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FANTASY DINNER (17:30–21:45 UHR) 
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OLIVES/ANDALUSIAN STYLE
5.00

BREAD & BUTTER
SOURDOUGH BREAD/WHIPPED BUTTER
5.50

FRIES
GRANA/NORI MAYO
7.00

FAVA BEANS
CACIO E PEPE/BASIL OIL/CRUMBLE
9.00

CAJUN EGGPLANT
LABNEH/BASIL
8.50

NURI TUNA
LEEK HEARTS/OLIVE OIL
10.00

BEEF TARTARE
BREAD CREAM/EGG YOLK/HERBS/MISO
14.90
BREAD 2.00

CRUDO
HOUSE-CURED YELLOWTAIL/PONZU/
NORI MAYO/CUCUMBER/SPRING ONION
14.00

WILD BROCCOLI
HOLLANDAISE/BROWN BUTTER/CRUMBLE
9.50
CURED HAM 2.00

100 LAYER LASAGNA
MUSHROOM DUXELLES/TOMATOES/ 
BASIL/BÉCHAMEL/PARMESAN
14.00

MOULES FRITES
MUSSELS/WHITE WINE SAUCE/FRIES
23.00

STEAK & FRIES
DRY-AGED ONGLET/FRIES/
GREEN PEPPERCORN SAUCE
29.00

SWEETS

PANNA COTTA
8.00

CHOCOLATE MOUSSE
MALDON SEA SALT/OLIVE OIL
8.00


