
Lunch extra dishes

Chef’s lunch menu	  38
3-course Lunch	 (extra intermediate course + 12)

Scrambled eggs with smoked salmon	 12
Served with sourdough bread 
and a small salad

Double toast				    15
One toast with poached egg, 
avocado and Hollandaise sauce
One toast with smoked salmon and avocado

Truffle tagliatelle 		  15
With truffle, mushrooms and Parmesan cheese

Caesar salad ‘Le Barrage’	   17
With chicken thighs, Romaine lettuce, 
croutons, anchovies and Caesar dressing

Chef’s Tosti	   18
With truffle, Pata Negra and Alblasserdam cheese

Caesar salad ‘De Alblas’ 	 19
With prawns, Romaine lettuce,
croutons, anchovies and Caesar dressing

Tuna sashimi salad 			   19
With tuna sashimi, rettich, cucumber, mango, 
radish, pomegranate seeds and coriander leaves.
Served with Matsuhisa dressing.

French toast ‘Le Barrage’	  20
With brioche, duck liver and steak tartare

Black Angus burger 	  20
With Little Gem, tomato and onion compote
Served with fresh fries, BBQ sauce and 
truffle mayonnaise

Le Barrage 12 o’clock lunch platter		  21
With smoked salmon, shrimp croquette 
from Schmidt Zeevis and seafood bisque.
Served with sourdough bread


