DINNER

from 17:00 until 2. 1:00

SURFRISE MENU'S

Lct our chef and his crew surprise you and your guests with a
beautiful selection of todag’s recommendations.

On!g available to order per table.

3 courses - 59,50

4 courses ~ 46,7°

STARTERS

Ser\/ing of bread & dips 6,7’

Marinatcd salmon with cremeaux of bcctroot, foam of

bcctroot, yuzu cream, lime caviar and baby beetroot 1 6,50

Tartar of tuna with cream of black garlic,
Preparations of sea algae, temPura of

Japanese oyster and spices vinaigrette 1 3 50

Sauteed sca”o!:)s with cream of artichoke and aPPIC, coulis of
lettuce, app]e, raspberries, balsamic vinegar and

je”g of ce]ery and aPPlC 18,50

Sushi of slow cooked halibut with duck liver,

sePia prawn cracker, horseradish cream and

Pick]ccl green asparagus 18,50

[Teta cheese with fresh Figs, cherrg tomato, babg cucumber,
(areek 3oghurt, foam of cucumber, olives, capers and cream of

bell pepper i%,7°



Dutch shrimp }Jisque 10,77

DINNER

from 17:00 until 2 1:00

MAIN COURSES

Gri”cd seabass fillet with saffron risotto, ge] made of tarragon,
chutneg of carrot and orange

and a carrot-lobster sauce 26,50

Boui”abaissc, served with different kinds of gish, shellfish and

crustaceans, saffron rouille and a crouton 24,50

T una steak with confit duck legs, couscous of cauliflower and

coconut, haricots vert and peanut dressing 27,°°

Sautéed cod fish with cream of nicola,
stir fried spinach, smoked eel and a beurre blanc with Pars]eg

and ]emongrass 25,50

Qyichc with confit Jerusalem artichoke, gorgonzola Picante,

dried tomato, oregano and almond 24.7°°
(atch of the day (c]aily Pricc)

[ries with the main course 2,%°



DINNER

fram 17-:00 untl 2 100

OYSTERS )
Gillardeau, half a dozen 20,7?
095t6r5 KW io0é with 5~5ear~old sherrg and vinaigrette of

soy sauce and raw onion, half a dozen 21,7°

Tasting of oysters, half a dozen (3 different kinds) 20,77
Tasting of oysters, whole dozen (3 different kinds) 40,°°

FRUITS DEMER

Hal]ca lobster ! Norwegian lobsters | oysters I vongo!e {
cockles | razor shells I Dutch s}nrimps I North 568 crab

49,77 P-p-
Flat’cer is served with breac{) butter and sauces.

Tl’l@ composition may vary, (J@Pending on season and suPPly.

DESSERTS

Tiramisu 11,%°

mascarpone 3 CO‘F‘FCC crumb]e, a\/ocac]o anc{ coconut

Grilled Pcach 12,7°

mascarpone mousse, Pomegranate and 3oghurt ice

Oreo ParFait i1,7°
vanilla ParFait, Oreo crum}ale,

chocolate moussc and ‘FY'CSh Fruit

Fina Colada 12,7°

coconut cake, foam of Pina colac]a,

Pineapple and mango sorbet

Cheese Plattcr of Dutch cheese 13,7°



with gamishing



