
DINNER





Please follow us on Facebook and Instagram 
@grandcafedekromme

Grand Cafe de Kromme
Krommestraat 46

3811CD Amersfoort
033-4633336

WWW.GRANDCAFEDEKROMME.NL

STARTERS 

CARPACCIO OF BLACK ANGUS  |  Half € 9,50  |  Normal € 12,50  |  
XXL € 22,50 
Parmesan cheese, rocket, broad-beans. Topped with Truffle-creme, pesto 
or Balsamico.

ORIENTAL CHICKEN SOUP  |  Normal € 9,95
Chicken thigh, wild mushrooms, green beans.

RENDANG  |  Half € 10,95  |  Normal € 14,95 
Indonesian slowly cooked and marinated beef, Sajoer green beans,  
lontong, fried egg.

VEGETARIAN/VEGAN RENDANG  |  Half € 11,95  |  Normal € 15,95
Indonesian slowly cooked and marinated vegan rendang, Sajoer green 
beans, lontong, fried egg.

MACKEREL  |  Half € 8,95  |  Normal € 13,95 
Violette Mostarda, Crumble of fruits de mer, reddish, watercress.

COUSCOUS  |  Half € 8,95 |  Normal € 12,95
Feta cheese, pomegranate, cucumber, tzatziki.

SASHIMI  |  Normal € 12,95 
Fresh fish of the day, wakame, soy sauce. With for without wasabi.

SCALLOPS  |  € 17,95 
Dashi dressing, furikake, pak choi, Noricracker.

SWEETBREAD  |  Normal (100gr) € 19,95  |  XXL (200gr) € 34,95
Grilled turnip, creme of coffee and turnip, green apple and calvados.

OYSTERS FINE DE CLAIRE NR. 2  |  € 3,50 per oyster
Red wine vinegar, tabasco, shallots and lemon 

SUPPLÉMENT FOIS GRAS/ BLACK PUDDING  |  € 6,95 

SURPRISE  MENU MADE BY THE CHEFS
Please let our Kitchen staff surprise you!

3 course menu  |  € 29,95 excl. side dishes 
4 course menu  |  € 39,95 excl. side dishes 
5 course menu  |  € 49,95 excl. side dishes 

All courses are the size of a starter

SURPRISE MENU WITH WINE PAIRING 
Please let the entire staff surprise you!

3 course menu incl. wine pairing  |  € 49,95 excl. side dishes 
4 course menu incl. wine pairing  |  € 69,95 excl. side dishes
5 course menu incl. wine pairing  |  € 79,95 excl. side dishes

All courses are the size of a starter 



Please follow us on Facebook and Instagram 
@grandcafedekromme

Grand Cafe de Kromme
Krommestraat 46

3811CD Amersfoort
033-4633336

WWW.GRANDCAFEDEKROMME.NL

STARTERS 

CARPACCIO OF BLACK ANGUS  |  Half € 9,50  |  Normal € 12,95  |  
XXL € 23,50 
Parmesan cheese, rocket, broad-beans. 
Topped with Truffle-creme, pesto or Balsamico. 

TOM YAM SOUP  |  Normal €11,95
Shrimp, taugé, soy-beans, spring onion. 

CHUCK TENDER FROM THE BBQ  |  Half €10,95  |  Normal €14,95 
String bean ribbons, crème of dragon, sambai, crumble of puffed rice 

SEA BASS TARTARE  |  Normal € Price of the day 
Cucumber jelly, celery, foam of miso, crunch of sourdough 

ZUCCHINI ROLL  |  Normal €11,95  
Quinoa, corn, bell peper, citrus, curry rouge, tagetes.  
Supplément Crab: €6,95 

SASHIMI  |  Normal € Price of the day
Fresh fish of the day, wakame, soy sauce 
With for without wasabi. 

SCALLOPS  |  €18,95
Dashi dressing, furikake, pak choi, noricracker. 

