Een brutale blik in de pannen

English

menu



(available to order until 21:30)
snacks

Opyster - yuzu ponzu vinaigrette (per piece)
Plate of Jamon Iberico Cebo
Green asparagus - furikake - ginger aioli (per piece)

Beet tartare - yoghurt cream - oyster leaf (per person)

Octopus takoyaki - teriyaki - spring onion - sesame seeds (4 pieces)

Bowl of marinated olives

Bread and butter (for 2 people)

starters & in-between dishes (available to order until 21:30)
cold

Swordfish - shiso - sweet potato - sea buckthorn

Steak tartare - green apple salad - sugar snaps - plankton jus
Cucumber - melon - avocado - Lapsang souchong

Opyster - pointed cabbage - sea lettuce - seaweed gel -
buttermilk vinaigrette

Jimami tofu - plum mostarda - pear - sudachi

starters & in-between dishes (available to order until 21:30)
warm

Scallop - pata negra - shiitake - leek rings - beef garum
Braised pork cheek - piccalilly - pickled vegetables -
potato foam

Kohlrabi ceviche - coconut cream - pickled grape -

puffed buckwheat
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mains (available to order until 21:30)
warm

Beef brisket - fried potato - radicchio - ginger jus
Catch of the day - marinated tomato - rouille cream -
tomato broth

Lion’s Mane steak - carrot textures -

garam masala jus

Chicken fillet & fried chicken thigh - leek nasi -

soto ayam jus

< (available to order until 21:30)
side

Fresh fries - Viking salt - charium mayonnaise

Cauliflower, miso - sweet and sour vegetables

(available to order until 22:30)
after

Chocolate brownie - black sesame cream - raspberry sorbet
Marinated citrus - avocado - grapefruit sorbet

Cheese plate - 4 pieces - kletzenbrot

(available to order until 20:15, per table only)
menu

4 courses (bite - bread and four courses)
5 courses (bite - bread and five courses)

Cheese instead of dessert
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