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DESSERT
Orange crème brûlée			   7,50
Bourbon vanilla ice cream | Dutch almond lace biscuit

Raspberry meringue tart			   7,50
Cassis sorbet | raspberry cream | red fruit

Limoncello tiramisu			   10,50
Caramelised pineapple | mango-passion fruit coulis

Mille-feuille 			   13,50
Crème pâtissière | rose water | raspberry | caramel ice cream

EN



MAIN COURSES
Swordfish  			   27,50
Lemon risotto | pea cream | salsa verde

Fish & Chips 			   23,75		
Haddock | fries | salad

Lemon sole			   28,50
Salad | fries | remoulade sauce

Halibut			   28,50
Squid risotto | beurre blanc | asparagus

 
Spare ribs			   24,50
Choice of honey, spicy or classic | salad | fries | garlic sauce

Ribeye			   26,50
Caramelised shallot | parsnip | asparagus | chimichurri

Surf and turf   			   26,50
Pork belly | lobster ravioli | shiitake | béarnaise sauce

Pulled chicken burger 			   19,50
Brioche | coleslaw | BBQ sauce
 
1 meter spare ribs platter (2-3 persons)			   46,95
Honey & spicy & classic | fries | salad

Mediterranean goat’s cheese tajine 			   23,50 
Goat’s cheese | figs | honey | smoked almonds | smoked olive oil | Turkish bagel

Cauliflower steak  			   15,50
Ricotta | pesto | beetroot gnocchi

Fish salad			   24,95
Dutch shrimps | smoked salmon | peppered mackerel | crispy king prawn

Summer caprese salad			   15,50
Mozzarella | grilled peach | tomato | basil

SIDE DISHEs 
Fries    			   3,00 
Sweet potato fries with truffle mayonnaise			   4,50 
Seasonal vegetables	     		  3,00 
Salad   			   3,00 

= vegetarian

Surprise menu
Let the chef surprise you with a 4-course menu!
Do you have dietary wishes or allergies? We will take them into account.

    49,50 p.p.

We apply one joint bill per table, which 
must be paid in one single payment.

BITES 
Bread platter 			   7,50 
Olive oil | smoked sea salt | butter

Pata Negra 			   17,50
Thinly sliced | rosemary toast

Gambas al Ajillo			   16,50
Prawns | mildly spicy | bread

Calamari			   12,50
Homemade | remoulade sauce | salad

Jamón y Queso			   9,95
Crisps | citrus cream cheese | Parma ham | old cheese

Vegetarian Gyoza 			   7,50   
6 pieces | chilli sauce

STARTERS
Pomodori soup   			   7,50
Tomatoes | bread | basil

Fish soup     			   9,75
Richly filled | bread | butter

Courgette soup			   8,50
Chilli yoghurt | sesame | chives

Beef carpaccio  			   15,50	
Truffle mayonnaise | bacon bits | pine nuts

Tomato tartare			   14,50
Coeur de boeuf tomato | burrata | passion fruit salsa | basil

Dutch shrimp cocktail 			   16,95
Mango | orange-chilli vinaigrette | cucumber espuma

Beef tataki			   17,50
Spring onion | ponzu sauce | crispy garlic | sesame seeds

Sea bream ceviche			   21,50
Yuzu | smoked oil | crispy garlic

Shared Duinhoek (from 2 persons)  		     18,50 p.p.
Carpaccio | jamón y queso | Dutch shrimp cocktail | calamari | mini soup | bread