SWEETBREAD  |  Normal (100gr) €19,95  |  XXL (200gr) €34,95
Gnocchi, crispy potato, soy-orange vinaigrette, turnip 

OYSTERS FINE DE CLAIRE NR. 2  |  €3,95 per oyster 
Red wine vinegar, tabasco, shallots and lemon 

SUPPLÉMENT FOIS GRAS/ BLACK PUDDING  |  €6,95 

SURPRISE  MENU MADE BY THE CHEFS
Please let our Kitchen staff surprise you!

3 course menu  |  € 29,95 excl. side dishes 
4 course menu  |  € 39,95 excl. side dishes 
5 course menu  |  € 49,95 excl. side dishes 

All courses are the size of a starter

SURPRISE MENU WITH WINE PAIRING 
Please let the entire staff surprise you!

3 course menu incl. wine pairing  |  € 49,95 excl. side dishes 
4 course menu incl. wine pairing  |  € 69,95 excl. side dishes
5 course menu incl. wine pairing  |  € 79,95 excl. side dishes

All courses are the size of a starter 



MAIN-COURSES

SIRLOIN  |  Half €17,95  |  Normal €22,95 
Créme of Vadouvan, cabbage steak, jus de veau 

DUAL PURPOSE RIB-EYE  |  Normal €39,95
Pommes de terres Fondant, coleslaw, jus de veau 

LAMB RUMB  |  Half €18,95  |  Normal €24,95
Parmesan chips, baconnaise, broccolini. 

CATCH OF THE DAY  |  € Price of the day
Mashed potato, glazed, honey carrots, Provencal-herbs 

COD  |  € price of the day  
Tagliatelle, Croûte d’herbes, cream of wild garlic 

ROASTED OXHEARD CABBAGE  |  Normal €17,95  
Bread crunch, Cheese-sauce, parsley 

VEGETARIAN DISH OF THE DAY  |  Half €16,95  |  Normal €21,95
Please ask your attended for the Daily special. 

SUPLEMENT FOIS GRAS/BLACK PUDDING  |  €6,95 

SIDE DISHES 
FRESH CHIPS FROM ZUYD WITH MAYONNAISE  |  €4,95 
GREEN SALAD  |  €4,95 
SEASONAL VEGETABLES  |  €4,95 
BREAD AND DIP  |  €4,95 

SPECIAL COFFEES
 
COFFEE ‘DE KROMME’  |  €8,50 
Cocal Local Ronmiel, coffee and brown sugar  

IRISH COFFEE  |  €8,50 
Jameson, coffee and brown sugar 

SPANISH COFFEE  |  €8,50 
Licor 43, coffee and brown sugar 

FRENCH COFFEE  |  €8,50 
Grand Marnier, coffee and brown sugar 

BRASIL COFFEE  |  €8,50 
Tia maria, Cointreau, coffee and brown sugar 

ITALIAN COFFEE  |  €8,50 
Disaronno Amaretto, coffee and brown sugar 

BAILEYS COFFEE  |  €8,50 
Baileys, coffee and brown sugar 

BAILEYS SALTED CARAMEL COFFEE  |  €8,50 
Baileys salted caramel, coffee and brown sugar 

MOZART CHOCOLATE COFFEE  |  €8,50 
Mozart Chocolate Liqueur, coffee and brown sugar 

COFFEE ‘OME JAN’  |  €8,50 
Sambuca, coffee and brown sugar 



COFFEE AND TEA 

COFFEE  |  € 2,75
RISTRETTO  |  € 2,75
ESPRESSO  |  € 2,75
DOUBLE ESPRESSO  |  € 4,00
BIG COFFEE  |  € 4,00
ESPRESSO MACCHIATO  |  € 2,95
CAPPUCCINO  |  € 3,00
LATTE MACHIATO  |  € 3,75
FLAT WHITE  |  € 4,00

SHOT OF CARAMEL  |  € 0,75
SHOT OF VANILLA  |  €0,75

HOT CHOCOLATE  |  € 3,00
WHIPPED CREAM  |  €0,50

TEA (CLIPPER)  |  € 2,75
FRESH MINT TEA  |  € 3,75
FRESH GINGER TEA  |  € 3,75
FRESH LICORICE TEA  |  € 3,75
PRUTTELPOT VAN JAQUE  |  € 3,75
(MINT, GINGER, ORANGE AND LEMON)

ALL DAY MENU  
12:00-15:00  |  17:00-21:00

 
INDONESIAN SATEH  |  Normal €22,95  |  Half €16,95
Indonesian style marinated pork, prawn crackers, relish and pecilsauce. 

