
lunch classics
Lobster Roll - Crayfish - Lobster Hollandaise - 
Little Gem - Lemon

Caesar Salad - Romaine Lettuce - Egg - 
Anchovy - Parmesan - Croutons 
Chicken Thighs +4

Fort Negen Sourdough - Steak Tartare – 
Poached Quail Egg – Tarragon Mayonnaise – 
Pickles

Fort Negen Sourdough – Pumpkin Hummus – 
Feta – Sun-Dried Tomatoes

Fort Negen Sourdough - Grilled Cheese - 
Prosciutto di Parma - ‘Beemster’ Cheese - Grilled 
Zucchini - Spicy Ketchup

Poached Eggs - Brioche - Spinach - Hollandaise 
Smoked Salmon + 5 
Prosciutto Di Parma + 4

BAUT Burger - Brioche - Tomato - Burger sauce 
- Little gem - Pickles 
Bacon +2.5 
Cheddar +1.5

EN

Any allergies or dietary requirements? 
Please ask our staff for advice.
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sides
Sourdough Bread By Bakery Fort Negen - Dip

Frites ‘Frietboutique’ - Belgian Mayonnaise

Side Salad - Mustard Dressing – Gouda 

BBQ Bimi – Miso Foam – Smoked Almond 

drinks
Fresh Orange Juice

Indian Summer 

Homemade Ice Tea

Passionfruit - Mint - Lemonade
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6 

6
 

8

4.9

5.5

6.5

6.5

desserts
Affogato – Espresso – Vanilla Ice Cream 

Financier – Clove Parfait – White Chocolate & 
Mandarin Foam – Pickled Mandarin

Chocolate Mousse – Caramelized Banana –  
Banana Cream – Cashew – Banana Sorbet

Cheese platter - 4 cheeses by Abraham Kef - 
Compote - Crostinis

6.5 

12 

 
12 

16



Bites per piece 
 
Zeeland Creuse Oyster – French or Asian Dressing 

Oyster – Tartare – Cucumber – Jalapeño Beurre Blanc 

Brioche – Eel – Sour Cream 

Parmesan Gougère – Polder Parmesan Cream 

Chicken Liver Pâté – PX Sherry – Rum Raisins – Granny Smith 

 

Bites to share 

 

Sourdough Bread – Butter

Olives – Green Herbs – Citrus

Jamón Ibérico Pata Negra – Tomato – Crostini

Venus Clams – Beurre d’Amsterdam – Bread Herb 

Herring – Amsterdam Pickled Onion – Pickles 

Aperitif 
 
Bodega Norton – Extra Brut – Chardonnay 

Bodega Norton – Extra Brut Rosé – Chardonnay 

Jean-Marc Brocard - Cremant de Bourgogne Brut Nature -  

Chardonnay - Bourgogne, FR

Elderflower Spritz – St-Germain – Prosecco – Lime 

Gin Basil Smash – Gin Mare Capri – Italicus – Lemon – Basil 

Guava Paloma – Patrón & Cazadores Tequila – Guava – Campari – Grapefruit

Villarnau – Brut 0.0% – Macabeo 

Aperol Spritz – 0.0% 

Mesamis London Juniper & Tonic – 0.0%
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50/100 gr
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‘Carte Blanche’

side dishes

main courses

The way a bar is meant to be, lowkey and à la carte dining. Prefer to be surprised by the chef? 
Experience what he believes is the ultimate expression of flavor. Let us serve you ‘carte blanche’

We’ll present you a curated selection of bites, starters, mains or specials, and a dessert. 
Sometimes to share, sometimes all yours. Of course, you’re welcome to have a little say  
along the way.

Fries from Frietboutique – Belgian Mayonnaise

Butterhead Lettuce – Mustard Vinaigrette – ‘Gouda’ Cheese

Bimi – Miso Foam – Smoked Almonds

65
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starters Brioche - Filet Americain – Sweet Onion Cream – Egg Yolk Bottarga – Pickled Onion – Crispy Shallot

Grey Mullet Carpaccio – Lemon Aioli – Red Wine Vinegar – Crispy Potato Cracklings – Herring Roe

Lightly Smoked Coeur de Boeuf Tomato – Grutte Grize Cheese – Red Onion – Tomato Broth

to share with the table

Ravioli – North Sea Shellfish – White Fish – Almond – Bisque

BBQ Spring Chicken – Lentils – Roasted Potato – Green Pepper Sauce

Bavette – Potato Mousseline – Green Asparagus – Marloeske Onion – Bordelaise Sauce (180 g)

Roasted Celeriac – White Bean Cream – Truffle – Egg Yolk – Beurre de Paris

Côte De Boeuf - Beurre d’Paris 
including fries & side salad  

25

29

32

19

87.5600 grs.

