
Main disches
Desserts

Mussels gratinated 14,50 
Mussels | Herb butter 

Parmesan | Bread
Ellermann-Spiegel Pfalz - Germany

Sauvignon blanc 5,75 |28,00  

Tropical 9,50 
Marinated pineapple | Lemoncurd shortbread 

Coconut ice cream

Carpinus Tokaji late harvest Tokaj – Hungary
Furmint 6,00

Beef tataki teriyaki 13,50 
Beef | Spring onions | Fried onions | Garlic 

Sesame seeds | Truffle | Soy sauce

Golser Burgenland Neusieflersee | Austria
Pinot noir 6,00 |28,00

3 course menu 39,95 p.p.

Watermelon 13,50
Salad | Watermelon | Mint | Vegan Feta 

Balsamic | Pistachio  

Domaine des Peyre Paparazzi rose Provence - France
Grenache | Carignan | Cinsault 6,50 | 35,00

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

Graham’s Tawny Port  Porto - Portugal
Tawny 5,75 10 years 7,50 20 years 10,50 30 years 14,00 

40 years 18,00 Port Tasting 29,95
We serve a tasting of 5 half glasses of port at the table.

Starters

Wine Advice
Wine Advice

Wine Advice

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

Fish stew 26,50 
Salmon | Whitefish | Prawn | Samphire | Garlic 

Lobster broth | Cream | French fries | Salad
Domaine de la Verpaille Macon Villages Burgundy - France

Chardonnay 6,50 |31,00

Ribeye 26,50 
Beef | Puffed garlic sauce 

Seasonal vegetables | French fries

Kruger Family Reserve Shiraz Stellenbosch – South-Africa
Shiraz 5,50 | 28,00

Sweet potato curry 22,50 
Sweet potato | Princess bean | Garlic | Ginger | Bell pepper 

Chinese cabbage | Coconut milk | Chickpeas | Rice | Naan bread

Fogt Rheinhessen | Germany
Scheurebe  5,75 | 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.


