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4 OR 3 COURSE SURPRISE MENU
FROM THE CHEF 595/525

¥ 5 SHARING IS CARING
from 2 people
oyster, shrimp bisque, vitello tonnato,
and pulled salmon 22.5 p.p.

BEEF TENDERLOIN CARPACCIO
pappadum, edamame, black olive and
barbecue mayonnaise 18.5

VITELLO TONNATO
bell pepper, capers, focaccia and
tuna mayonnaise 16,5

WILD SHRIMP
créme fraiche, fresh herbs, chili
and citrus dressing 17

¥ CRAYFISH
watermelon, avocado, lime and
harissa mayonnaise 17

PULLED SALMON
cucumber, tortilla, dill
and yogurt foam 16

DUTCH SHRIMP BISQUE
with rouille foam 13.5

™M GOAT CHEESE
basil, beetroot, Granny Smith, smoked
almond and black garlic mayonnaise 13.5

Onliet
LL'S
KillTEcHEN

Alocation
for every moment

Sessrp 0

0YSTERS

per piece or per 6
lemon, shallot, red wine vinegar
vinaigrette — market price day price

¥ + watermelon salsa +1
+ wasabi and soy sauce +1

LOBSTER
CANADIAN LOBSTER
au beurre of gegrild day price

OOSTERSCHELDE LOBSTER
au beurre or grilled day price
mid-April to mid-July

CATCH OF THE DAY
DRY AGED FISH
¥ daily fresh from our fish display

or dry aged specialty day price

TO SHARE ™ VEGETARIAN ¥ FAVOURITE
Our dishes may contain allergens.
Please ask the staff for more information.
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¥ DRY AGED RIB EYE*
Double Dutch - dairy first, then meat
day price

FLAT IRON STEAK*
frittata, Parmesan cheese, little gem
lettuce and Madeira-truffle jus 36.5

*upgrade your steak
+ prawns (2 pieces) 105
+ lobster (whole or half) + dagpris

VEALRIB EYE
potato mousseline, roasted tomato and
lovage jus 32.5

LAGRIMAS (IBERICO RIB FINGERS)
white cabbage, smashed potato, chimichurri
and black garlic mayonnaise 28.5

¥ PASTA FRUTTI DI MARE
fresh herbs and seafood sauce 27

™ LINGUINI
green pea, tarragon and
roasted garlic foam 215

PATA NEGRA
fennel, black olive, smoked almond and
peach vinaigrette 26.5

¥ PRAWNS
watermelon, avocado, feta, tomato and
harissa mayonnaise 24.5

™ GOAT CHEESE
beetroot, Granny Smith apple, basil and
black garlic mayonnaise 19.5

BREAD
with butter and olive oil 6.5

FRIES

with mayonnaise 5.8

PARMESAN FRIES
with truffle mayonnaise 6.8

& SEASONAL VEGETABLES 6.8

M SALAD 5.8



