


Y E L L O W  B E E T  C E V I C H E  19 

exot ic mango | chi l i  |  micro salad | bari lo t to | pis tachio

Z E E U W S E  M O S S E L E N  2 2 

tom kha | l imoen | koriander | chi l i

A U B E R G I N E  B A R R I Q  18

baba ganouche | zough yoghur t  | tecchina | gepof te kikkererwt

Z A L M  M O Z A Ï E K  19

tomasu beurre blanc | quinoa

C ’ E S T  P R I N T E M P S  19 

f i lo tar te le t te | romesco | r icot ta salad | poste lein

T A R T A A R  R U N D  24

dashi - i r i  ponzu | yuzu kosho | harinori  | daikon

K O R E A N  C H I C K E N  21

gochujang | l imoen kewpie | sof t  k imchi salad | sesam | koriander

B O U C H É E  R O YA L E  2 3 

bladerdeeg | wi t te pens | zwezerik | ganzenlever | kastanje paddestoel

T H A I  B E E F  S A L A D  21 

hols tein bavet te | tempura pretzels | ju l ienne | munt 

G A M B A  T O A S T  19 

hong kong f lavours | cr ispy chi l i  mayo | gebrande l imoen

D U C K  P A C C H E R I  24 

paccheri  pasta | gekonf i j te eend ragout | mai take | t ruf fe l

V I C H Y S S O I S E  R I S O T T O  2 3 

vichyssoise | gerookte pal ing | eekhoornt jesbrood | lardo | gremolata

I R I S H  M Ô R  O E S T E R S  2 3 

natuur | aziat ique | wasabi

F A L A F E L  B I T E S  12 

labneh aiol i  | granny smi th | chi l i

S O F T  S H E L L  C R A B  15 

tempura | nuoc cham | l imoen

V I T E L L O  T O N N A T O  C I G A R S  15 

f i lo | hazelnoot | tar taar | ansjovis mayo 

C H A R C U T E R I E  A S S O R T I M E N T  19 

verschi l lende v leeswaren

H O M E  M A D E  F O C A C C I A  9 

za’atar | gezouten ci t roen | bies look | parmesan

I B E R I C O  P L A T T E R   21 

iberico ham 24 maanden | home made Iberico kroketjes 

A R T I S J O K  18

saleé t ierent i jn | ker vel  | ci t roen

B R I O C H E  B A R R I Q  7 

but ter | za’atar | gezouten ci t roen

que s t i o n s  abou t  a l l e r g en s ?  f e e l  f r e e  t o  a s k  u s 

t h e  c ompo s i t i o n  o f  t h e  d i s h e s  may  c hange

K E U Z E  U I T  2  S T A R T E R S

•

K E U Z E  U I T  2  H O O F D G E R E C H T E N

•

K O F F I E / T H E E

4 5

 

discover the art of sharing flavours  
in our 5 course menu

B A R  B I T E S

• 

upgrade oesters 12

•

S H A R I N G S

•

upgrade kaas assortiment 15 

•

D E S S E R T 

7 0

W I N E  P A I R I N G  28

B O B  P A I R I N G  28

served for the entire table (min. 2p)

price per person


