEAS AND QUINOA

CHANA MASALA
CHICKPEAS | CURRY | RICE

23,00

CONFIT DE CANARD
PEARL BARLEY | RED BEET | 
ORANGE

25,00

VEAL SIRLOIN
SHALLOT COMPOTE | VEAL GRAVY

26,00

M L  I N  H A A R L E M

UMAMI OYSTER
PER PIECE | VINEGAR | SHALLOT | LIME

4,00

PATA NEGRA
80 GRAM | TOAST | TOMATO

19,50

BREAD 
WITH BUTTER

6,00

MENU

BITES

FRIES
MAYONNAISE
6,00

PARMESAN FRIES
TRUFFLE MAYONNAISE
8,00

BIMI
SOY SAUCE | PINE NUTS 
8,00

SPRUITJES
MISO
8,00

KROPSLA
CROUTONS | FRENCH DRESSING
5,50

STARTERS

DESSERT

CRÈME BRÛLÉE
CINNAMON | GOLDSTRIKE ICE CREAM
10,00

DAME BLANCHE
CHOCOLATE | ALMOND | 
VANILLA ICE CREAM
10,00

CHEESE FROM ‘KAASKAMPANJE’                          
4 PIECES | COMPOTE | |READ
15,00
ADDITIONAL +5 IN THE MENU

TARTE TATIN                                                             
VANILLA ICE CREAM
FOR 2 PEOPLE | 15 MIN PREPARATION TIME

19,00

COFFEE WITH BONBONS
2 PIECES | SMITS DELICIOUS
9,00

SIDE DISH

-THREE COURSE 
MENU OF CHOICE-

49,50
CHOOSE YOUR STARTER, 
MAIN COURSE & DESSERT

WAGYU STEAK
BIMI | PINE NUTS | 

RED WINE GRAVY

55,00

MLINHAARLEMALL INGREDIENTS MAY CONTAIN ALLERGENS
LET US KNOW YOUR ALLERGY AND WE WILL BE HAPPY TO ADJUST THE

DISHES FOR YOU.


