BITES

Oysters Sashimi
Zeeuwse creuse - Netherlands | 6pC 27 Salmon | Zalm 16
Fines premier - Ireland | 6pcC 29 Tuna | Tonijn 18
Gillardeau - France | 6pc 31 Scallops | Coquille 15
Oyster mix | 6pc 29 Sashimi mix 24
Gratinated oysters | 3pc 15 Salmon Tataki with Ponzu sauce 19
Tasting 35
3 oysters and sashimi mix
Caviar by House of Caviar 38
10gr - blini - creme fraiche - shallots - chives
STARTERS
Lobster soup | Kreeftensoep 16 Langoustines 23
shrimp - cream - chives grilled - garlic herb butter
Mussels | Mosselen 17 Octopus 21
white wine - leaf parsley - sour cream stewed - white wine - roseval potatoes
Razor clams | Scheermessen 18 Black tiger prawns 18
white wine - chili - butter 5 pieces - baked - garlic
Scallops | Coquille 21 Beef carpaccio 17
3 pieces - celeriac - lobster sauce aberdeen angus - truffle mayonnaise - parmesan cheese
MAINS
Catch of the day 27 Sole | Zeetong 46
every day a surprise +- 450 grams - baked - butter
Lobster | Kreeft 58 Cod fish | Kabeljauw 28
+- 500 grams - baked - garlic sous vide - pea puree - beurre blanc
Seabass | Zeebaars 32 Bouillabaisse 27
+- 500 grams - salt crust - thyme shellfish - fish - rouille
Salmon | Zalm 27 Black Cod 37
sous vide - mirin - soy sauce flambé - miso
Tuna | Tonijn 29 Entrecote 35
grilled - tomatoes - capers 250 grams - black angus - grain fed
SIDES
Thick Fries with rosemary 6 Seasonal vegetables 7
Fresh pasta with pesto 7 Little gem salad 6
Sweet potato fries 7 Loaded fries | truffle mayonnaise - parmesan 8
SEAFOOD 5 COURSES 75 SURPRISE MENU FRUITS DE MER PLATTER 125
Warm platter for 2 persons
Only available per table Only available per table
Oyster mix (3 pc) 3 courses 49 whole lobster, king prawns, scallops,
Lobster soup 4 courses 60 gratinated oysters, langoustines , mussels
Scallops (2 pc) 5 courses 65
King Prawns (3 pc) * extra person +62,5
72 Lobster

Do you have an allergy? Please let us know