OUR KITCHEN 
We cook with what the season offers, sourced as locally as possible, something we take great 
pride in. From sustainably caught fish and shellfish, and carefully selected meats, to  
specialties from local producers. That’s why our menu changes regularly, with additional 
off-menu dishes often available. If you have any allergies, please inform our team.



WIJN

Bubbels

Alcoholvrij

Bodega Norton - Cosecha Especial Extra Brut – Chardonnay SA - Mendoza, AR	
Bodega Norton – Cosecha Especial Extra Brut Rosé – Chardonnay,  
Pinot Noir – Mendoza, AR
Nicolas Feuillatte - Brut Reservé - Chardonnay, Pinot Noir - Champagne, FR 
Nicolas Feuillatte - Blanc de Blanc - Chardonnay - Champagne, FR

8.5 / 45
8.5 / 45
 
79
109

Wit - licht, fris & strak

Vilarnau – Brut 0.0% - Macabeo, Parellada SA – Penedes, ES

Weingut Martinshof - Riesling 0.0 - Rheinhessen, DU

8.5 / 45
7.5 / 39

Anselmo Mendes - Muros Antigos Escolha - Loureiro, Avesso, Alvarinho 2023 –  

Vinho Verde, POR	 

Umani Ronchi – Montipagano - Trebbiano d’Abruzzo 2023 - Abruzzen, IT  

Weingut Martinshof - Oppenheimer - Riesling 2021 - Rheinhessen, DU 

Henri Bourgeois - Petit Bourgeois - Sauvignon Blanc 2024 - Loire, FR

Martín Códax - Albariño 2024- Rías Baixas, ES 

Gruber Röschitz – Klassik - Grüner Veltliner 2024 - Niederösterreich, AT 
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38 
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55

Wit - aromatisch, stuivend Boeckel – Réserve - Pinot Blanc 2023 - Elzas, FR 

Finca Constancia - Parcela 52 Barricas – Verdejo 2023 - Vino de la Tierra Castilla, ES 

Boschendal - 1685 Grande Cuvée - Sauvignon Blanc 2024 - Franschhoek, ZA 

Martín Códax - Ribeiro Blanco Anxo Martin - Godello, Albariño, Treixadura 2023 - 

Ribeiro, ES 

Prieto Pariente – Viognier 2021 – Rueda, ES 

Franz Haas – Manna Chardonnay, Gewürztraminer, Kerner, Riesling,  

Sauvignon Blanc 2023 – Alto Adige, IT

Henri Bourgeois - Sancerre Mont Damnés - Sauvignon Blanc 2023 - Loire, FR

Von Winning - Riesling Großes Gewächs ‘Ungeheuer’ 2023 - Pfalz, DU
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39 

45 

45 

 

49 

60 

75

95 

Wit - elegant, zacht & rond Yves Cuilleron - ‘Les Vignes d’à Côte - Marsanne 2023 - Rhône, FR  

Jean-Marc Brocard – Chablis - Chardonnay 2024 - Bourgogne, FR

Joseph Faiveley - Chardonnay 2022 – Bourgogne, FR 

Château de la Chaize - Pouilly-Fuissé 2023 - Mâcconais, FR

Olivier Leflaive – Les Sétilles 2022 - Bourgogne, FR  

Olivier Leflaive – Montagny Blanc 1er Cru 2022 - Bourgogne, FR 

Louis Moureau - Chablis Grand Cru ‘Vaudésir’ - Chardonnay 2021 - Bourgogne, FR
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Wit - vol, rijk & complex Bodega Norton – Reserva - Chardonnay 2024 - Mendoza, AR 

Francis Ford Coppola - Diamond Pavilion 2023 - Chardonnay – Californië, US 

Paul Jaboulet Aîné - Crozes Hermitage Blanc Domaine de Thalabert Mule Blanche 

2023 - Rhône, FR 

Yves Cuilleron - Condrieu ‘La Petit Côte’ - Viognier 2024 - Rhône, FR	

49  

59 

79

 

99

Open wijnen - wit Tuzko Birtok - Grüner Veltliner 2024 - Bátaapáti, HU
Optimum - Barrel Aged Chardonnay 2024 - Somontano, ES
Weingut Martinshof - Riesling 2024 - Rheinhessen, DU S
Costers del Sió - ‘La Boscana’ - Viognier, Chardonnay 2025 - Catalonië, ES
Château de Pinet - Gaujal de Saint Bon - Picpoul 2024 - Languedoc, FR

7 / 35 
7 / 35 

8 / 37 

8.5 / 40 

9 / 45

Onderhevig aan beschikbaarheid en jaartallen onder voorbehoud.



