
menuChef’s

chef’s menu
4-courses 79

(only monday to thursday) 

5-courses 89

extra course cheese 18
Chef’s ChoiCe of 5 Cheeses 

inCluding 5 aCCompanying dips

• • •

drinks arrangement 
wine or alCoholfree arrangement 

3-gl 27 | 4-gl 36 | 5-gl 45 

unlimited tablewater 5 pp
flat & sparkling

coffee & tea 8
friandises 

all-in 7-tasting 170
 your ChoiCe aperitif  | 2 Culinary bites 

5-Course menu | 5-glasses matChing wine or alC free 
unlimited water sparkling of still 

Coffee/tea & friandises



bubbles
chamPagne delot 14

caP classique 9
VuurZee blond beer 9 

de goede & de stoute 

cocktails
Pornstar martInI 12 

passion fruit | vodka | vanilla

lIenmoncello sPrItZ 11 
lIen lImonCello | Cava | soda | lemon 

mediterranean mule 11
vodka | gInger beer | lIme | basil 

garden of eden 11
rum | elderflower | mint | CuCumber | jabara

melon sour 12
midori liquor | pisCo | yuzu

sakura blossom 12
roku gin | Cherry syrup | hibisCus flower 

0.0 saffron sunset 12
seedlip garden 108 | orange | saffron

bItes
faux gras 6 

our signature vegetarian “duCkliver” 
millefeuille | fig

Paling 6.5
dutCh “eel van eveleens” | brioChe | sour Cream

Pata negra 6.5
 toast | horseradIsh | roCket

crisPy Polenta 6 
parmesan | blaCk truffle | Chives 

natural oyster 5.5 
raspberry vinaigrette | lemon

chef’s sPecial oyster 6.5
steak tartare | Caviar

Pornstar oyster 6
passion fruit | vodka | vanilla

chef’s choice 17 pp
a seleCtIon of 3 bItes per person

& bitesCocktails 


