
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

ZEEUWSE CREUSES NO. 3
the netherlands

3 pcs: 12.50 | 6 pcs: 25 | 9 pcs: 35 | 12 pcs: 42.50

OYSTERS ROCKEFELLER NO. 3 
spinach | Hollandaise sauce

the netherlands

3 pcs: 14 | 6 pcs: 27.50 | 9 pcs: 39 | 12 pcs: 50

OY S T E R S
we serve our oysters with 

red wine vinegar, shallots and lemon

TUNA TOSTADA  17.85
avocado cream | mango chutney | trout roe 

watercress | ponzu glaze | cilantro 

STEAK TARTAAR 100 GRAM 15.95
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
jalapeño 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

S TA R T E R S



PASTA KING PRAWNS  27
LINGUINE | LEMON | PARSLEY | MUSSELS | COCKLES 

SUN-DRIED TOMATO | ANCHOVY MAYONNAISE

SOLE 31
3 PCS | remoulade | lettuce | fries ‘Frites uit Zuyd’

FISH & CHIPS  22.50
cod fish | panko | remoulade | fries ‘Frites uit Zuyd’ 

GRILLED SEABASS  27.95
Jerusalem artichoke purée | 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 28.50
CARROT & PARSLEY MASH | STEWED LEEK | MUSSELS 

DRIED CHERRY TOMATO | HERRING ROE 

MUSTARD BEURRE BLANC 

M A I N  C O U R S E S

CATCH OF THE DAY - DAILY PRICE
our team will be happy 

to tell you about today’s fish FRIES ‘FRITES UIT ZUYD’  5.75
MAYONAISE

SWEET POTATO FRIES 7.50
parmesan | truffle mayonaise | chives

GRILLED GREEN ASPARAGUS  8.50
feta cheese | raisins | almonds 

SIDE SALAD  5.25
mesclun | puffed tomato | chives | capers 

pine nuts | mustard vinaigrette

S I D E S

F I S H

STEAK TARTAAR 150 GRAM  25.75
SEASONED FLANK STEAK | POACHED EGG 

COARSE MUSTERD MAYONNAISE | FRIED CAPERS

TRUFFLE CRACKER | FRIES ‘FRITES UIT ZUYD’  

SOMBRERO RAVIOLI BURRATA     24.25
vegetarian ‘n duja | cavolo nero 

grilled eggplant | parmesan | garlic crunch 

crème fraîche sauce 

TOURNEDOS (STEAK TENDERLOIN)  36.50
sweet potato cream | portobello sprouts 

black garlic crisps | chanterelle mushroom sauce 

RISOTTO  24.70
CELERIAC | GORGONZOLA CHEESE | PICKLED MUSTARD 

SEEDS | DRIED BLACK OLIVES | SPRING ONION 

PARSLEY OIL | BALSAMIC VINEGAR 

CONFIT DUCK LEG   25.75
CARAMELIZED APPLE & ONION | ROOT VEGETABLE & 

POTATO PURÉE | BOUDIN NOIR | APPLE SYRUP JUS

N O T  F I S H


