
[ ' B R I N G  Y O U R  O W N '   On Sunday and Thursday it’s allowed to bring your own drinks for €1 cork fee. ]

B R E A D  With beurre noisette and fr ied capers |  3 .50 

O Y S T E R  With k imchi v inaigrette |  4 .00 

B L A C K  P E A R L  C A V I A R  20 gr with roasted baby potatoes |  49 .00

C H A R C U T E R I E  Dutch pancetta from our own pigs |  10 .50

STARTERS /  SMALL PLATES

S P I C Y  C U C U M B E R  S A L A D  Szechuan sty le |  5 .50

P A R A T H A  With lovage cream and wi ld herbs |  7 .50

C O N F I T  T O M A T O  With dashi  and ja lapeño cream |  9 .50

C E V I C H E  With calamansi  and green papr ika |  12 .50

M U S S E L S  With XO sauce |  15 .00

P I T A  T O R I  K A T Z U  With breaded chicken th igh |  9 .50

MAIN

T U R B O T I N E  From the BBQ, 450 gram |  26 .50

T U R B O T  From the BBQ, 800 gram, 2p .  |  55 .00

D U T C H  R I B - E Y E  From the BBQ, 400 gram, marbled,  2p .  |  55 .00

D U C K  B R E A S T  With Madame Jeanette and couscous |  27 .50

SIDES

L E E K  From the BBQ | 5 .00

B A B Y  P O T A T O E S  Natural ,  From the BBQ | 5 .00

B A B Y  P O T A T O E S  From the BBQ with beef XO sauce | 6.00

DESSERTS

C H E E S E  Select ion of three cheeses from fromager ie Kef |  14 .50

T O M P U S S Y  |  8 .00

B A S I C  |  4 9 . 5 0

D E L U X E  |  6 7 . 5 0
3  C O U R S E  M E N U  |  3 9 . 0 0

CHEF’S MENU