VEGAN SATEH  |  Normal €23,95
Indonesian style marinated Seitan Casava crackers, relish and pecilsauce. 

 

BLACK ANGUS BURGER  |  €19,95
Tomato, cucumber, gherkin, bacon, cheese, “krommesaus’. 

VEGAN BURGER  |  €22,95
Tomato, cucumber, gherkin, “krommesaus’. 

STEAK AND GRAVY  |  Normal (200gr) €24,95  |  XXl (400gr) €39,95
Old-fashioned tender and panfried. 

All of our All Day Menu dishes are served with fresh chips  
from Zuyd and green salad.

SUPPLEMENT FOIS GRAS/BLACK PUDDING  |  € 6,95

SIDE DISHES 
FRESH CHIPS FROM ZUYD WITH MAYONNAISE  |  €4,95 
GREEN SALAD  |  €4,95 
SEASONAL VEGETABLES  |  €4,95 
BREAD AND DIP  |  €4,95 
 



SALADS

CARPACCIO SALAD  |  € 18,95
Mixed Lettuce, cucumber, carrot, radish, Truffle-creme,  
parmesan cheese, broad-beans. 

STEAK SALAD  |  STEAK (200GR) € 22,95
mixed Lettuce, cucumber, carrot, radish, vegetables of the season,  
truffle-creme, broad-beans.

SASHIMI SALAD  |  € Price of the day 
Fresh fish of the day, mixed Lettuce, cucumber, carrot, radish,  
vegetables of the season wakame, sesame-dresing. 

GOAT CHEESE SALAD  |  € 18,95
Goat cheese, mixed Lettuce, cucumber, carrot, radish, vegetables of  
the season, mixed nuts, balsamico.

Supplement half a portion of bread and dip  |  € 2,95

SIDE DISHES 
FRESH CHIPS FROM ZUYD WITH MAYONNAISE  |  €4,95 
GREEN SALAD  |  €4,95 
SEASONAL VEGETABLES  |  €4,95 
BREAD AND DIP  |  €4,95

DESSERT 
 
FRUITBOWL  |  Normal €8,95
Fresh fruit of the season, sorbet ice-cream 
 
PUFF PASTRY AND CARAMELIZED APPLE NORMAL  |  €8,95  
Tuille of greek honey, green apple sorbet ice cream 
 
ROMANOFF NORMAL  |  €8,95
Strawberry, pink pepper gel, black pepper ice cream, foam of wodka. 
 
HOMEMADE CHOCOLATE CAKE NORMAL  |  €8,95  
Salted caramel chocolate fudge topping, creme of white chocolate,  
chocopops, crumble and vanilla ice cream. 

WHITE CHOCOLATE MOUSSE NORMAL  |  €8,95 
Creme of pistache, basil, cherry ice cream 
  
COFFEE AND CHOCOLATES NORMAAL  |  €8,95
Coffee, espresso, cappuccino or Tea served with the unique handmade 
chocolates of Yuri Cataleya   
  
SGROPPINO NORMAL  |  €8,95
Typical Italian dessert based on lime, lemon, vodka and prosecco 
 
Also available in the following flavors (+ €1,00) 
Caramel and gingerbread  |  Passionfruit  |  Honey and rum

ESPRESSO MARTINI (DECAF IS POSSIBLE)  |  Normal €9,95
Kahlua, Tia Maria, espresso, pinch of salt 

MOZARTS ESPRESSO MARTINI (decaf is Possible)  |  Normal €9,95
Vodka, Mozart chocolate liqueur espresso, pinch of salt
 
ESPRESSO MARTINI ‘DE KROMME’ (decaf is Possible)  |  ? 
Cocal Local Ronmiel (honey rum), double espresso 

CHEESE PLATTER  |  THREE €8,95  |  FIVE €11,95
Three or five varying types of cheeses 

