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CHEPF’S SPECIALS

Alongside our regular menu, the chef serves a
selection of changing specials. Ask your host or
hostess about today’s specials.

BREAD BASKET W\
Oven-baked bread with homemade aioli and
smoked almonds

TR3S CARPACCIO
Beef carpaccio with Parmesan cheese, rocket,
mixed seeds and truffle mayonnaise

VITELLO TONNATO
Thinly sliced veal with tuna cream, capers, red
onion and rocket

CALIFORNIA CRUSHI

Deep-fried sushi with surimi, Japanese
omelette and wasabi — an original twist on the
classic

BEEF TATAKI

Lightly seared beef tataki with wasabi
mayonnaise, fried onion, edamame, wakame,
sesame, and fresh ponzu dressing

PINCHO CARPACCIO
Pinchos topped with carpaccio tartare, rocket,
Parmesan cheese and truffle mayonnaise

PINCHO BRUSCHETTA W
Pinchos topped with a fresh tomato salad, red
onion, balsamic glaze and fresh parsley

PINCHOBRIE W
Pinchos with creamy Brie, pecans and honey

PINCHO VEGAN GOAT CHEESE V7
Pinchos with marinated plant-based goat
cheese and cranberry compote

MELON & HAM
Thinly sliced Serrano ham with cantaloupe and
Galia melon

CAESAR SALAD
Romaine lettuce with crispy chicken breast,
boiled egg, Parmesan cheese, croutons and
Caesar dressing

STEAK TARTARE
Classic steak tartare with mustard mayonnaise,
egg yolk cream and crispy toast

TUNA TOSTADA
Crispy tostada with tuna, guacamole, chipotle
mayonnaise and puffed rice

BEETROOT & GOAT CHEESE TARTARE W\
Tartare of marinated beetroot with apple, goat
cheese, walnut, rocket and honey-mustard
dressing

VIETNAMESE SPRING ROLL W\
Vegetarian spring roll, inspired by Vietnamese
cuisine, served with chili sauce

CATALAN TOMATO SOUP W\
Authentic Catalan soup, rich in pure and
full-bodied flavours

FRENCH ONION SOUP
French classic with caramelized onion and
a crouton gratinated with aged cheese

BAO BUN SHRIMP

Steamed bao bun with a crispy shrimp burger,
harissa mayonnaise, sweet and sour cucumber
and little gem lettuc

QUESADILLA BARBACOA
Quesadilla filled with pulled beef, Mexican spices,
tomato salsa, and melted cheese

NACHOS W
Tortilla chips with warm cheddar cheese, tomato
bruschetta, creme fraiche and spring onion

GARLIC MUSHROOMS W\

Oven-baked mushrooms with tomato, black olives,
and herb butter, gratinated with Parmesan cheese and
finished with fresh parsley.

FRENCH FRIES WITH MAYONNAISE W\
Crispy French fries served with mayonnaise

SWEET POTATO FRIES W\
Sweet potato fries with truffle mayonnaise, fresh parsley
and Parmesan

GAMBAS PIL PIL
Spanish classic with prawns cooked in hot olive oil with
garlic and red chilli, served with oven-baked bread

RAVIOLI QUATTRO FORMAGGI R\V
Ravioli filled with four cheeses, served in a creamy
truffle sauce

KIBBELING
Crispy fried pieces of white fish with fresh tarragon
mayonnaise, fresh parsley and lemon

CRISPY SHRIMPS
Deep-fried shrimp with lemon, homemade piri-piri
mayonnaise and fresh parsley

GOAT CHEESE
Warm oven-baked goat cheese wrapped in bacon,
finished with honey and thyme

KOREAN FRIED CHICKEN

Crispy chicken in a sweet-and-spicy Korean glaze,
served with Korean coleslaw, toasted sesame, radish and
spring onion

TR3S SMASH BURGER
Smashed beef burger with melted cheddar, pickles,
onion and TR3S sauce, served on a brioche bun



PORK TENDERLOIN
Pan-fried pork tenderloin with creamy parsnip, red wine
jus, and crispy onions

