DESSERTS

Tiramisu ‘Classico’ 8.5

Vanille Creme Briilée 10
ijs van briochebrood - hazelnootcrumble

Madeleines (4 st) 7.5
créme suisse

Brioche 9.5
lemon curd - aardbei - witte chocolade sorbet

Sgroppino 8
Espresso Martini 9.5
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OESTERS

Oester ‘Zeeuwse Creuse Tafeloester’ (per stuk) 4.5

Garnering:
sjalot - citroen

haringkuit - bieslook - krokante aardappel +1

DELICATESSEN

Olijven ‘Aceitunas’ Gemarineerd 5 @
Olijven ‘Aceitunas de Anchoa’ 5

Truffel Manchego 7 @
cebollitas - amandel

Oude Kloosterkaas 7 @
cebollitas - amandel - mosterd
Ansjovis Ortiz 8
Pimientos de Padrén 8 @

Jamon ‘Duroc’ (45 gram) 9
pane carasau - cebollitas

Jamon ‘Iberico’ (45 gram) 16
pane carasau - cebollitas

Bruschetta Vijg & Ricotta (2 st) 6.5 @
pistache - honing - pimentolie

Bruschetta Steak Tartaar (2 st) 7.5
oude kaas - bieslook

Escargots (6 st) 12
kruidenboter - zuurdesem

Koub TREDO

Burrata 12 @
witte druif - ajo blanco - dille

Carpaccio Runderlende 13
gezouten kapper - pesto - cebollita

Zalm ‘Gravad Lax’ 12
créme fraiche - zalmkuit - waterkers

Dorade 12
knolselderij - appel - mierikswortel

Courgette9 @
doperwt - cherrytomaat - stracciatella

Dun Gesneden Tonijn 15
parmezaan - citroen vinaigrette - avocado

Gazpacho 8.5 @
paprika - tomaat - zuurdesem
coquille +3.5




HAUTE FRITURE UIT DE PAN

Calamares a la Romana 9 Truffel Risotto 9.5 @
aioli - citroen - chimichurri oude pecorino - schuimige saus van amandel
Patates Frites Truffel 6 @ Epoisses Ravioli11 @
parmezaanse kaas beurre rouge saus - gemarineerde truffel
Honing Kip 8 Tongschar a la Meuniere 15
nduja - jalapefio - yoghurtdressing remoulade - citroen - beurre blanc
Kalfswang 14.5
Cr t witte kool - waterkers velouté - gnocchi - belper knolle kaas

Tournedos “uit de boter” (120 gr) 19.5

[pencoliamis e morille jus - rode uien compote - brioche

aioli - krokante peterselie

Eekhoorntjesbrood (3 st) 5.5 @ Kreeften Pasteitje 14
bieslookcréeme dragon - kreeft - krab - bisque

Rogvleugel 14
prei - mosterd velouté - kruiderij

VAN DE PLANCHA
Gamba “Mojo” (4 st) 12 UIT DE PIZZA OVEN

gerookte paprika - bieslook - gepekelde citroen

Buikspek 9 Pizzetta
macadamia - basilicum - port jus Pizzetta Del Giorno 9
Rode Biet 9.5 @ Pizzetta Margherita9 @
kikkererwt - venkel - bbq lak serranoham +2.5
Crevettes ‘Pelgarnalen’ 9 Pizzetta Artisjok 10 @
rouille - groene kruidenolie stracciatella - pesto - zwarte peper

Pizzetta Mortadella 10
buffelmozzarella - pistache - limoen

Pita7.5 @
VAN DE BBQ labneh za’atar - sjalot - gerookte amandel
Entrecote 16.5 Focaccia 6.5 @
rode wijn jus - oesterzwam - bearnaise olijfolie - zeezout
Spitskool 9.5 @ Spanakopita 7.5 @
gerookte paprika - parmezaan walnoot - feta - honing - spinazie

