
welcome to restaurant nest!

foreword

In this menu, we are pleased to surprise you once again with a new selection of beautiful seasonal 

dishes.

Set Menu (3 courses) 

Your package includes a three-course dinner. You may choose from all starters, main courses, and 

desserts marked with the Nest logo:

Would you prefer one of the other dishes on our menu? Any additional charge will be indicated 

alongside the dish. 

 

Would you like more information about this menu, the dishes, or the ingredients? Please don’t hesitate 

to ask — we’ll be happy to tell you more! 

 

On behalf of myself and the kitchen team, I wish you a wonderful evening.

 

Warm regards,

 

Rogér Rassin 

Executive Chef

Do you have any allergies or dietary requirements? Please ask for our allergen menu!



To Share

Charcuterie board	 			 
A selection of jambon cru, saucisson, 
pâté and Camembert.

Tatsuta					   
Crispy chicken thigh served with sweet 
and sour sauce and spring onion.

Mixed snack platter (12 pcs.)	
A varied selection of warm f
ried snacks.

Bitterballen (8 pcs.)			 
Bitterballen served with pickles 
and mustard.

Bread basket To Share	 						      				  
Sourdough bread served with farmhouse butter, tapenade and herb butter.

Cornbread											         
Cornbread served with vegan yoghurt dip, aubergine dip and red pepper dip.

Carpaccio									       
Beef carpaccio with arugula, Parmesan and truffle mayonnaise.

Smoked salmon								      
Smoked salmon with red onion, dill, capers and toast.

Creamy burrata salad								      
Burrata with strawberries, tomato, arugula and balsamic vinegar.

Steak tartare (100 or 200 gr)							     
Beef tartare with onion, capers, mustard, parsley, tomato and egg yolk.

Caesar salad									       
Romaine lettuce with chicken, parmesan, anchovies, egg and caesar dressing.

Crayfish cocktail								      
Crayfish with avocado mousse, bread croutons and cocktail sauce.

Garlic mushrooms								      
Mushrooms with garlic, parsley, olive oil and toast.

Tuna										        
Lightly seared tuna with sesame, sweet & sour and wasabi.

Tomato soup											         
Roasted tomato soup with basil and crème fraîche.

Breton seafood soup								      
Rich seafood soup with crayfish, fennel, tomato, rouille and croutons.

Creamy mushroom soup								     
Creamy mushroom soup with truffle, cream and herb croutons.

STARTERS

(small) / suppl. +16.00 (big)

(small) / suppl. +8.00 (big)

suppl. +1,00



Salmon									       
Salmon with mashed potatoes, bimi, tomato and lemon butter sauce.

Cod									       
Cod with rice, peas, green curry and herb garden garnish.

Sea bass fillet								        suppl. +2.00
Sea bass fillet with crispy potato, green asparagus and spring onion.

Market fish								        suppl. +2.00
Daily fresh fish with fragola, baby carrots and antiboise.

FISH

Meatless burger								     
With Nest sauce, little gem, tomato, cheddar and fries.

Vegetarian rendang							     
With coconut rice, cucumber, serundeng and prawn crackers.

Truffle risotto								      
Creamy risotto with truffle, wild mushrooms and Parmesan.

Vegetarian

specials

Lobster (500 gr.)							      suppl. +24.50
With potato gnocchi, artichoke and tomato.

Sole (400-500 gr.)						      suppl. +24.50
Sole with fries, salad and ravigote sauce.

Entrecôte (500 gr.) For 2 people	 				    suppl. +17.00
Entrecôte with fries, bimi, butter lettuce and two sauces of your choice.



Sauces of your choice: Stroganoff | Mushroom | Pepper | Hollandaise

Nest burger								      
Little gem, tomato, bacon, cheddar, Nest sauce and fries.

Pork schnitzel								      
Served with green beans, fries or potatoes and sauce of your choice.

Lamb stew with thyme							     
With broad beans, bell pepper, olives and potatoes.

Corn-fed chicken	  						    
With mushrooms, mustard sauce and fries or baby potatoes.

Entrecôte (250 gr.)							       suppl. +6.50
Served with green beans, fries or potatoes and sauce of your choice.

Tournedos (180 gr.)							       suppl. +6.50
Served with green beans, fries or potatoes and sauce of your choice.

Tournedos met eendenlever						      suppl. +6.50
Served with green beans, fries or potatoes and sauce of your choice.

MEAT

Frites Uit Zuyd								        4.50
With coarse sea salt.

Loaded fries 'Provençale'							      7.00
With bacon, onion, parsley and Dijon mayonnaise.

Krieltjes								        5.00
With parsley butter.

Salade									         5.00
Butter lettuce, arugula, tomato and red onion.

Gemengde groenten							       8.50
With parsley herb butter.

Sides



Do you have any allergies or special dietary requirements? Please ask for our allergen chart!

Dame Blanche						         		            (small) / suppl. +2.00 (big) 	
Vanilla ice cream, warm chocolate sauce, pecans and whipped cream.

Vanille crème brûlée							     
With raspberry sorbet, crumble and whipped cream.

Dessert from the platter							    
Please ask our staff

Tiramisu								      
With coffee, mocha and vanilla ice cream.

Mousse au chocolat							     
White chocolate, raspberry and passion fruit sorbet.

Coupe noir								      
Chocolate and vanilla tart with meringue and caramel ice cream.

Cheese platter					       			   suppl. +2.00	
Assorted French cheeses with marmalade.

Strawberries								        suppl. +2.00	
Strawberries with mascarpone cream, pecans and vanilla ice cream.

Coffee complete								     
Coffee with sweets and liqueur cream.

desserts


