
oysters
naturel 4.75 | chef’s special 5.75

(limited availability)

starters

swordfish 23
pumpkin | curry blast

oosterschelde 39
crab | lobster | pomodori | miso

prawn & scallop 23
cabbage | parsnip | jabara | sauerkraut

aubergine 23
dukha | herbal bundle | miso

steak tartare  22
classically created | san daniel | beetroot sorbet

main course

tournedos rossini 39
roasted onion | faux grass | truffle sauce

supplement foie gras +7.5

cod 39
farce of cod | kohlrabi | rendang

sole 39
half sole fillet | scallop | saffron | herbal cream

rumpsteak 33
aubergine | courgette | ras el hanout | bieslook

rucola & beetroot ravioli 29
salsify | smoked burrata

dessert

chiquita 16
banana | baileys | caramel | coffee | pistache

cheese 18
chef’s cheese selection

Á La carte 


