
Of course, the chef and his team will take special dietary requirements or allergies into account. Please let us know. 

  Heeft u dieet wensen of allergieën? Laat het ons weten.  

 Do you have any dietary requirements or allergies? Please let us know. 
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WINE BY THE GLASS 

 

Michel genet, Grand Cru Blancs de Blancs Spirit 

Gales, Cuvé premiere, Rosé Brut 

Simonsig Estate, Kaapse Vonkel Brut  

Gran Baron, Alcohol free Parkling wine 

 

Parlez Vous?, Sauvignon Blanc 

Domaine Daniel Pollier, Macon village, Chardonnay 

Famille J.M Cazes l’Ostal Rosé 

Château des Tours, Beaujolais, 

Caillou, Malbec, South West 

 

 

BEERS 

 

Draft Brand 

Heineken 

Swinckels 0.0 

Poesiat & Kater IPA 

 

 

COCKTAILS & MOCKTAILS 

 

Negroni 

Gin Tonic 

Aperol spritz 

Amaretto sour 

Whisky sour 

Orange spritz 

Virgin Tonic 

Yuzu Martini 

Amaretti Sour 
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BITES 

 

Signature Zeeuwse oyster creuse 4 

Bread from ‘Bakkerij Wolf’ whipped tofu a la ‘Café de Paris’ 6 

Mixed nuts 4 

  

Lobster ‘bitterbal’, mustard 15 

Vegetarian ‘bitterbal’ mustard 9 

Vegetables gyoza, crispy chilli oil 9 

  

Radishes, horseradish, white ponzu and dry aged caviar 15 

  

Crispy fish burger, shiso, tartare sauce 14 

Crispy chicken burger, shiso, tartare sauce 17 

Eggplant sando, crispy cabbage ‘kewpie’ 11 

  

Selection of friandises with coffee or tea 8,5 



Of course, the chef and his team will take special dietary requirements or allergies into account. Please let us know. 

  Heeft u dieet wensen of allergieën? Laat het ons weten.  

 Do you have any dietary requirements or allergies? Please let us know. 

 

 