SIDE DESSERT
PX CRUZ CONDE PEDRO XIMINEZ  |  €6,95 
MUSCAT DE RIVESALLES  |  €6,50 
RUBY PORT  |  €6,50 
TAWNY PORT  |  €6,95 
LATE BOTTLED VINTAGE 2015  |  €7,95 
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mixed Lettuce, cucumber, carrot, radish, vegetables of the season,  
truffle-creme, broad-beans.
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Fresh fish of the day, mixed Lettuce, cucumber, carrot, radish,  
vegetables of the season wakame, sesame-dresing. 
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SIDE DISHES 
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SEASONAL VEGETABLES  |  €4,95 
BREAD AND DIP  |  €4,95

DESSERT 
 
FRUITBOWL  |  Normal €8,95
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ROMANOFF NORMAL  |  €8,95
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HOMEMADE CHOCOLATE CAKE NORMAL  |  €8,95  
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chocopops, crumble and vanilla ice cream. 
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COFFEE AND CHOCOLATES NORMAAL  |  €8,95
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chocolates of Yuri Cataleya   
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Vodka, Mozart chocolate liqueur espresso, pinch of salt
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MAIN-COURSES

SIRLOIN  |  Half €17,95  |  Normal €22,95 
Créme of Vadouvan, cabbage steak, jus de veau 

DUAL PURPOSE RIB-EYE  |  Normal €39,95
Pommes de terres Fondant, coleslaw, jus de veau 

LAMB RUMB  |  Half €18,95  |  Normal €24,95
Parmesan chips, baconnaise, broccolini. 

CATCH OF THE DAY  |  € Price of the day
Mashed potato, glazed, honey carrots, Provencal-herbs 

COD  |  € price of the day  
Tagliatelle, Croûte d’herbes, cream of wild garlic 

ROASTED OXHEARD CABBAGE  |  Normal €17,95  
Bread crunch, Cheese-sauce, parsley 

VEGETARIAN DISH OF THE DAY  |  Half €16,95  |  Normal €21,95
Please ask your attended for the Daily special. 

SUPLEMENT FOIS GRAS/BLACK PUDDING  |  €6,95 

SIDE DISHES 
FRESH CHIPS FROM ZUYD WITH MAYONNAISE  |  €4,95 
GREEN SALAD  |  €4,95 
SEASONAL VEGETABLES  |  €4,95 
BREAD AND DIP  |  €4,95 

SPECIAL COFFEES
 
COFFEE ‘DE KROMME’  |  €8,50 
Cocal Local Ronmiel, coffee and brown sugar  

IRISH COFFEE  |  €8,50 
Jameson, coffee and brown sugar 

SPANISH COFFEE  |  €8,50 
Licor 43, coffee and brown sugar 

FRENCH COFFEE  |  €8,50 
Grand Marnier, coffee and brown sugar 

BRASIL COFFEE  |  €8,50 
Tia maria, Cointreau, coffee and brown sugar 

ITALIAN COFFEE  |  €8,50 
Disaronno Amaretto, coffee and brown sugar 

BAILEYS COFFEE  |  €8,50 
Baileys, coffee and brown sugar 

BAILEYS SALTED CARAMEL COFFEE  |  €8,50 
Baileys salted caramel, coffee and brown sugar 

MOZART CHOCOLATE COFFEE  |  €8,50 
Mozart Chocolate Liqueur, coffee and brown sugar 

COFFEE ‘OME JAN’  |  €8,50 
Sambuca, coffee and brown sugar 
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STARTERS 

CARPACCIO OF BLACK ANGUS  |  Half € 9,50  |  Normal € 12,50  |  
XXL € 22,50 
Parmesan cheese, rocket, broad-beans. Topped with Truffle-creme, pesto 
or Balsamico.

ORIENTAL CHICKEN SOUP  |  Normal € 9,95
Chicken thigh, wild mushrooms, green beans.

RENDANG  |  Half € 10,95  |  Normal € 14,95 
Indonesian slowly cooked and marinated beef, Sajoer green beans,  
lontong, fried egg.

