UIT DE FIZZA OVEN

Pizzetta
Pizzetta Del Giorno 9

Pizzetta Margherita9 @
serranoham +2.5

Pizzetta Funghi 9 @
champignon - gerookte amandel - balsamico
Plaatpizza

Pizza Al Taglio ‘Vegetariano’ 8 @
aardappel - rozemarijn

Pizza Al Taglio ‘Carne’ 9
mortadella - buffelmozzarella

Pita7.5 @
romesco - granaatappel - bosui

Focaccia 6.5 @
labneh - za’atar - gerookte amandel

Spanakopita 7.5 @
walnoot - feta - honing - spinazie

HAUTE FRITURE

Calamares a laRomana 9
aioli - citroen - chimichurri

Patates Frites a la Truffe 7.5 @
parmezaan - truffel

Patates Frites Boeuf Bourguignon 8.5
stoofvlees - mosterd - tuinkers

Bloemkool 7.5 @
gezouten citroen - hazelnoot - kappertjes

Croquetas

Iberico Ham (5 st) 5.5
aioli - krokante peterselie

Funghi (3 st) 4.5 @
bieslookcreme

Oude Kaas & Ui (5st) 5.5 @
saffraancreme

ZO0ET

Tiramisu ‘Classico’ 8.5

Chocolademousse 10
vanille ijs - karamel saus - zeezout

Amandelcake 9
sinaasappel - kardemom - yoghurt ijs

Sgroppino 8
Espresso Martini 9.5
Zoet voor bij de Koffie 7
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OESTERS

Oester ‘Zeeuwse Creuse’ (per stuk) 4
Oester ‘Pearls of Ireland’ (per stuk) 4.5

Garnering:

sjalot - citroen
olie van iberico - haringkuit + 1.5

CONSERVAS

Gordal Olijven ‘Spanish Finest’ 4.5 @
tomaat - olijfolie

El Faro Olijven 4
gevuld met ansjovis

Ansjovis 7
knoflook - olijfolie - peterselie

DELICATESSEN

Pimientos de Padrén 7 @

Marcona Amandelen7 @
rozemarijn - zeezout

Jamon ‘Duroc’ (50 gram) 8
pane carasau - cebollitas

Jamon ‘Iberico’ (50 gram) 16
pane carasau - cebollitas

Diverse Kazen 9.5 @
kweepeer - vijgenbrood

Peer8 @
bleu d’auvergne - walnoot - honing

Garnalencocktail 9.5
groene appel - gerookte paprika

Brioche Makreel 7.5
gerookte makreel - augurk - ingelegde ui

Escargots (6 st) 11
kruidenboter - stokbrood

Gevuld Eitje 8
eidooier - bieslook - gepekelde kaviaar

@ vegetarisch

THE RUBY TREE |

tot 15:00 | per 2 personen te bestellen 59

Vis/vlees/vega Vegetarisch
focaccia focaccia
steak tartaar wortel tartaar
ei hollandaise ei hollandaise
gamba mojo bloemkool
burrata burrata
garnalencocktail rode biet
makreel courgette
pita pita
calamares pimientos de padron
aardpeer aardpeer
Helaas kunnen we hierbij geen rekening houden met allergieén

TO SHARE

Burrata 10.5 @
pompoen - groene appel - vadouvan

Steak Tartaar ‘Truffel’ 10.5
brioche - pecorino - truffel

Rode Mul 11
gerookte yoghurt - komkommer - galia

Rode Biet 8 @
ajo blanco - rode peper - gerookte amandel

Buikspek 9.5
macadamia - basilicum - port jus

Aardpeer 8 @
dragon - oude kaas - verjus

Courgette 8.5 @
feta creme - dragon - aleppo peper (T,
Gepocheerd Ei 8.5 @ R/
brioche - daslook - hollandaise ;

Gamba Mojo (4 st) 12
gezouten citroen - bieslook - gerookte paprika

Knolselderij 8 @
palmkool - dadel - uien jus

Shortrib 13
polenta schuim - cranberry - vijgen jus

Heb je allergieén of dieetwensen?
Geef het aan bij de bediening.




