
Lunch
12:00 - 16:00 
Avocado 17 
brioche • burrata • tomato salsa • balsamic glaze
Veal croquettes (Holtkamp) 13
mustard • sourdough bread
12 ´Vuurtje´ 18    
seasonal soup • veal croquette • scrambled egg
Club sandwich 18
bbq veal rump • tuna mayonnaise • capers tomato •
cucumber
Scrambled egg 15
chives • smoked salmon
*Vuur Special* Ocean salad 23
seasonal fish • lime mayonnaise 
Crayfish 19 
brioche • little gem • cognac cocktail sauce 
Vuur´s garden vegetables 18
broad beans • haricots verts • green asparagus • butter beans
green herb hummus

Appetizers
Irish oysters per piece 5
lemon mignonette sauce
Pata Negra 9
grissini
Artisanal chips 4
crème fraîche • parsley
Bread 5
Smoked salmon blini 4
crème fraîche
add caviar 8
Truffle risotto bitterballen per piece 3
truffle mayonnaise

Starters
Vitello tonato 19
bbq veal rump • grilled tuna • crispy capers •
parmesan crisp • lime mayonnaise
Bisque 13
crayfish tails • parsley
Steak tartare 19
lightly smoked • egg yolk cream • focaccia crouton 
Caramelized eel 21
pata negra • gruyere • brioche
Prawn cocktail 17
little gem • bonito foam
Tuna carpaccio 19
broad bean and bell pepper crumble • soy–wasabi oil
Burrata 18
pea guacamole • cherry tomatoes • almonds
crostini
Grilled watermelon 16
crispy feta • pistachio mayonnaise • ponzu

Maincourses
Flat iron steak 29
red wine jus • green beans
Dry aged rib eye 36
polenta • béarnaise
Iberico Secreto 33
chimichurri • corn
Red mullet fillet 28
fennel •  pea purée •  antiboise sauce
Cod & mussels 34
green asparagus • beurre blanc • salmon roe 
Courgette sphere
runner beans • butter beans • onion crumble
tarragon–Pernod sauce
Truffle linguine 19
truffle cream sauce • arugula • bundle
mushroom • Parmesan cheese

Desserts
Coconut macaroon 8
mango mousse • passion fruit coconut ice
cream
Omelette sibérienne 11
cake • lemon vanilla syrup • yogurt ice cream
orange ice cream • meringue
White chocolate crème brûlée 9
poached pear • pear cardamom ice cream
Summerfruits
champagne sabayon • vanilla ice cream
Gorgonzola DOP Cremiziola 13
pane carasau • poached pear

Bites
Van Dobben bitterballen 9
mustard 8 pieces
Hummus 9
pita bread
Cheese sticks 8
chili sauce 8 pieces
Olives 4.50
Aged Gouda cheese 8
mustard
Vegetable gyoza 8.50
teriyaki sauce 8 pieces
Empanadas spinach • mozzarella 9
chili sauce 5 pieces
Nachos 10.50
jalapeño • tomato salsa
Chicken bites 9
chili sauce 8 pieces
 
 

Vuur platter 18
chicken yakitori • mini

shrimp croquette
Serrano ham • aged

cheese 
bread • black garlic aioli
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