
Main disches
Desserts

Prawns 14,50 
Prawn | Sweet potato | Garlic 

Tomato vinaigrette 
Laurent Miquel Cote 238 Aude | France

Albarino 6,50 | 32,50

Stroopwafel brownie 9,50 
Brownie | Syrup waffle ice cream | Kattetong

Torres Floralis Penedès – Spain
Moscatel Oro 6,00

Pork belly 13,50 
Pork | Cucumber | Winter carrot | Spring onion 

Bean sprouts | Mango | Sesame | Gua Bao bun | Hoisin

Yalumba South Australia - Australia
Viognier 6,50 | 31,50 

3 course menu 39,95 p.p.

Steak tartare 13,50
Vadouvan mayonnaise | Herb oil | Tomato | Capers 

Olive | Shitake| Kikoman | Rice Waffle

Borga Emma Treviso Veneto – Italy
Manzoni bianco | Traminer  6,50 | 31,50 

Liza’s cheese plate 13,50
selection of cheeses from Kaashuys Rockanje

Graham’s Tawny Port  Porto - Portugal
Tawny 5,50 10 years 7,50 20 years 10,00 

30 years 14,00 40 years 18,00  

Starters

Wine Advice
Wine Advice

Wine Advice

Our dishes can contain allergens. 
Ask our employees for the allergen card.

Salmon 25,50 
Salmon | Mustard miso sauce 

Seasonal vegetables | Fries
Finca el Origen Salta - Argentina

Torrontes 6,50 | 31,50

Duck breast 26,50 
Duck | Red wine sauce 

Seasonal vegetables | Fries

Kendall-Jackson Vintner’s Reserve California | United States
Pinot noir  7,50 | 37,50

Rendang 21,50 
Conical cabbage | Mushroom | Sweet and sour cucumber 

Spanish pepper | Spring onion | Rice

Bestheim Alsace | France
Gewürztraminer 5,50 | 28,00

Wine arrangement 17,50 p.p.

You will be served 1 glass of matching wine per course. 
With the cheeseboard we serve a 10 years Tawny Port.

Hazelnut chocolate  9,50 
Hazelnut | Chocolate | Vegan vanilla ice cream | Kattetong