Puntpaprika 8.5 @
yoghurt - gerookte amandel - lavas pesto - peper olie

Heb je allergieén of dieetwensen?
Geef het aan bij de bediening. @ vegetarisch




FROM THE BBQ

Entrecote 16.5
red wine jus - oyster mushroom - bearnaise

Pointed Cabbage 9.5 @
smoked paprika - parmesan

Pointed Pepper 8.5 @
yoghurt - smoked almond - lava pesto - pepper oil
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FROM THE STOVE

Truffle Risotto 9.5 @
aged pecorino - frothy almond sauce
Epoisses Ravioli11 @

beurre rouge sauce - marinated truffle

Sole a la Meuniére 15
remoulade - lemon - beurre blanc

Veal Cheek 14.5
white cabbage - watercress velouté - gnocchi - belper knolle cheese
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morel juice - red onion compote - brioche

Lobster Patty 14
tarragon - lobster - crab - bisque

Ray Wing 14
leek - mustard velouté - spice

ENGLISH MENU

DESSERTS

Tiramisu ‘Classico’ 8.5

Vanilla Creme Brilée 10
brioche bread ice cream - hazelnut crumble

Madeleines (4 pcs) 7.5
créme suisse

Brioche 9.5
lemon curd - strawberry - white chocolat sorbet

Sgroppino 8
Espresso Martini 9.5
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Do you have any allergies or dietary restrictions? Please let the service know.




OYSTERS

Oyster ‘Zeeuwse Creuse Table Oyster’ (a piece) 4.5

Garnish:
shallot - lemon
herring roe - chives - crispy potato +1

DELICACIES

Olives ‘Aceitunas’ Marinated 5 @
Olives ‘Aceitunas de Anchoa’ 5
Truffle Manchego 7 @
cebollitas - almond

Aged Monastery Cheese 7 @
cebollitas - almond - mustard
Anchovy Ortiz 8
Pimientos de Padrén 8 @

Jamon ‘Duroc’ (45 grams) 9
pane carasau - cebollitas

Jamon ‘Iberico’ (45 grams) 16
pane carasau - cebollitas

Bruschetta Fig & Ricotta (2 pcs) 6.5 @
pistachio - honey - piment oil
Bruschetta Steak Tartare(2 pcs) 7.5
aged cheese - chives

Escargots (6 pcs) 12
herb butter - sour dough

COLD FREDO

Burrata 12 @
white grape - ajo blanco - dill
Carpaccio Beef Tenderloin 13
salted caper - pesto - cebollita

Salmon ‘Gravad Lax’ 12
sour cream - salmon roe - watercress

Sea Bream 12
celeriac - apple - horseradish

Courgette9 @
pea - cherry tomato - stracciatella

Thinly Sliced Tuna 15
parmesan - lemon vinaigrette - avocado

Gazpacho 8.5 @
bell pepper - tomato - sour dough
coquille +3.5

HAUTE FRITURE

Calamares a la Romana 9
aioli - lemon - chimichurri
Patates Frites Truffle 6 @
parmesan

Honey Chicken 8
nduja - jalapefio - yogurt dressing

Croquetas
Iberico Ham (3 pcs) 6
aioli - crispy parsley

Porcini Mushroom (3 pcs) 5.5 @
chives creme

PLANCHA
Gamba “Mojo” (4 pcs) 12
smoked paprika - chives - pickled lemon

Pork Belly 9
macadamia - basil - port juice

Beetroot 9.5 @
chickpea - fennel - bbq varnish

Grevettes ‘Shell-on Prawns’ 9
rouille - green herb oil

OUT OF THE FPIZZA OVEN

Pizzetta
Pizzetta Del Giorno 9

Pizzetta Margherita9 @
serrano ham +2.5

Pizzetta Artichoke 10 @
stracciatella - pesto - black pepper

Pizzetta Mortadella 10
buffalo mozzarella - pistachio - lime

Pita7.5 @
labneh za’atar - shallot - smoked almond

Focaccia 6.5 @
olive oil - sea salt

Spanakopita 7.5 @
walnut - feta - honey - spinach

@ vegetarian



