English

menu



(order until 9:30 PM)
hot

King size prawn - tempura - XO vinaigrette 19
Cod - Jerusalem artichoke - green asparagus - beurre blanc 29
Lions Mane mushroom - yuzu ponzu broth - ginger 21
Short rib - spring onion - soy caramel gravy 25
Jerusalem artichoke - salsify - pickled onion - gravy 22
Sirloin steak of Livar pig - lentils - chicory - mustard gravy 28
Char Siu of oyster mushroom - furikake - Tomasu beurre blanc 19

Sides (order until 9:30 PM)

bites (order until 9:30 PM) Little gem - garlic - olives - pecans (2 pers.) 7.5
Cauliflower Caesar (2 pers.) 8,5
Oyster - yuzu ponzu vinaigrette 3,75 p.p. L . .
] , Broccolini - Sriracha - union crumble - basil (2 pers.) 6,5
Jamon Ibérico de Bellota (Pata Negra) 18,5 . . .
Fresh fries - furikake - mayonaise (2 pers.) 6,5
Shawarma of celeriac - pita - roasted garlic foam (2 pers.) 8,5 . .
. . Houtloods Kimchi (2 pers.) 6
Clams - garlic - chili pepper - parsley (2 pers.) 12
Tomato tartare - basil - seaweed caviar - brioche (2 pers.) 12,5
Marinated olives 4.5
Bread - butter (2 pers) 6,5 after (order until 10:30 PM)
Houtloods Dame Blanche 14
(ord 11930 PM) Blueberry sorbet - avocado - granola - yuzu 12,5
order until 9:

COld Pineapple - passionfruit - licorice - coconut - ginger beer 12,5
Beef tartare - harissa espuma - potato crisps 16 Cheese selection - rich fruit loaf 16
Cecina ham - potato focaccia - truffle - Parmesan 17,5
Swordfish - orange - pickled plums, anchovy cream 16
Pointed cabbage - dill vinaigrette - pine nuts - fennel 15
Beetroot tartare - blackberries - blueberries - hibiscus 16

yogurt espuma
Hamachi - sake vinaigrette - dates - stewed pear umeboshi 17,5
Cashew pate - pickles - mustard seed 15