OUT OF THE FIZZA OVEN

Pizzetta
Pizzetta Del Giorno 9

Pizzetta Margherita9 @
serrano ham +2.5

Pizzetta Funghi 9.5 @
mushroom - smoked almond - balsamic
Tray Pizza

Pizza Al Taglio ‘Vegetariano’ 8 @
potato - rosemary

Pizza Al Taglio ‘Carne’ 9
buffalo mozzarella - mortadella

Pita7.5 @
romesco - pomegranate - chives

Focaccia 6.5 @
labneh - za’atar - smoked almond

Spanakopita 7.5 @
walnut - feta - honey - spinach

HAUTE FRITURE

Calamares a la Romana 9
aioli - lemon - chimichurri
Patates Frites a la Truffe 7.5 @
parmesan - truffle

Patates Frites Boeuf Bourguignon 8.5
stew - mustard - cress

Cauliflower 7.5 @
salted lemon - hazelnut - capers

Croquetas
Iberico Ham (5 pcs) 5.5
aioli - crispy parsley
Funghi (3 pcs) 4.5 @
chives creme

Aged Cheese & Onion (5 pcs) 5.5 @
saffron creme

DESSERTS

Tiramisu ‘Classico’ 8.5

Chocolate Mousse 10
illa ice cream - caramel sauce - sea salt

Almond Cake 9
orange - cardamom - yoghurt ice cream

Sgroppino 8
Espresso Martini 9.5
Sweets 7
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OYSTERS

Oyster ‘Zeeuwse Creuse’ (a piece) 4
Oyster ‘Pearls of Ireland’ (a piece) 4.5

Garnish:
shallot - lemon

oil of iberico - herring caviar +1.5

CONSERVAS

Gordal Olives ‘Spanish Finest’ 4.5 @

tomato - olive oil

El Faro Olives 4
filled with anchovies

Anchovies 7
garlic - olive oil - parsley

DELICACIES

Pimientos de Padrén 7 @

Marcona Almonds 7 @
rosemary - sea salt

Jamon ‘Duroc’ (50 gram) 8
pane carasau - cebollitas

Jamon ‘Iberico’ (50 gram) 16

pane carasau - cebollitas

Various Cheeses 9.5 @
quince - fig bread

Pear8 @

Shrimp Cocktail 9.5
green apple - smoked pepper

Brioche Mackerel 7.5

Escargots (6 pcs) 11
herb butter - baguette

Filled Egg 8

@ vegetarian

THE RUBY TREE

until 15:00 | per 2 people 59

Fish/Meat/Veggie Vegetarian
Focaccia Focaccia
Steak Tartare Carrot Tartare
Egg Hollandaise Egg Hollandaise
Gamba Mojo Cauliflower
Burrata Burrata

Shrimp Cocktail Beetroot
Jerusalem Artichoke Jerusalem Artichoke
Mackerel Zucchini
Pita Pita
Calamares Pimientos de Padrén

Unfortunately, we cannot take allergies into account

bleu d’auvergne - walnut - honey

smoked mackerel - pickle - pickled onion

egg yolk - chives - pickled caviar

TO SHARE

Burrata 10.5 @
pumpkin - green apple - vadouvan

Steak Tartare Truffle 10.5
brioche - pecorino - truffle

Red Mullet 11
smoked yoghurt - cucumber - galia
Beetroot 8 @
ajo blanco - red pepper - smoked almond

Pork Belly 9.5

macadamia - basil - port juice

Jerusalem Artichoke 8 @

tarragon - aged cheese - verjuice
Zucchini 8.5 @
feta cream - tarragon - aleppo pepper

Poached Egg 8.5 @

brioche - wild garlic - hollandaise “\""\' i )
- d ?
Gamba Mojo (4 pcs) 12 ; .y B
salted lemon - chives - smoked paprika
Celeriac8 @
cabbage - date - onion jus A4
e A4
\ . » __

Shortrib 13 L}
polenta foam - cranberry - fig jus, | '

Do you have any allergies or dietary restrictio@

Please let the service know. \ o
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