
Small  Plates
miso aubergine 9 Vegan 
rode miso glaze - bosui - sake - sesam

steak tartaar 13 
aardappelchips - paprika - tabasco

ansjovis salade 9 V 
gepocheerd ei - Parmezaanse kaas - croutons

oesterzwammen taco’s 13 V 
knoflooksaus - Madame Jeanette

zwaardvis ceviche 16 
crispy mais - passievrucht tijgermelk -  
avocado - koriander

udon noodles 12 Vegan  
shiitake - paksoi - gyoza

black tiger gamba’s 22 
mango-chili salsa - kokos-rum vinaigrette

spareribs 16 
sticky glaze - ingelegde rettich - pork crackling

poussin 18  
krokante aardappelgratin - kippenjus

buikspek bao buns 16 
ingelegde rettich - koriander - spicy chutney - 
kimchi mayonaise

pasta vongole 16 
peterselie - witte wijn

Sides 
frites 5.5 V 
mayonaise

truffelfrites 6.5 V 
tru!elolie - Parmezaanse kaas - mayonaise

zoete aardappelfrites 6.5 Vegan 
kimchi mayonaise

avocado-koolsalade 6.5 V 
sesamdressing

Sweets
limoen-gember crème brulée 9 
pandan roomijs

triple chocolade brownie 10 
hazelnoot roomijs 

wisselende taartselectie 6.75 
rood fruit - slagroom +0.75

Diner

V = vegetarisch  
Vegan = vegan 

 = vegan mogelijk

Scan voor de 
allergenenlijst 

Heeft u een allergie? 
Laat het ons weten.

Chef’s Menu
twee gangen  

shared dining menu 

€32.5 per persoon

MORE INTO      
BAR FOOD?

_

_
ask your waiter for 

our DRINKS & BAR FOOD menu



Small  Plates
miso eggplant 9 Vegan 
red miso glaze - spring onion - sake - sesame

steak tartare 13 
potato crisps - paprika - tabasco

anchovy salad 9 V 
poached egg - Parmesan cheese - croutons

oyster mushroom taco 13 V 
garlic sauce - Madame Jeanette

swordfish ceviche 16 
crispy corn - passionfruit tigermilk -  
avocado - coriander

udon noodles 12 Vegan 
shiitake - bok choy - gyoza

black tiger prawns 22 
mango-chili salsa - coconut-rum vinaigrette

spareribs 16 
sticky glaze - pickled daikon - pork crackling

poussin 18  
crispy potato gratin - chicken gravy

pork belly bao buns 16 
pickled daikon - coriander - spicy chutney -  
kimchi mayonnaise

pasta vongole 16 
parsley - white wine

Sides 
fries 5.5 V 
mayonnaise

truffle fries 6.5 V 
tru"e oil - Parmesan cheese - mayonnaise

sweet potato fries 6.5 Vegan 
kimchi mayonnaise

avocado-cabbage salad 6.5 V 
sesame dressing

Sweets
lime-ginger crème brulée 9 
pandan ice cream

triple chocolate brownie 10 
hazelnut ice cream 

changing tart selection 6.75 
red fruit - cream +0.75

Dinner

V = vegetarian  
Vegan = vegan 

 = vegan option

Scan for the 
allergen list 

Do you have an allergy? 
Please let us know.

Chef’s Menu
two course  

shared dining menu 

€32.5 per person

MORE INTO      
BAR FOOD?

_

_
ask your waiter for 

our DRINKS & BAR FOOD menu


