
GROUP MENU
JACKIES



A LS O  V EG E TA R I A N  O R  V EGA N

H I G H WAY  TO  S H E L L
houtskool gegrilde coquille met penangsaus, 

krokante noedels en zwarte limoen
charcoal-grilled scallop with pangang sauce, crispy noodles and black lime

S U R P R I S E  P L AT T E R
de vi jf lekkerste voorgerechten van jackies

the five best starters from jackies

C A R PAC C I O  20 08
dungesneden runderentrecote geserveerd met parmezaan, 

pestomayonaise en pi jnboompitjes 
thinly sliced sirloin served with parmesan, pine nuts and pesto mayonnaise

YO U  L I K E  I T  R AW?
steak tartare met krokante kataifi, 

bieslook en gebakken kwartelei
steak tartare with crispy kataifi, chives and fried quail egg

L E T ’ S  G E T  S PA N I S H
ajo blanco met witte druif, zeebanaan, krokante knoflook, 

oli jfolie, zwarte limoen en verjusgel
ajo blanco with white grape, sea beans, crispy garlic, black lime and verjus gel

D R AG O N  RO L L
sushiroll gevuld met gamba  ‘ s in tempura, 
bedekt met avocado en spicy mayonaise 

sushi roll filled with prawns in tempura, topped with avocado and spicy mayonnaise

V EG E TA R I A N  O R  V EGA N

STA RT E RS
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S H R I M P LY  T H E  B EST

scholfilet met garnalenfarce, limoen-beurre blanc, 
geroosterde bimi, chorizokruim en kaffirolie

plaice fillet with shrimp farce, lime beurre blanc, roasted bimi, 
chorizo ​​crumb, and kaffir lime oil

F OW L  I N  LOV E
sous vide parelhoen met limoen-beurre blanc, antiboise, 

chorizokruim en pi jnboompitten
sous-vide guinea fowl  , lime beurre blanc, antiboise, chorizo ​​crumble and pine nuts

W H Y  S O  C U R R I O U S ?
lamsrump met bospeen, yoghurtcrème en gebrande bosui, 

baharatjus en granaatappel geserveerd met ri jst
lamb rump with bunch carrots, yogurt cream and charred spring onion, 

baharat sauce and pomegranate served with rice

T U N A - I G H T ’ S  T H E  N I G H T ! §
toni jnsteak met asian chimichurri, gepofte knoflook-crème, 

bok choy en ponzugel
tuna steak with asian chimichurri, roasted garlic cream, bok choy and ponzu gel

BAC K  TO  T H E  RO OT S
langzaam gegaarde bospeen, ajo blanco, witte druif, zeebanaan, 

krokante knoflook, oli jfolie en kaffirolie
slow-cooked bunch carrots, ajo blanco, white grape, sea bananas, 

crispy garlic, olive oil and kaffir lime oil

L A DY  ST E A K
rumpsteak, 150 gram, geserveerd met yakitorisaus

rumpsteak, 150 grams, served with yakitori sauce

STA RT E RS M A I N S



JAC K I ES  C H O I C E 
grand dessert

grand dessert

C H E ES E  M E,  C H E ES E  M E
gebakken cheesecake geserveerd met coulis van framboos

cheesecake served with raspberry coulis

C H E R RY  O N  TO P
chocolade, koffiecrumble, verse kersen, 

bosvruchtenpoeder en kerseni js
chocolate, coffee crumble, fresh cherries, forest fruit powder, and cherry ice cream

SW E E T  D R E A M S  A R E  M A D E  O F  C H E ES E 
onze kaasplank met vier prachtige kazen 

our cheese platter with 4 beautiful cheeses

A LS O  V EGA N

D ES S E RT S


