UIT DE FIZZA OVEN

Pizzetta : : id
Pizzetta Del Giorno 9 7 6\
Pizzetta Margherita9 @ i 5
serranoham +2.5 R it RU BY RO 5 E
Pizzetta Artisjok 10 @ : : >

stracciatella - pesto - zwarte peper

Pizzetta Mortadella 10
buffelmozzarella - pistache - limoen

Pita7.5 @
labneh za’atar - sjalot - gerookte amandel

Focaccia 6.5 @
paddenstoelen boter - gebakken uiencompote

Spanakopita 7.5 @
walnoot - feta - honing - spinazie

DESSERTS

Kazen 3/4/5 soorten 10/12/14
kweepeer - amandel

Tiramisu ‘Classico’ 8.5

Vanille Creme Brilée 10
ijs van briochebrood - hazelnootcrumble

Madeleines (4 st) 7.5
créme suisse

Clafoutis van Kweepeer 9
geslagen zure room - kaneel

Sgroppino 8
Espresso Martini 9.5

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




OESTERS

Oester ‘Zeeuwse Creuse Tafeloester’ (per stuk) 4.5

Garnering:
sjalot - citroen
lavas maggi - komkommer - mandarijn +1

DELICATESSEN

Olijven ‘Aceitunas’ Gemarineerd 5 @
Olijven ‘Aceitunas de Anchoa’ 5

Truffel Manchego 7 @
cebollitas - amandel

Oude Kloosterkaas 7 @
cebollitas - amandel - mosterd

Ansjovis Ortiz 8
Pimientos de Padrén 8 @

Jamon ‘Duroc’ (45 gram) 9
pane carasau - cebollitas
Jamon ‘Iberico’ (45 gram) 16
pane sicilié - cebollitas

Brioche Toast Vijg & Ricotta (2 st) 6.5 @

pistache - honing - pimentolie

Bruschetta Steak Tartaar (2 st) 7.5

oude kaas - gemarineerde truffel - bieslook

Escargots (6 st) 12
kruidenboter - zuurdesem

Crevettes ‘Pelgarnalen’ 9
rouille - groene kruidenolie

HAUTE FRITURE

Calamares a la Romana 9
aioli - citroen - chimichurri
Patates Frites Boeuf Bourguignon 12.5
stoofvlees - mosterd - tuinkers

Honing Kip 8
nduja - jalapefio - yoghurtdressing

Croquetas
Iberico Ham (3 st) 6
aioli - krokante peterselie

Eekhoorntjesbrood (3 st) 5.5 @
bieslookcreme

THE RUBY TREE

tot 15:00 | per 2 personen te bestellen 59

Vis/vlees/vega Vegetarisch
focaccia focaccia
truffel risotto truffel risotto
steak tartaar wortel tartaar
pompoen croquetas
honing kip eekhoorntjesbrood
burrata i
garnalencocktail pompoe.n
zalm ‘gravad lax’ e pile
pita vijg &.ri cotta
calamares pita

pimientos de padrén

Helaas kunnen we hierbij geen rekening houden met allergieén

TO SHARE

Burrata12 @
witte druif - ajo blanco - dille

Carpaccio Runderlende 13
gezouten kapper - pesto - cebollita
Courgette Salade 9 @
truffel - hazelnoot - sjalot

Albacore ‘Makreel’ 12
gazpacho “escabeche” - mossel

Buikspek 9.5
macadamia - basilicum - port jus

Schorseneren “Winterasperge” 12 @

bergamot - krokante tuinboon - xo saus - bechamel met oude kaas

lardo di colonnata +1
Puntpaprika 8.5 @

yoghurt - gerookte amandel - lavas pesto - peper olie

Gamba ‘Mojo’ (5 st) 13
gerookte paprika - bieslook - gepekelde citroen

Zalm ‘Gravad Lax’ 12
créme fraiche - mierikswortel - waterkers

@ vegetarisch




OUT OF THE FIZZA OVEN

Pizzetta
Pizzetta Del Giorno 9

Pizzetta Margherita9 @
serrano ham +2.5

Pizzetta Artichoke 10 @
stracciatella - pesto - black pepper

Pizzetta Mortadella 10
buffalo mozzarella - pistachio - lime

Pita7.5 @
labneh za’atar - shallot - smoked almond

Focaccia 6.5 @
olive oil - sea salt

Spanakopita 7.5 @
walnut - feta - honey - spinach

DESSERTS

Cheese selection 3/4/5 types 10/12/14
quince - almond

Tiramisu ‘Classico’ 8.5

Vanilla Creme Brilée 10
brioche bread ice cream - hazelnut crumble

Madeleines (4 pcs) 7.5
créme suisse

Clafoutis of Quince 9
whipped sour cream - cinnamon

Sgroppino 8
Espresso Martini 9.5

Do you have any allergies or dietary restrictions?
Please let the service know.
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ENGLISH LUNCH MENU
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OYSTERS

Oyster ‘Zeeuwse Creuse Table Oyster’ (a piece) 4.5

Garnish:
shallot - lemon
lavas maggi - cucumber - mandarin +1

DELICACIES

Olives ‘Aceitunas’ Marinated 5 @
Olives ‘Aceitunas de Anchoa’ 5

Truffle Manchego 7 @
cebollitas - almond

Aged Kloosterkaas 7 @
cebollitas - almond - mustard

Anchovy Ortiz 8
Pimientos de Padrén 8 @

Jamon ‘Duroc’ (45 grams) 9
pane carasau - cebollitas

Jamon ‘Iberico’ (45 grams) 16
pane sicilié - cebollitas
Brioche Toast Fig & Ricotta (2 pcs) 6.5 @
pistachio - honey - piment oil

Bruschetta Steak Tartare(2 pcs) 7.5
aged cheese - marinated truffle - chives

Escargots (6 pcs) 12
herb butter - sour dough

Grevettes ‘Shell-on Prawns’ 9
rouille - green herb oil

HAUTE FRITURE

Calamares a laRomana 9
aioli - lemon - chimichurri

Patates Frites Boeuf Bourguignon 8.5
stew - mustard - cress

Honey Chicken 8
nduja - yogurt dressing

Croquetas
Iberico Ham (3 pcs) 6
aioli - crispy parsley

Porcini Mushroom (3 pcs) 5.5 @
chives creme

THE RUBY TREE

until 15:00 | per 2 people 59

Fish/Meat/Veggie Vegetarian
focaccia focaccia
truffle risotto truffle risotto
steak tartare carrot tartare
pumpkin croquetas
h . eekhoorntjesbrood
oney chicken
burrata

burrata '

shrimp cocktail 'pumpkln
salmon ‘gravad lax’ Poliitse [pepipe
. fig& ricotta
pita ;
calamari Pl

pimientos de padrén

Unfortunately, we cannot take allergies into account

TO SHARE

Burrata12 @
white grape - ajo blanco - dill
Carpaccio Beef Tenderloin 13
salted caper - pesto - cebollita

Courgette Salad9 @
truffle - hazelnut - shallot

Albacore ‘Mackerel’ 12
gazpacho “escabeche” - mussel

Pork Belly 9.5
macadamia - basil - port juice

Salsify “Winter Asparagus” 12 @

bergamot - crispy broad bean - xo sauce - béchamel with aged cheese

lardo di colonnata +1

Pointed Pepper 8.5 @
yoghurt - smoked almond - lava pesto - pepper oil

Gamba Mojo (5 pcs) 13
smoked paprika - chives - pickled lemon

Salmon ‘Gravad Lax’ 12
sour cream - horseradish - watercress

@ vegetarian




