
Cold
Zwolsch breadplatter €6,50

Sourdough bread from “De Stadsbakker” with olive oil, 
butter & dukkah

Steak tartare €15,50
Kataifi, quail egg, crostini, egg yolk, Worcester, 

maldon, shallot, capers, sriracha

Nashville Chicken Rouleau €14,-
Brioche, buttermilk, Amsterdam onion, pickle, carrot, 
romaine, parmesan, BBQ glaze, cornflakes, chipotle 

mayonnaise

Parma ham & melon €13,50
Feta, yoghurt, malt vinegar, red pepper, coriander, smoked 

bacon ice cream 

Tuna tartare €17,-
Yellowfin tuna, kimchi, soy pearls, seaweed prawn crackers, 

samphire, dill-tarragon mayonnaise

Gamba on the beach €18,-
Argentinian prawn (3 pcs), cucumber broth, papadum, 

wakame, samphire, kalamansi, aioli

Kohlrabi ceviche €14,-
Pearl couscous, buckwheat, lime, blood orange, fennel, 

mint, red pepper, ras el hanout, coconut, tahini

Burrata €16,50
Pide, black olives, coeur de boeuf, basil, nuts, aceto

Colder
Cheeseplatter from ‘Harry the flavorspecialist’ €14,50

Variety of cheeses, fig bread, syrup, crostini, 
pickled grapes, mustard seed

Flowers and the bees €10,-
Elderflower, cake, red berries, honeycomb, 

lemon, honey, yogurt ice cream

Espresso martini affogato €12,-
Espresso martini, vanilla ice cream

Panna cotta €10,-
Vanilla, rhubarb, crème patissière, white chocolate, 

raspberry sorbet 

Mango spring roll €9,-
Sticky rice, coconut, mint, spicy mango sorbet



Hot
Pork belly €17,-

Tomato, potato, green pepper, chorizo, smoked 
paprika mayonnaise

Short rib €13,-
Polenta, baby corn, popcorn, chives, harissa, sauce corn

Confit de canard €12,50
Duck leg, potato mille-feuille, pumpkin, chicory, figs, 

orange, port jus

Surf & Turf €13,-
Half lobster, green asparagus, cornflakes, saffron, bisque 

& 
Merlan steak (100 gr), rosemary, potato, brioche, black 

garlic, jus de veau

Salmon €19,-
White asparagus, baby potatoes, sage butter, bonito flakes, egg 

yolk, dill, parsley, hollandaise

Prawn gyoza €14,50
Glass noodles, sambal matah, tom yum broth, lime 

mayonnaise

Ravioli €16,-
Carrot, thyme, onion, pistachio, sage, soubise sauce

No name vegetable €14,- 
Green beans, corn, peas, bean sprouts, carrot, hispi cabbage, 
spring onion, cherry tomato, sweet and sour sambal sauce

Choice of the chef
4 Rondes €59,-

 

Side dishes 
Fresh fries €5,50

Choice of mayonnaise, smoked paprika mayonnaise, 
truffle mayonnaise, chipotle mayonnaise or vegan mayonnaise 

Sweet potato fries €7,-
Choice of mayonnaise, smoked paprika mayonnaise, 

truffle mayonnaise, chipotle mayonnaise or vegan mayonnaise

Hispi cabbage €6,-
Baharat, coriander, spring onion, dukkah



Choice of Ensemble
                           3 rounds €45,-
                           3 rounds vegetarian of vegan €41-
                           4 rounds €55,-
                           4 rounds vegetarian of vegan €51,-
                Served with fresh fries & hispi cabbage

Steak tartare
Kataifi, quail egg, crostini, egg yolk, Worcester, 

maldon, shallot, capers, sriracha

Tuna tartare
Yellowfin tuna, kimchi, soy pearls, seaweed prawn crackers, 

samphire, dill-tarragon mayonnaise

Kohlrabi ceviche 
Pearl couscous, buckwheat, lime, blood orange, fennel, 

mint, red pepper, ras el hanout, coconut, tahini

Extra course with 4 rounds 

Prawn gyoza 
Glass noodles, sambal matah, tom yum broth, lime 

mayonnaise

No name vegetable 
Green beans, corn, peas, bean sprouts, carrot, hispi 

cabbage, spring onion, cherry tomato, sweet and sour 
sambal sauce

Pork belly
Tomato, potato, green pepper, chorizo, smoked 

paprika mayonnaise
Salmon

White asparagus, baby potatoes, sage butter, bonito flakes, 
egg yolk, dill, parsley, hollandaise

Ravioli
Carrot, thyme, onion, pistachio, sage, soubise sauce

Panna cotta €10,-
Vanilla, rhubarb, crème patissière, white chocolate, 

raspberry sorbet 

Espresso martini affogato (+ €3,- )
Espresso martini, vanilla ice cream

Mango spring roll
Sticky rice, coconut, mint, spicy mango sorbet


