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VERMEER-INSPIRED GARDEN BRUNCH 
$30 PER PERSON 
Plate sharing and takeout food are not permitted. 

 

 
EGG PANCAKES 
sage-infused maple 

 
BAKED FRITTATA  
weekly rotating chef’s special 
 
CHICKEN-APPLE SAUSAGE 
 
SMOKED-FISH PLATTER  
smoked whitefish, pickled herring, egg salad 
 
DUTCH CHEESE SAMPLER 
danish blue cheese, aged gouda, spiced goat cheese 
 
SEASONAL FRESHLY CUT FRUIT 
  

 

ROASTED ROOT VEGETABLE 
sweet potato, golden beet, turnip, parsnip, belgian endive, spiced walnut 
 
NGA CHOPPED SALAD  
romaine, radicchio, heirloom carrots, radish, corn, tomatoes, cucumber, 
garbanzos, sunflower seeds, lemon vinaigrette 
 
DUTCH HUSSAR POTATO SALAD 
potato, bibb lettuce, apple, cornichon, onion, red beet, hard-boiled egg, parsley 

 
WHITE ASPARAGUS SALAD  
roasted marble potato, diced egg, pickled turnip, crispy bacon, parsley 
 
VERMEER-INSPIRED WEEKLY ROTATING SOUP 

 
  

 

     ROASTED FREE-RANGE FRENCHED CHICKEN  
parsley and watercress puree 
 
GRILLED SALMON 
ginger-orange fluid gel, candied orange zest, and dill 

 

 

DESSER TS   

MACAROON & VANILLA PUDDING 

ST. NICHOLAS SLICES 

WHEAT BREAD & HAGELSLAG 

COCONUT MACAROON 

BITTER COOKIE 
 

 

BEVERAGES   

MIMOSA $6.00 

COFFEE $2.75 

HOT TEA $2.75 

ESPRESSO $2.50 

DOUBLE ESPRESSO $3.00 

AMERICANO $3.25 

CAPPUCCINO $4.65 

LATTE $4.50 

ICED TEA $3.25 

LEMONADE $3.25 

COKE, DIET COKE, COKE ZERO, or SPRITE $3.25 

 


