
à la carte 

oesters
naturel 5.5 | chef’s special 6.5

(beperkt beschikbaar)

voorgerechten

baars 23
zeebaars | duindoorn | grapefruit

steak tartare 23
piccalilly | radijs

oosterschelde 39
krab | kreeft | pomodori | miso

butternut 23
pompoen | sour cream | karamel

tussengerechten

noorse kreeft 26
langoustine | knolselderij | xo

winter kabeljauw 24
skrei | chorizo | peterselie

hoofgerechten

rouge 37
sukade | artisjok | rode wijn  

tournedos rossini 39
truffel | faux gras | tomaat

supplement foie gras +8

zeetong 39
halve zeetong filet | coquille | saffraan | kruiden crème

melanzane 29
aubergine | gember | artisjok

dessert

asiatische vanille 16
kokos | pandan | rode curry 

kaas 18
kaasselectie van de chef 



à la carte 

oysters
natural 5.5 | chef’s special 6.5

(limited availablity)

entrees 

bass 23
sea bass | sea buckthorn | grapefruit

steak tartare 23
piccalilli | radish

oosterschelde 39
crab | lobster | pomodori | miso

butternut 23
pumpkin | sour cream | caramel

intermediate dish 

norwegian lobster 26
langoustine | celeriac | xo

winter cod 24
skrei | chorizo | parsley

main dishes

rouge 37
brisket | artichoke | red wine 

tournedos rossini 39
truffle | faux gras | tomato

supplement foie gras +8

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

melanzane 29
eggplant | ginger | artichoke

dessert

asian vanilla 16
coconut | pandan | red curry

cheese 18
chef’s cheese selection