WIJN

Rood - licht, fruitig & sappig Mocavero - Primitivo 2024 - Puglia, IT  

Umani Ronchi - Montipagano - Montepulciano d’Abruzzo 2023 - Abruzzen, IT 

Château de la Gardine - Côtes du Rhône - Grenache, Syrah, Mourvèdre 2022 - 

Rhône, FR 

Boschendal – 1685 - Shiraz 2020 - Franschhoek, ZA

Château de la Chaize - Fleurie - Gamay 2023 - Bourgogne, FR

Franz Haas - Pinot Nero Schweizer 2022 - Alto Adige, IT
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Rood - Stevig, kruidig & 
intens

Antinori - Le Maestrelle - Sangiovese, Merlot, Syrah 2022 - Toscane, IT 

Boschendal - Nicolas - Cabernet Sauvignon, Shiraz, Cabernet Franc 2023 - 

Franschhoek, ZA 

Beronia - Rioja Reserva - Graciano, Mazuelo, Tempranillo 2020 - Rioja, ES 

Antinori - Pèppoli Chianti Classico 2023 - Sangiovese, Merlot, Syrah - Toscane, IT 

Bodega Son Mayol - Son Mayol Premier Vin 2019 - Mallorca, ES 

Bosquet des Papes – Châteauneuf du Pape – Grenache, Syrah, Mourvèdre, 

Vaccarèse, Counoise, Cinsault 2022 – Rhône, FR 

Ornellaia - Le Serre Nuove dell’Ornellaia 2022 - Toscane, IT 

Antinori Le Mortelle - Poggio alle Nane 2021 - Toscane, IT

42 

55 

 

59 

59 

65 

79 
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Rood - elegant, verfijnd & 
soepel

Menhir Salento – No. Zero - Negroamaro 2023 – Puglia, IT 

Prunotto - ‘Barbera d’Alba’ - Berbera 2023 - Piëmonte, IT 

Joseph Faiveley - Pinot Noir 2022 - Bourgogne, FR

Fontanafredda - Barolo d’Alba Serralunga – Nebbiolo 2019 - Piemonte, IT 

Château de Chamirey - Mercurey Rouge 1er Cru ‘Clos du Roi’ 2021 - Bourgogne, FR 

Domaine Faiveley - Gevrey-Chambertin ‘Vieilles Vignes’ 2021 - Bourgogne, FR

Domaine des Perdrix - Vosne Romanée 2022 - Bourgogne, FR
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98 
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149

Rood - Vol, rijk & krachtig JCP Maltus “Pezat” - Bordeaux Supérieur - Cabernet Franc, Merlot 2022 -  

Bordeaux, FR 

Chateau Musar – Red 2018 - Bekaa Valley, LB (375 ml) 

Bodega Norton – Privada - Malbec, Merlot, Cabernet Sauvignon 2022- Mendoza, AR

JCP Maltus - Château Teyssier Saint-Emilion Grand Cru 2019 - Bordeaux, FR

Tedeschi - Amarone delle Valpolicella - Corvina, Corvinone, Rondinella 2021 -  

Veneto, IT 

Chateau Musar - Red 2018 - Bekaa Valley, LB

Raats - Cabernet Franc ‘Eden High Density Single Vineyard’ 2021 - Stellenbosch, ZA 

Stag’s Leap Wine Cellars - ARTEMIS Cabernet Sauvignon 2021 - Napa Valley, USA 

Vilafonté - Series M 2019 - Simonsberg, ZA
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Open wijnen - rood Badet Clement – Saint Seine – Pinot Noir – Languedoc/Roussillon, FR 

Bodegas Conesa - ‘La Doncella’ - Tempranillo 2023 - Castilla La Mancha, ES	

Bodega Norton – Reserva – Malbec 2023 - Mendoza, AR

8 / 37 

8.5 / 40 

9 / 45

Onderhevig aan beschikbaarheid en jaartallen onder voorbehoud.

Fratelli Zuliani – Blush - Pinot Grigio 2024 – Veneto, IT 

Château Sainte Roseline – Prestige - Cinsault, Grenache, Syrah 2024 -  

Côtes de Provence, FR 

Costaripa – Rosa Mara - Groppello, Marzemino, Sangiovese, Barbera 2023 –  
Lombardije, IT

Château Sainte Roseline – Prestige - Cinsault, Grenache, Syrah 2024 -  

Côtes de Provence, FR (magnum)

6.5 / 35 
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Rosé