VEGETARIAN/VEGAN RENDANG  |  Half € 11,95  |  Normal € 15,95
Indonesian slowly cooked and marinated vegan rendang, Sajoer green 
beans, lontong, fried egg.

MACKEREL  |  Half € 8,95  |  Normal € 13,95 
Violette Mostarda, Crumble of fruits de mer, reddish, watercress.

COUSCOUS  |  Half € 8,95 |  Normal € 12,95
Feta cheese, pomegranate, cucumber, tzatziki.

SASHIMI  |  Normal € 12,95 
Fresh fish of the day, wakame, soy sauce. With for without wasabi.

SCALLOPS  |  € 17,95 
Dashi dressing, furikake, pak choi, Noricracker.

SWEETBREAD  |  Normal (100gr) € 19,95  |  XXL (200gr) € 34,95
Grilled turnip, creme of coffee and turnip, green apple and calvados.

OYSTERS FINE DE CLAIRE NR. 2  |  € 3,50 per oyster
Red wine vinegar, tabasco, shallots and lemon 

SUPPLÉMENT FOIS GRAS/ BLACK PUDDING  |  € 6,95 

SURPRISE  MENU MADE BY THE CHEFS
Please let our Kitchen staff surprise you!

3 course menu  |  € 29,95 excl. side dishes 
4 course menu  |  € 39,95 excl. side dishes 
5 course menu  |  € 49,95 excl. side dishes 

All courses are the size of a starter

SURPRISE MENU WITH WINE PAIRING 
Please let the entire staff surprise you!

3 course menu incl. wine pairing  |  € 49,95 excl. side dishes 
4 course menu incl. wine pairing  |  € 69,95 excl. side dishes
5 course menu incl. wine pairing  |  € 79,95 excl. side dishes

All courses are the size of a starter 
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3811CD Amersfoort
033-4633336
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STARTERS 

CARPACCIO OF BLACK ANGUS  |  Half € 9,50  |  Normal € 12,50  |  
XXL € 22,50 
Parmesan cheese, rocket, broad-beans. Topped with Truffle-creme, pesto 
or Balsamico.

ORIENTAL CHICKEN SOUP  |  Normal € 9,95
Chicken thigh, wild mushrooms, green beans.

RENDANG  |  Half € 10,95  |  Normal € 14,95 
Indonesian slowly cooked and marinated beef, Sajoer green beans,  
lontong, fried egg.

VEGETARIAN/VEGAN RENDANG  |  Half € 11,95  |  Normal € 15,95
Indonesian slowly cooked and marinated vegan rendang, Sajoer green 
beans, lontong, fried egg.

MACKEREL  |  Half € 8,95  |  Normal € 13,95 
Violette Mostarda, Crumble of fruits de mer, reddish, watercress.

COUSCOUS  |  Half € 8,95 |  Normal € 12,95
Feta cheese, pomegranate, cucumber, tzatziki.

SASHIMI  |  Normal € 12,95 
Fresh fish of the day, wakame, soy sauce. With for without wasabi.

SCALLOPS  |  € 17,95 
Dashi dressing, furikake, pak choi, Noricracker.

SWEETBREAD  |  Normal (100gr) € 19,95  |  XXL (200gr) € 34,95
Grilled turnip, creme of coffee and turnip, green apple and calvados.

OYSTERS FINE DE CLAIRE NR. 2  |  € 3,50 per oyster
Red wine vinegar, tabasco, shallots and lemon 

SUPPLÉMENT FOIS GRAS/ BLACK PUDDING  |  € 6,95 

SURPRISE  MENU MADE BY THE CHEFS
Please let our Kitchen staff surprise you!

3 course menu  |  € 29,95 excl. side dishes 
4 course menu  |  € 39,95 excl. side dishes 
5 course menu  |  € 49,95 excl. side dishes 

All courses are the size of a starter

SURPRISE MENU WITH WINE PAIRING 
Please let the entire staff surprise you!

3 course menu incl. wine pairing  |  € 49,95 excl. side dishes 
4 course menu incl. wine pairing  |  € 69,95 excl. side dishes
5 course menu incl. wine pairing  |  € 79,95 excl. side dishes

All courses are the size of a starter 






