
SANDWICHES & SALADS

 TO SHARE   VEGETARIAN  FAVOURITE
Our dishes may contain allergens. Please ask a 

member of our staff for more information. 

wapenvanwillemstad.nl | @wapenvanwillemstad

 FRENCH FRIES
with mayonnaise 5.5

 PARMESAN FRIES
with truffle mayonnaise 7.5

STARTERS

SIDES LUNCH

SCAN THIS 
QR CODE 
FOR YOUR 
LANGUAGE

CARPACCIO
truffle – Parmesan – arugula – pine nuts 17

   GOAT CHEESE
brioche – pumpkin – honey – vadouvan  15

12 O’CLOCK LUNCH SPECIAL 
vol-au-vent croquette – soup – carpaccio 19

CAESARWRAP
chicken breast – egg – Parmesan – 
mixed greens – Caesar dressing 15

PRAWN TOAST
prawns – Gruyère – 

spicy tomato sauce 16.5

   EGGS BENEDICT
poached egg – brioche – spinach – 

Hollandaise sauce  13.5 
+ pata negra 4.5

   GOAT CHEESE SALAD
charred apple – honey – thyme – walnut 18

TUNA SALAD
wasabi mayonnaise – wakame – 
cucumber – dashi dressing  24.5 

CAESAR SALAD
chicken breast – Parmesan – egg – 

croutons – mixed greens – 
Caesar dressing  21.5 

OYSTERS
per piece or per 6 4.5/24.5

MACKEREL
rillette – ajo blanco – almond – 
potato – fresh green herbs 16.5

   GOAT CHEESE
pumpkin – honey – vadouvan 14.5

CARPACCIO
truffle – Parmesan – 

arugula – pine nuts 16.5

TUNA
wasabi – wakame – cucumber – 

dashi dressing 18

PATA NEGRA
fennel – olive – romesco – almond 17

SCALLOP
glass noodles – XO sauce 19.5

OXTAIL
broth – shiitake – spring onion 13.5

MAINS

YAKITORI
chicken thighs – cucumber salad – 

peanut – crispy onion 17.5

STEAK DIANE
shoulder tender steak – mushrooms – 

parsley – cognac 27.5
+ foie gras 9.5

 MISO EGGPLANT
spring onion – nori – sushi rice 15.5

SWORDFISH
from the DRY AGER©™ – grilled – tomato 

– Hollandaise sauce – tarragon 32

SEA BASS
samphire – morel mushrooms 25

 LOBSTER
whole or half lobster – two options:

grilled on the plancha – garlic – fresh 
green herbs – lemon MARKET PRICE

plain – lemon MARKET PRICE

SIDES

 FRENCH FRIES
with mayonnaise 5.5

 PARMESAN FRIES
with truffle mayonnaise 7.5

 BROCCOLI
garlic – anchovy 7.5

 BABY CARROTS
vadouvan – honey 7.5

 RIGATONI
tomato – fresh green herbs 6.5

 CAESAR SALAD
chicken breast – Parmesan – egg – 

croutons – mixed greens – Caesar dressing 8

 BRILJANTJE
sourdough – butter – aioli 6.5

THE PINK LADY
pink Ruby chocolate – mixed berries – 

sweetened cream 9.5

DONUT
banana – dark chocolate – vanilla 11

CHEESECAKE
strawberries – caramel – lemon 12

CHEESE SELECTION FROM HET KAASATELIER
4 cheeses – apple syrup – 

fruit and nut bread 16

DESSERTS

till  17:00

STEAK DIANE
shoulder tender steak – mushrooms – 

parsley – cognac – brioche toast 29.5
+ foie gras 9.5

SWORDFISH
pan-fried rigatoni – tomato – 

fresh green herbs  32.5 

BLACK ANGUS BURGER
brioche bun – cheddar – tomato – 

burger sauce – fries 22.5 

 LOBSTER
whole or half lobster – two options:

• grilled on the plancha – garlic – fresh 
green herbs – lemon MARKET PRICE

• plain – lemon MARKET PRICE

HOT LUNCH

 DRY-AGED FISH
fish matured according to the 

traditional Japanese aging process 
in our DRY AGER©™

With care and craftsmanship, our fish is aged for 
several weeks in a specialized cabinet, allowing its 

flavor and texture to develop to their fullest potenti-
al. Once the fish has reached perfect maturity, it is 

expertly cooked to preserve its succulent texture and 
rich, complex taste.