YAKITORI CHICKEN
Grilled chicken skewer with yakitori sauce, toasted
sesame and spring onion

GRANDMA’S MEATBAL
Beef meatball in a rich gravy, served with mashed
potatoes

BUTTER CHICKEN
Tender chicken in a creamy butter chicken sauce, served
with warm naan, créeme fraiche and fresh parsley

CHICKEN SATAY
Grilled chicken with peanut sauce, prawn crackers, atjar,
spring onion and crispy onions

CHICKEN BURGER
Golden-fried chicken fillet on a brioche bun with fresh
lettuce, tomato and chipotle mayonnaise

SPARERIBS
Slow-cooked spareribs glazed with BBQ sauce and
finished with spring onion and sesame.

BABY BROCCOLI AND SWEET POTATO "ﬁ
Roasted baby broccoli with sweet potato cream,
balsamic vinegar, and tomato crumble

CHORIZO CROQUETTES
Crispy chorizo croquettes served with homemade aioli

CALAMARI
Crispy calamari with homemade aioli, fresh parsley and
lemon

SCHNITZEL
Crispy golden-brown schnitzel served with Stroganoff
sauce and fresh parsley

STEAK
Pan-fried steak with peppercorn sauce, crispy potato
chips and fresh parsley

GYOZA
Japanese chicken dumplings with spring onion, sesame
and teriyaki sauce

BOEUF BOURGUIGNON
French beef stew with mushrooms, bacon, and pearl
onions, served with mashed potatoes.

AGED CHEESE CROQUETTES W\
Cheese croquettes filled with creamy aged cheese,
served with mustard mayonnaise

TERIYAKI SALMON
Salmon fillet with teriyaki, crispy crumble and sesame,
served with Asian cucumber salad

CHICKEN VOL-AU-VENT
Puff pastry case filled with creamy chicken ragout and
mushrooms

CAKE BATTER @
A playful combination of cookie dough, a
ladyfinger and choco pops

TR3S APPLE CRUMBLE
Our own take on apple pie, served with
vanilla ice cream

MONCHOU
Light cream cheese dessert with Bastogne
crumble and cherries

CREME BRULEE @
A classic with vanilla and a crisp caramelised
top

PANNA COTTA SPECULOOS
Creamy panna cotta with speculoos and
speculoos crumble

WINTER SORBET
Blackcurrant sorbet with fruit and blueberry
sauce

SPECULAAS MELLOW
Light meringue dessert with speculaas and
pumpkin spice caramel

CHOCOLATE CHIP COOKIE
Warm cookie with chocolate, soft on the
inside, served with vanilla ice cream

LIEGE WAFFLE

Liege waffle with warm cherries, vanilla ice
cream and icing sugar

PISTACHIO TIRAMISU
Mascarpone cream with sponge biscuit,
pistachio and cocoa

WHITE CHOCOLATE TOMPOUCE
Crisp puff pastry with créme patissiere and
white chocolate

DAME BLANCHE
Vanilla ice cream with chocolate sauce and
peanut crumble

Spicy

@ T1R3S Favorite
Vega
Vegan
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At our place, it’s all about enjoying a meal together,
sharing, and savoring the most delicious tapas! Our
menu offers a wide selection of flavorful, artisanally
prepared dishes from various world cuisines.

We recommend ordering two to three dishes per
person per round. For groups of eight or more
people, we recommend two dishes per person per
round.

Would you like to be surprised? Then choose a
surprise round, where our chefs curate a selection

for you.

Complete your evening with our selected wines, a
refreshing cocktail, or a homemade sangria.

In addition to this menu, we also have a special
kids’ menu featuring tapas dishes tailored to our
youngest guests!

Enjoy, taste, and experience an evening full of flavor!

Enjoy your meal!

PRICES

Adults and 13+ 43,20 p.p.
8-12 21,20 p.p.
4-7 15,20 p.p.
0-3 Free of charge

GET TO KNOW OUR OTHER
CONCEPTS
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Did you know that you can even stay the night at Tres?
Visit www.tresboutiquehotel.nl




