
S T A R T E R S

16S A L M O N

18B E E F  T E N D E R L O I N

15G O R G O N Z O L A

10P U M P K I N

26O Y S T E R S  6  P C S

Carpaccio of Salmon, citrus viagrette, red
onien, creme fraishe

Tataki of beef tenderloin, gingersesam oil,
enoki, ponzu

Tarte tartn of red onion, walnut, dades,
Serious Bee Honey vinaigrette 

Creamy pumpkinsoup, bacon, dried onion

Irish mór & raspberry vinaigrette

M A I N  C O U R S E

32,50D U C K B R E A S T

22,50

Grilled duckbreast, fresh vegetables, gravy
of vanille and red wine

R I S O T T O
Risotto with truffel, burrata, fresh
vegetables, pecorino
~add tuna 10,50

22,50M E L A N Z A N E
Melanzane parmigiana, eggplant,
mozzarella, rocket

34,50S E A  B A S S
Grilled Sea bass, scallops, fresh vegetables,
lime beurre blanc

75,00R I B  E Y E
2 persons á 500 grams Rioplatense rib eye ,
fresh vegetables, gravy of black peper

DAY PRICES P E C I A L T Y  O F
T H E  D A Y
Ask our staff for
the specialties of the day.

Fresh fries
Fresh Vegetables
Crispy cucumber salad

4,50 
4,50
4,50 

7,75
7,75
4,50
7,50
14,50
9,50
14,50
45,00
9,50
11,00
12,50
14,50
21,50
12,50
9,50
14,50

Bread & Spreads
Olives & Peppadew 
Oysters Irish mór   1 pc
Deviled eggs
Tuna lolly
Arancini with caponata
Manchego - Taleggio
Chefs platter
Polentafries with jalapeñosalsa
Prawns panko
Crostini board
1714 Satay with peanut sauce
Pata Negra 80gr
Lacquered Porkbelly
Gyoza´s
Dutch finger food 12pc

B I T E S

E X T R A

If you have any allergies or dietary preferences,
Let us know!



Let us know! We can make much more for you.
Or take a look in the cupboard behind the bar for other delicious

drinks we have to offer!

D O  Y O U  H A V E  A  S P E C I A L
C O F F E E  W I S H ?

1 7 1 4  S U G G E S T I O N S

9,50
9,00
12,00
8,50

Old Schiedam

Cognac 10 Generation

Espresso Martini 

Serious Bee Amber

S P E C I A L  C O F F E E S

9,00 
9,00
9,00 
9,00 
9,00 

1714 coffee

Baileys coffee

Irish coffee

Spanish coffee

Italian coffee

L I Q U E U R S

7,00
7,00
7,00
7,00
7,00
7,00
7,00

Limoncello

Disaronno 

Grand Marnier

Beirao

Licor 43

Tia Maria

Baileys 

D E S S E R T  W I N E

6,50
6,50
6,50

Pineau de Charantes

Pedro Ximenez

Elysium Black Muscat 

D E S S E R T

11,50M O E L L E U X
Warm chocolate cake, blackberries, lemon
ice-cream.

6,50G E L A T O
3 scoops of fresh sherbet ice cream.

12C R E M E  B R U L L E E
Creme Brullee of lemongrass, mango ice 

18,50C H E E S E  P L A T T E R
European cheeses, Fig compote
& kletzenbrood.

9A F F O G A T O
Scoop of vanilla ice cream, hot espresso
& pistachio crumble.
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