
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 
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MAIN-COURSES

CASSELERIB (250GR)  |  Normal € 23,95 
Loin of pork, orzo, radish and snow peas

SIRLOIN STEAK  |  Normal € 34,95
Hasselback potato, vegetables of the season, jus de veau

DUCK BEAST FILLET  |  Half € 18,95  |  Normal € 24,95
Peas, baby potatoes, Vadouvan

HADDOCK  |  Half € 18,95  |  Normal € 24,95
Salsa of tomato, basil, risotto, vegetables of the season

CATCH OF THE DAY  |  € PRICE OF THE DAY
Doré potato, fennel, turnip tops, sauce of bergamot orange 

RISOTTO  |  Normal € 19,95  
Risotto, vegetables of the season, cream of roasted garlic puree.

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 WITH MAYONNAISE  |  € 4,95
GREEN SALAD  |  € 4,50
SEASONAL VEGETABLES  |  € 4,95
BREAD AND DIP  |  € 4,50

SPECIAL COFFEES
 
COFFEE ‘DE KROMME’  |  € 7,95
Cocal Local Ronmiel, coffee and brown sugar

IRISH COFFEE  |  € 7,95
Jameson, coffee and brown sugar

SPANISH COFFEE  |  € 7,95
Licor 43, coffee and brown sugar

FRENCH COFFEE  |  € 7,95
Grand Marnier, coffee and brown sugar

BRASIL COFFEE  |  € 7,95
Tia maria, Cointreau, coffee and brown sugar

ITALIAN COFFEE € 7,95
Disaronno Amaretto, coffee and brown sugar

BAILEYS COFFEE € 7,95
Baileys, coffee and brown sugar

BAILEYS SALTED CARAMEL COFFEE € 7,95
Baileys salted caramel, coffee and brown sugar

MOZART CHOCOLATE COFFEE € 7,95
Mozart Chocolate Liqueur, coffee and brown sugar

COFFEE ‘OME JAN’ € 7,95
Sambuca, coffee and brown sugar



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 € 22,95
Indonesian style marinated Seitan, Casava crackers, relish and pecilsauce.
 

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

 

VEGAN BURGER  |  € 19,95 
Tomato, cucumber, gherkin, “krommesaus’.
 

STEAK AND GRAVY  |  € 24,95 
Old-fashioned tender and panfried.

 
All of our All Day Menu dishes are served with  
fresh fries and green salad.

SUPPLEMENT FOIS GRAS/BLACK PUDDING  |  € 6,95

SIDE DISHES 
FRESH CHIPS WITH MAYONNAISE  |  € 4,95
GREEN SALAD  |  € 4,50
SEASONAL VEGETABLES  |  € 4,95
BREAD AND DIP  |  € 4,50
 

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  |  € 21,95
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 WITH MAYONNAISE  |  € 4,95
GREEN SALAD  |  € 4,50
SEASONAL VEGETABLES  |  € 4,95
BREAD AND DIP  |  € 4,50
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DESSERT 
 
TIRAMISU  |  Normal € 8,95   
White chocolate Shards

CHIBOUST OF ORANGE  |  Normal € 8,95 
Cara Cara orange, blood orange, white chocolate.

CHEESECAKE  |  Normal € 8,95 
Base made of ‘Spakenburgs hart’ (local cookie)
creme of blackberry, ice cream of ‘Jan hagel’ (local cookie)

HOMEMADE CHOCOLATE CAKE  |  Normal € 8,95  
Salted caramel chocolate fudge topping, creme of white chocolate,  
chocopops, crumble and vanilla ice cream.

COFFEE AND CHOCOLATES  |  Normal € 8,95  
Coffee, espresso, cappuccino or Tea served with the unique handmade  
chocolates of Yuri Cataleya  

SGROPPINO  |  Normal € 7,95   
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 XIMENEZ  |  € 6,95 
MUSCAT DE RIVESALLES  |  € 6,50 
RUBY PORT  |  € 6,50 
TAWNY PORT  |  € 6,95 
LATE BOTTLED VINTAGE 2014  |  € 7,95
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LUNCH 12:00-15:00
Light or dark bread is included in the price, gluten-free bread + € 2,00

DUTCH CROQUETTE SANDWICH (BEEF OF VEGETARIAN)  |  € 9,95
2 ‘Oma Bobs’ croquettes served with mustard.
 
CARPACCIO SANDWICH  |  € 9,95
Parmesan cheese, rocket, Broad-Beans, Topped with Truffle-creme, 
pesto or Balsamico.

SASHIMI SANDWICH  |  € 12,95 
Fresh fish of the day, chive-creme, wakame and kewpie

GOAT CHEESE SANDWICH  |  € 9,95 
Goat cheese, green apple, honey, balsamico, mixed nuts and peanuts

EGGS SUNNY SIDE UP  |  € 9,95 
Served with ham, cheese or bacon

DUTCH ‘GRILLWORST’ SANDWICH  |  € 9,95 
Seasoned sausage, curry mayonnaise, marinated baby onions

HOMEMADE EGG SALAD SANDWICH  |  € 9,95 
Served with or without bacon
 
SANDWICH OF THE DAY  |  € 9,95
Please ask the waiting staff for the Daily special

PANINI ‘DE KROMME’  |  € 5,95 
Ham and/or cheese grilled sandwich. Served with ketchup or  
‘Krommesauce’

PANINI GOAT CHEESE  |  € 8,95 
Grilled sandwich with goat cheese, balsamico, green apple and mixed 
nuts

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

HOME MADE TOMATO SOUP  |  € 6,95  
Rich tomato soup, vegetables.
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BREAD AND DIP  |  € 4,50
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