
[vgn] = vegan | [v] = veggie 

Allergies? Let us know!

ROSTI WITH NORTH SEA CRAB SALADE 2PCS. celeriac & apple 7
BRIOCHE DUCK BREAST PROSCIUTTO 2PCS. mushroom parfait 6
JERK CHICKEN SKEWER 3PCS. pineapple salsa 7
FETA MOUSSE [v] flatbread 7
COPPA of Epicerie Bouf 10
OYSTER CLASSIC PC. lemon & mignonette 4 
OYSTER SPECIAL PC. yuzu cream & strawberry vinaigrette 5

	

BUTTERFLIED PRAWNS sobrasada beurre blanc 16
TONIJN CRUDO amarillo cream, kohlrabi & strawberry vinaigrette 16
STEAK TARTAAR sichuan dressing & soja-tahini cream 14
SURF-AND-TURFCARPACCIO beef tenderloin and scallops with unagi 
sauce & brown butter 16
ROASTED RAINBOW BEETROOT [vgn] yellow, red, and forono beetroot & 
miso plum purée 13

TURBOTINE à la meunière 30
LEMON-RICOTTARAVIOLI [v] pistachio pangrattato 25
CHICKEN PIRI PIRI half corn-fed chicken, labneh & herb salad 25
STEAK FRIES of Creekstone beef with XO sauce or green pepper 
sabayon 28
SMASHBURGER with fries (fries Cacio e Pepe +2.5) 21

BUTTERFLIED SEABASS green herb cream 60
CÔTE DE BOEUF (600G OR 800G) 75 | 100 
XO-saus or green pepper sabayon

GREEN ASPERGUS [v] pistachio pangrattata 7
BABY CAESAR [v] croutons, Parmesan & caesar dressing 6
FRIES [v] mayonnaise 5
FRIES CACIO E PEPE [v] pecorino cream & black pepper 7

OLIVE OIL ICE CREAM pistachio crumble 8 (caviar +10) 
DULCE DE LECHE CHOCOLATE MOUSSE hazelnut crumble & sea salt 8
CHEESE PLATTER four assorted cheeses from ‘De Kaaskamer’ 14

BITES

STARTERS

MAINS

SIDES

DESSERT

SHARED


