JTARTERS

KAZERNE SOUP
Ask for the soup of the day

GO

VEGA

BEET CARPACCIO @
Vegan feta, kiwi berries, pickled cherry

VEGA

tomatoes, seed mix, and balsamic

®®

BEEF BULGOGI
Served on little gem lettuce, with kimchi, red

curry prawn crackers, spring onion, and sesame
®@H®S

KOMBUCHA MACKEREL FILLET
Kombucha brine, pico de gallo, pickled fennel,
and chive dressing

OS]
MAIN DISHES

LAMB RIB ROAST
Served with carrot jus, celeriac purée, and
beetroot

@

RED SNAPPER
Served with artichoke cream, carrot, parsnip,
and chive dressing

OS]

PUMPKIN FLAN
Gorgonzola, walnuts, green spices, and celeriac

VEGA

purée
OO

KAZERNE BURGER
Beef burger with bacon, onion, pickles, cheddar,
and homemade burger sauce

Served with fries

©®P®O®®

BEYOND BURGER
100% plant-based burger with onion, pickles,

VEGA

vegan cheddar, and homemade burger sauce
Served with fries

OPOBOEE®
DESERTS

PANNA COTTA
Vanilla panna cotta with cherry sauce and white

VEGA

chocolate

CREME BRULEE
Served with chantilly cream and fresh fruit

eO®

AFFOGATO
Holy Beans espresso with vanilla ice cream and

VEGA

VEGA

caramel sauce.
Add whipped cream for +€0.90.

@

ESPRESSO MARTINI @ +5,00
Coffee, vodka and vanilla

VEGA



IN DE

KAZERNE

\
NIJMEGEN

3-COURJE CHOICE MENU

Served with fries and salad.

38,50 P.P.

ALLERGIES?

Let us know so we can give you good
advice on our dishes.
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