
Bread (to share)
Bread in a bag  				    9.5  
White and brown baguettes  |  salted butter  |  truffle butter  
aioli

Starters

Dinner menu

Do you have an allergy? Please let 
us know. We’ll work with you to find a 
suitable solution!

= Vegetarian or vegetarian options available

Fries 						      5  
Skin-on fries  |  mayonnaise 

Poached pears					     8

Red wine  |  clove  |  star anise

Mini Caesar salad 				    11  

Little gem  |  red onion  |  gherkin  |  olives  
Parmesan cheese  |  bacon  |  egg  

Side dishes

Beef carpaccio					     15	  

Choice: pesto or truffle mayonnaise  |  Parmesan cheese  
pine nuts  |  arugula

Thinly sliced duck breast    			   16		
Pomegranate  |  hazelnut  |  curry  |  salsify  |  fig

Smoked eel	    				    17		
Leek  |  vichyssoise  |  potato  |  chives

Smoked mackerel gado-gado	   		  15.5  

Peanuts  |  sweet-and-sour vegetables  |  fried onion 
sambal mayonnaise  |  egg

Goat cheese mousse  				    14.5  

Fig  |  pomegranate  |  smoked almond  |  celeriac

Eggplant tartare 				    14		

Balsamic vinegar  |  curry  |  bell pepper  |  sautéed fennel

Diederiks Tasting Menu				    18.5 p.p.

Selection of 3 starters of your choice. 
+ Soup of your choice: goulash • cheese • tomato.
For 2 persons or more
 

Australian steak [180 / 360 grams]	  	 32.5 / 56

Salsify  |  crispy gnocchi  |  red wine sauce

Guinea fowl     					     30		

Puffed corn  |  ponzu  |  curry-lemongrass sauce

Veal cheek     					     31.5

Braised for 7 hours  |  onion compote  |  Pedro Ximénez sauce 

Meatstreet         					     39 p.p.

Australian steak  |  veal cheek  |  guinea fowl    
with accompanying sauces 
For 2 or more people 

Pike-perch	     				    28	  

String beans  |  sauerkraut  |  potatoes  |  sauerkraut sauce

Cod fillet     					     28.5

Celery  |  black garlic  |  vanilla  |  celeriac  |  beurre blanc

Ratatouille à la Sonoy				    29		

Baba ganoush  |  salsify  |  corn  |  fennel  |  curry green beans

Truffle and mushroom ravioli 			   28		

Truffle cream sauce  |  oyster mushrooms  |  crème fraîche 
Parmesan

Daily Special  				    market price

Our staff will be happy to tell you about today’s daily special!

Plates - Served with fries and mayonnaise 

Chicken satay 					     23

Chicken thighs  |   peanut sauce  |  prawn crackers  
fried onions  |  sweet and sour cucumber salad

Sonoy’s burger 					     22

Beef burger  |  brioche  |  cheddar  |  bacon 
onion compote  |  gherkin  |  smokey BBQ sauce 
Fried egg supplement: +2

Caesar Salad					     23		
Roasted chicken  |  Parmesan cheese  |  croutons  |  bacon 
olives  |  red onion  |  gherkins

Burrata Salad  				    22	

Sud & Sol tomatoes  |  smoked almonds  |  balsamic vinegar  |  figs
Serrano ham supplement: +2.5

Smoked Salmon	Salad   				    24		
Sweet-and-sour onion  |  tomato  |  cucumber  |  celeriac   
lime mayonnaise  |  fried capers

Carpaccio Salad    				    23		
Choice: pesto or truffle mayonnaise  |  pine nuts 
red onion  |  olives  |  Parmesan cheese

Main salads
Served with bread and salted butter

Tomato Soup 					    9	

Croutons  |  basil

Alkmaar cheese soup 				   10	

Croutons  |  chive oil

Goulash	soup      					    11	

Roasted bell pepper  |  Roseval  |  stew meat

Soups - Served with bread

Main courses


