
Bowie
bites 
oesters, fines de claires (3, 6, 12 st.)                 12 / 24 / 48 
italiaanse olijven           5 
zuurdesembrood, olijfolie & balsamico        6 
oudwijker fiore kaas, mostarda frutta & crackers       12 
tarama-whipped cods roe, forel kaviaar & crackers       11 
coquilles st. jacques, lardo, meiknol & dille mayonaise      15 
saffraan arancino, gorgonzola & ingelegde citroen       11 
holtkamp bitterballen met mosterd         9 
ansjovis bruschetta, ricotta, pickle & kappertjes       12 
paleta iberico            17 
  

dinner 
zwaardvis crudo, gerookte olijfolie, crème fraîche, cantaloupe meloen & chili   16 
heirloom tomaat, wilde perzik, hüttenkäse, pistache, sumac & munt    15 
steak tartare, prepare, eidooier & pomme julienne        17   
gnocchi, artisjok, gele courgette, tuinboon & hazelnoot       15 
sardines, agrodolce, celtuse & pijnboompit         17 

poulet roti, borlotti bonen, guanciale, snijboon & waterkers      26  
koolrabi, rode biet, macadamia, basilicum, tropea ui & watermeloen     24 
dorade, courgettebloem, ricotta, tomaten-botersaus & parelcouscous     30 
lamsrump, gerookte aubergine, salsa verde, zeekraal & venkel     30 

rogvleugel, hollandse garnalen, beurre noisette & citroen (700g)     55 
bistecca alla fiorentina, dry aged black angus T-bone & sorrento citroen (1kg)   89 

sides 
raapstelen, sjalot & granaatappel         7 
groene asperges, hollandaise & piment de espelette       6 
franse frites & mayonaise          5 
   

dessert 
affogato, siciliaans hazelnootijs, cacao nibs & espresso      9 
tarte tatin van abrikoos & vanille-ijs         11   
chocolade mousse, pistache, extra virgin olijfolie & zeezout     10 
selectie van kazen, mostarda lazzaris & crackers       16  

                    vraag naar onze allergenenkaart



Bowie
snacks 
oysters, fines de claires (3, 6, 12 pc.)                 12 / 24 / 48 
italian olives            5 
sourdough, olive oil & balsamic vinegar        6 
oudwijker fiore cheese, mostarda frutta & crackers       12 
tarama-whipped cods roe, trout caviar & crackers       11 
coquilles st. jacques, lardo, turnip & dill mayonnaise       15 
saffron arancino, gorgonzola & preserved lemon       11 
holtkamp bitterballen with mustard         9 
anchovy bruschetta, ricotta, pickle & capers        12 
paleta iberico            17 
  

dinner 
swordfish crudo, smoked olive oil, crème fraîche, cantaloupe melon & chili   16 
heirloom tomato, wild peach, cottage cheese, pistachio, sumac & mint    15 
steak tartare, prepare, egg yolk & pomme julienne       17 
gnocchi, artichoke, yellow zucchini, broad beans & hazelnut     15 
sardines, agrodolce, celtuce, & pine nut        17 

poulet roti, borlotti beans, guanciale, runner beans & watercress     26  
kohlrabi, red beetroot, macadamia, basil, tropea onion & watermelon      24 
sea bream, zucchini flower, ricotta, tomato-butter sauce & pearl couscous.   30 
grassfed lamb, smoked aubergine, salsa verde, samphire & fennel     30 
  
whole skate wing, dutch shrimp, beurre noisette & lemon (700g)     55 
bistecca alla fiorentina, dry aged black angus T-bone & sorrento lemon (1kg)   89 

sides 
turnip greens, shallot & pomegranate        7 
green asparagus, hollandaise & piment de espelette      6 
french fries & mayonnaise          5 
   

dessert 
affogato, sicilian hazelnut ice cream, cocoa nibs & espresso     9  
apricot tarte tatin & vanilla ice cream        11 
chocolate mousse, pistachio, extra virgin olijfolie & sea salt     10 
selection of cheeses, mostarda lazzaris & crackers       16  

          ask for our food allergen card


