BREAD ‘MATTHIJS BOON’ 5.75

SUN-DRIED TOMATO TAPENADE | BASIL AIOLI

PATA NEGRA 16

IBERIAN HAM

DIM SUM

HA KAU 16.50

3 PCS| SESAME | CURRY MAYONNAISE

CHICKEN GYOZA 16.50

3 PCS|SOY | DASHI | SHIITAKE | SESAME | CHIVES

OYSTERS
WE SERVE OUR OYSTERS WITH
RED WINE VINEGAR, SHALLOTS AND LEMON

ZEEUWSE CREUSES NO. 3
THE NETHERLANDS
3PCS: 12,50 | 6 PCS: 2519 PCS: 35| 12 PCS: 42.50

OYSTERS ROCKEFELLER NO. 3
SPINACH | HOLLANDAISE SAUCE
THE NETHERLANDS
3PCS: 1416 PCS: 2750 |9 PCS: 39 | 12 PCS: 50

STARTERS

TUNA TOSTADA 17.85
AVOCADO CREAM | MANGO CHUTNEY | TROUT ROE
WATERCRESS | PONZU GLAZE | CILANTRO

STEAK TARTAAR 100 GRAM 1595
SEASONED FLANK STEAK | POACHED EGG | COARSE
MUSTERD MAYONNAISE | FRIED CAPERS | TRUFFLE CRACKER

BOUILLABAISSE 19.95

WHITE FISH | MUSSELS | CROUTON WITH ROUILLE

SALMON MARINATED 15.25
IN BEETROOT

POTATO & APPLE SALAD | SOFT BOILED EGG

PINK PEPPER | HERRING ROE | HERB OIL

BURRATA 16.75
JALAPENO GAZPACHO | TOMATO | KATAIF
DRIED BLACK OLIVES

SCALLOP & PORK BELLY 18.95
PICKLED RADISH | SPICY CARROT CREAM
PUFFED RICE | LANGOUSTINE JUS

BEETROOT CARPACCIO 14.75
PUFFED BEETROOT | PICKLED CHIOGGIA BEETROOT

GOAT CHEESE CREAM | PECAN | APPLECIDER &

HONEY DRESSING

PUMPKIN & CARROT SOUP 10.50

COCONUT CREAM | GINGER | RED CHILI

CARPACCIO 15.75
PPINE NUTS | CHIVES | ROCKET | PARMESAN CHEESE
TRUFFLE MAYONNAISE

CHEFS STARTER OF THE DAY DAILY PRICE
OUR TEAM WILL BE HAPPY TO TELL YOU
WHAT TODAY'S STARTER IS



FISH

PASTA KING PRAWNS 27
LINGUINE | LEMON | PARSLEY | MUSSELS | COCKLES
SUN-DRIED TOMATO | ANCHOVY MAYONNAISE

SOLE 31
3PCS | REMOULADE | LETTUCE | FRIES ‘FRITES UIT ZUYD'

FISH & CHIPS

COD FISH | PANKO | REMOULADE | FRIES ‘FRITES UIT ZUYD’

22.50

GRILLED SEABASS 2795
JERUSALEM ARTICHOKE PUREE | GRILLED PORCINI

MUSHROOM | STEWED GREEN CABBAGE | CARAMELIZED
SHALLOTS | PUY LENTIL SAUCE

MEDDENS SALAD 23

SCALLOP | PRAWN | GRILLED TUNA | NORWEGIAN SHRIMPS
MESCLUN | SPRING ONION | CAPERS | SUN-DRIED TOMATO
TUNA MAYONNAISE

PAN-FRIED RED SNAPPER

CARROT & PARSLEY MASH | STEWED LEEK | MUSSELS
DRIED CHERRY TOMATO | HERRING ROE

MUSTARD BEURRE BLANC

28.50

CATCH OF THE DAY - DAILY PRICE
OUR TEAM WILL BE HAPPY
TO TELL YOU ABOUT TODAY'S FISH

MAIN COURSES

NOT FISH

STEAK TARTAAR 150 GRAM
SEASONED FLANK STEAK | POACHED EGG
COARSE MUSTERD MAYONNAISE | FRIED CAPERS
TRUFFLE CRACKER | FRIES ‘FRITES UIT ZUYD’

25.75

SOMBRERO RAVIOLI BURRATA
VEGETARIAN ‘N DUJA | CAVOLO NERO

GRILLED EGGPLANT | PARMESAN | GARLIC CRUNCH
CREME FRAICHE SAUCE

24.25

TOURNEDOS (STEAK TENDERLOIN) 36.50
SWEET POTATO CREAM | PORTOBELLO SPROUTS
BLACK GARLIC CRISPS | CHANTERELLE MUSHROOM SAUCE

RISOTTO

CELERIAC | GORGONZOLA CHEESE | PICKLED MUSTARD
SEEDS | DRIED BLACK OLIVES | SPRING ONION

PARSLEY OIL | BALSAMIC VINEGAR

24.70

CONFIT DUCK LEG
CARAMELIZED APPLE & ONION | ROOT VEGETABLE &
POTATO PUREE | BOUDIN NOIR | APPLE SYRUP JUS

25.75

SIDES
FRIES ‘FRITES UIT ZUYD' 5.75

MAYONAISE

SWEET POTATO FRIES 7.50

PARMESAN | TRUFFLE MAYONAISE | CHIVES

GRILLED GREEN ASPARAGUS

FETA CHEESE | RAISINS | ALMONDS

8.50

SIDE SALAD 5.25
MESCLUN | PUFFED TOMATO | CHIVES | CAPERS
PINE NUTS | MUSTARD VINAIGRETTE



