


OMBER

. v. (=s) ~ rich brown colour pigment
Eng. Umber, frorm Umbria

Welcome to Omber A Culinary Tribute to Rembrandt

Inspired by Lhe genius ol Rembrandl van Rijn, I have cralled a menu lhal
draws parallels belween his maslerlul painling lechniques and lhe arl of
cooking.

Al Omber, localed wilhin the Tivoli Doelen ITolel where Rembrandl’s
renowned Nighl Walch once hung, each dish embodies lhe limeless
lechniques Lhal shaped his iconic works:

Light: For Rembrandl, lighl was more lhan jusl a source of
illuminalion—il was a way lo bring his subjecls lo life, highlighling their
essence. In my kilchen, T use lighl lo balance [lavors, enhancing Lhe
nalural qualilies ol each ingredienl, jusl as Rembrandl used lighl Lo
creale conlrasl and deplh in his painlings.

Texture: Rembrandt’s brushstrokes added a lifelike texture to his works,
making them feel langible. In my dishes, I focus on crealing diverse
lextures lo engage vour senses—I[rom crisp lo creamy—allowing each
bile lo offer a new and unexpecled experience.

Volume: By using volume, Rembrandl gave dimension and deplth Lo his
painlings, making his subjecls leel real and presenl. I aim lo achieve lhe
same wilh my dishes, lavering [lavors and crealing a sense ol [ullness
thal lurns each plale inlo ils own arlislic composilion.

Conservalion: To preserve Lhe brilliance ol his colors, Rembrandl
carelully emploved conservalion lechniques. In my kilchen, T apply
similar principles lo preserve lhe inlegrily of the ingredienls, ensuring
thal each dish remains vibranl and [resh, just as il was inlended.

Wilh this menu, T invile vou lo experience Lhe arl ol cuisine, inspired by
one of hislory’s grealesl arlisls.

joy.
SEe Brnage Jomery



THE MASTERPIECE MENU

Omber colour study
Conserved Dutch vegetables | tomato dressing

Texture & conservation

Chiaroscuro feast
Crayfish bisque | squid | Livar pork belly

Light & texture

The Painter’s Palette

Red mullet  corn | beetroot | shrimp reduction
Light & texture

The bride’s rib eye
Dutch dry aged rib eye | stamppot | demi-glace

Light, texture & conservation

Still life pear
Pear textures

Texture & volume

90€ per person

Please inform our staff about any dietary requirements and/or allergies
All prices are stated in euros and include VAT.



GOLDEN AGE MENU

Omber colour study’
Conserved Dutch vegetables | tomato dressing

Texture & conservation

Chiaroscuro feast?
Crayfish bisque | squid | Livar pork belly

Light & texture

Seafarer’s cod with leeks3
Cod | candied leeks | leek cream
Texture & volume

or

The Nightwatch3

Veal cheek pumpkin bulter sauce greens
Light & conservation

Shades of Cacao?
Chocolate textures in shape of cocoa bean
Light & volume

3 course menu® 3 9 65€ per person
4 course menu 75€ per person

Please inform our staff about any dietary requirements and/or allergies
All prices are stated in euros and include VAT.



BITES

The Zeeland Oysler Colleclion
Plain oysler (1 pc 4.50)
Oysler with Dulch pickles (1 pe 5.00)

Buller sauce oysler with hibiscus leaf (1 pe 5.00)

Texture & conservation

Dulch Cheese Seleclion
Selection of 3 local cheeses compole

Texture & conservation

Billerballen
Dutch traditional snack = mustard

Texture & volume

The Rembrandt Pause
Haring remoulade dill

Volume & conservation

Conserved vegetables
Pickles of cucumber | beetroot onion

Texture & conservation

STARTERS

Omber colour study

Conserved Dutch vegetables tomato dressing

Texture & conservation

Artisan raw tartarc

Ossenworsl lartare  pickles = toasted bread

Texture & conservation

Chiaroscuro fcast
Cravfish bisque | squid  Livar pork belly

Light & texture

Golden light forel
Smoked forel | fresh apple sauce
Light & conservation

14

18

14

19

20

19

Please inform our staff about any dietary requirements andjor allergies

All prices are stated in euros and include VAT.



MAINS

Seafarer’s cod with leeks

Cod candied leeks | leek cream
Texture & volume

The Painler’s palelle

Red mullel | eorn beelrool shrimp reduclion
Light & texture

The bride’s rib eye

Dulch dry aged rib eye | slamppol | demi-glace
Light, texture & conservation

The Nighlwalch

Veal cheek pumpkin buller sauce greens
Light & conservation

The Masler’s lamb

Lamb rack | beelrool | anchovy demi-glace
Volume & conservation

While canvas

Beans slew cauliflower | capers nuls
Light & texture

SIDES

I'rench [ries
Green leal salad

Roasled seasonal green vegelables

29

28

38

34

13

26

Please inform our staff about any dietary requirements and/or allergies

All prices are stated in euros and include VAT.



DESSERTS

Shades of cacao 12

Chocolate lextures in shape ol cocoa bean
Light & volume

Still life pear 0|

Pear lexlures
Texture & volume

Red lake 13
Rasberry and bergamol coulis, vanilla

and passion[ruil cream
Texture & volume

Dutch cheese selection 18
Selection of 3 local cheeses | compote

Texture & conservation

Zille Duinen: A sublime, malured raw cow and sheep cheese wilh a
nalural rind. The sheep graze vear-round on Lhe lush meadows neslled
belween lhe Wadden Sea dike and Lhe dunes, brealhing in lhe sally
sea air. This idvllic environmenl, coupled wilh organic larming and
carelul agricullural slewardship, infuses Lhe grass wilh a rich variely
ol planl species. The resull is a remarkable cheese wilh a luxurious,
sally deplh, and a delicale, loose lexlure. A perlecl harmony when
paired wilh a 10-vear-old Madeira.

Cigno: An exquisite cow’s milk cheese from Oudwijker, crafted with
precision and elegance. Inspired by lhe renowned Taleggio, this Dulch
maslerpiece is made using milk [rom cows thal graze [reely on lhe
verdanl Brienenshol paslures in Colhen. Ripened wilh a velvely while
mold, Cigno develops a lruly dislinclive, earlthy characler wilh
delightful noles of nuls. An indulgenl choice for lhe relined palale.

Overaige Beemsler: Our oldesl seleclion, this Cono Beemsler cheese
is made [rom pasleurized cow’s milk, sourced only [rom larmers
commilled Lo the wellare ol lheir herds and lhe preservalion of
meadow birds through the “Caring Dairy Projecl’. Aged [or 24 lo 30
months at a carefully maintained 14-15°C, this luxurious cheese loses 3
kg in weighl as il malures, gaining inslead a rich complexily of
bullerscolch and caramel [lavors. A decadenl lreasure thal lingers on
the palale.

Please inform our staff about any dietary requirements andjor allergies
All prices are stated in euros and include VAT.
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