Available from 
17:00



~ light & refreshing ~

MASI PINOT GRIGIO
Veneto • Italy 7.25 - 39.5

BERONIA RUEDA VERDEJO
Rueda • Spain 7.80 - 43.5

ESTERHÁZY GRÜNER 
VELTLINER VOM STEIN
Burgenland • Austria 39.5

E. BOECKEL PINOT BLANC RÉSERVE
Elsace • France 39.5

JEAN-MARC BROCARD CHABLIS
Chablis • France 79.5

~ fruity & aromatic ~

VAL DE MEIGAS ALBARIÑO
Rias Baixas • Spain 7.50 - 40.5

PONGA SAUVIGNON BLANC
Marlborough • New Zealand 7.80 - 42.5

BOSCHENDAL 1685 SAUVIGNON 
BLANC GRANDE CUVÉE

Franschhoek • South Africa 52.5

FOURNIER SANCERRE LES 
BELLES VIGNES
Loire • France 89.5

~ full-bodied & robust ~

SANTA ALVARA 
CHARDONNAY RESERVA

Central Valley • Chile 7.25 - 39.5

LA MIRANDA DE SECASTILLA 
GARNACHA BLANCA
Somontano • Spain 47.5

BOSCHENDAL 1685 CHARDONNAY
Franschhoek • South Africa 69.5

BERNARDUS MONTEREY 
COUNTY CHARDONNAY

California • USA 89.5

GENTRY SAUVIGNON BLANC
Languedoc • France 6.25 - 32

GENTRY CHARDONNAY
LAnguedoc • France 6.25 - 32

GENTRY GRENACHE ROSÉ
Languedoc • France 6.25 - 32

GENTRY MERLOT
Languedoc • France 6.25 - 32

RED WINES

ROSÉ

~ fresh & fruity ~

CHÂTEAU SAINTE 
ROSELINE PRESTIGE

Provence • France 10.5 - 57.5 - 112.5

CHÂTEAU D’ESCLANS 
WHISPERING ANGEL 
Provence • France 89.5

WHITE WINES

HOUSE WINE

~ smooth, fruity & mellow ~

JACKSON ESTATE VINTAGE 
WIDOW PINOT NOIR

Marlborough • New Zealand 69.5

OLIVIER LEFLAIVE 
BOURGOGNE PINOT NOIR

Bourgogne • France 63.5

~ Medium-bodied, spicy 
& full-flavoured ~

BODEGA NORTON 
MALBEC RESERVA

Mendoza • Argentina 9.5 - 54.5

ANTINORI PÈPPOLI 
CHIANTI CLASSICO

Toscana • Italy 79.5

MASI CAMPOFIORIN 
VINO RIPASSO

Veneto • Italy 72.5

BOSCHENDAL LANOY MERLOT 
CABERNET SAUVIGNON

Franschhoek • South Africa 92.5

~ bold & oak-aged ~

BERONIA RIOJA CRIANZA
Rioja • Spain 9 - 53.5

COLOMBIA CREST 
CABERNET SAUVIGNON

Washington • USA 72.5BUBBLES

THE TREASURE CHESTMASI MOXXÉ BRUT
Veneto • Italy 9.75 - 55

MASI MOXXÉ BRUT ROSE
Veneto • Italy 9.75 - 55

VEUVE CLICQUOT BRUT
Champagne • France 139.5 - 259.5

VEUVE CLICQUOT RICH
Champagne • France 149.5

VEUVE CLICQUOT RICH ROSE
Champagne • France 189.5

RUINART BRUT
Champagne • France 159.5

RUINART BLANC DE BLANCS
Champagne • France 199.5

OLIVIER LEFLAIVE 
BOURGOGNE SAINT-ROMAIN

Bourgogne • France 102.5

CHÂTEAU SAINTE ROSELINE 
PRESTIGE MAGNUM
Provence • France 112.5

WHISPERING ANGEL MAGNUM
Provence • France 169

CHATEAU CLARKE BARON EDMOND 
DE ROTHSCHILD MERLOT

Bordeaux • France 139.5

MASI COSTASERA 
AMARONE CLASSICO

Veneto • Italy 109.5

DOM PÉRIGNON VINTAGE
Champagne • France 399.5

DOM PÉRIGNON VINTAGE ROSÉ
Champagne • France 689.5

WINESWINESWINES

UNLIMITED TABLE WATER

Acqua Panna & San Pellegrino
12.5 per person


