OM TE BEGINNEN...
TO START...

OESTERS

Frambozenazijn | Citroen | Tabasco

Oysters | Raspberry Vinegar | Lemon | Tabasco
? Champagne “De Monterat Brut”

€4.00 &1

GEGRATINEERDE OESTERS

Gegratineerd | Hollandaise

SOEPEN
SOUPS

POMPOEN-KERRIE SOEP &

Kerrie | Pompoenchutney | Bosui

Gratinated Oysters | Sauce Hollandaise
‘f Champagne “De Monterat Brut”
€425 o [

BREEKBROOD 2P OF 4P
Aioli | Kruidenboter

Break Bread | Aioli | Herb butter

€7.50/€9.50 [

PROSCIUTTO DUROC 75GR

Dungesneden | Prosciutto Duroc

Thinly Sliced | Prosciutto Duroc
¥ R
€11.50 & [

IMPERIAL GOLD KAVIAAR

Steur Kaviaar | Blini's | Créme fraiche | Ei | Bieslook

Sturgeon Caviar | Blini’s | Créme fraiche | Egg |
Chives

(? Champagne “De Monterat Brut”
o =
€69.00 *~ [

Pumpkin Soup | Curry | Pumpkin Chutney | Spring
Onion

‘f Cuatro Rayas Verdejo
€9.50 &

VISSOEP HVEN &

Vissoep | Visgarnituur

Fish Soup | Fish Garnish
(f Ravasqueira Encantado Viognier Blend
€12.50 &



VOORGERECHTEN
STARTERS

TONIJN SASHIMI &

Wakame | Soyaparels | Sesamkletskop | Wasabi
mayonaise

Tuna Sashimi | Wakame | Soya Pearls | Sesame |
Wasabi Mayonaise

(? Pierre Lavigne Sancerre
€14.50 -

MAKREEL TARTAAR
Knolselderij | Avocado | Komkommerschuim |
Croutons

Mackerel Tartar | Celeriac | Avocado | Cucumber
Foam| Croutons

(? Urmeneta Chardonnay
€14.50 &

BEEF TATAKI

Ponzu Vinaigrette | Gefrituurde Ui | Kiemgroenten

Beef Tataki | Ponzu Vinaigrette | Fried onion | Sprouts

(f Navarro Correas Collecion Malbec Privada
€14.50 [

BIETEN TARTAAR Q&

Gekonfijte Biet | Papadum | Komkommerschuim

Beet Tartar | Beet Confit | Cucumber Foam
(? Cuatro Rayas Verdejo

€13.50 [
RUNDERCARPACCIO &

Truffelmayonaise | Rucola | Parmezaanse Kaas |
Pijnboompitten | Zongedroogde Tomaten

Beef Carpaccio | Truffle Mayonnaise | Arugula |
Parmesan | Pine Nuts | Sun Dried Tomatoes

(f Navarro Correas Collecion Malbec Privada
€14.50 ¥ [

PULLED DUCK

Foie Gras | Pompoenchutney | Miso | Kruidencrumble

Duck Rillete | Foie Gras | Pumpkin Chutney | Miso
| Herb Crumble

(? Pasqua Black Label Valpolicella
€17.50 _

GAMBA'S &

Peper | Knoflookolie | Naanbrood

Pepper | Garlic-oil | Naan Bread
(? Cuatro Rayas Verdejo

€15.00 &

FREGOLA &¢ &

Pompoen | Burrata | Mosterdsaus

Fregola | Pumpkin | Burrata | Mosterd Sauce
(f Pierre Lavigne Sancerre

€13.50 _

COQUILLE

Pastinaak | Witlof | Chorizo | Salieschuim

Parsnip | Chicory | Chorizo | Sage Foam
? Pierre Lavigne Sancerre

€15.50 &

SALADES
SALADS

FREGOLA SALADE &g

Gemengde Sla | Rode Biet | Pompoen | Walnoten

Mixed Salad | Beetroot | Pumpkin | Walnuts
? Pierre Lavigne Sancerre

€16.00
CAESAR SALAD &

Romeinse Sla | Krokante Kip | Spek | Croutons |
Dressing

Romaine Lettuce | Crispy Chicken | Bacon |
Croutons | Dressing

(? Cuatro Rayas Verdejo
€ 16.00



HOOFDGERECHTEN
MAIN COURSES

TOURNEDOS

Aardappel Muffin | Aubergine | Courgette |
Paddenstoelen | Knoflookjus of Pepersaus

TARBOT

Fregola | Pastinaak | Courgette | Witlof |
Mosterdsaus

Potato Muffin | Eggplant | Zucchini | Mushrooms |
Pepper Sauce or Garlic Gravy

‘? Muriel Rioja Reserva Tempranillo
€36.50 o[

SUKADE &

Aardappel Mousseline | Uiencompote | Wortel |
Paddenstoelen | Rode wijn Jus

Brisket | Mousseline | Onion Compote | Carrots |
Mushrooms | Red Wine Sauce

(? Ravasqueira Reserva da Familia Syrah Blend

€ 28.00 ¥

SECRETO IBERICO

Roseval Aardappels | Pompoen | Spruiten |
Paddenstoelen | Chimichurri

Roseval Potatoes | Pumpkin | Brussels Sprouts |
Mushrooms | Chimichurri
(f Navarro Correas Collecion Malbec Privada

€29.50

HERTENRUG FILET

Roseval Aardappels | Rode Kool | Spruiten | Wortel
Rode wijn Jus

Deer Fillet | Roseval Potatoes | Red Cabbage |

Brussels Sprouts | Carrots | Red Wine Gravy
(f Pasqua Black Label Valpolicella

A
€ 32.50 ¥

CHATEAU BRIAND 600GR 2P.

Aardappel Mousseline | Aubergine | Wortel |
Spruiten | Knoflookjus en Pepersaus

Mousseline | Eggplant | Carrots | Brussels Sprout|
Garlic Gravy and Pepper Sauce

(f Muriel Rioja Reserva Tempranillo
€79.50 &

Turbot | Fregola | Parsnip | Zucchini | Chicory |
Mustard Sauce

(f Cuatro Rayas Verdejo
€32.50 ¥

ZEEDUIVEL &

Risotto | Cavolo Nero | Pastinaak | Chorizocrumble|
Salieschuim

Monk Fish | Cavolo Nero | Parsnip | Chorizo Crumble |
Sage Foam

? Ravasqueira Encantado Viognier Blend
€28.00 & [

ZEETONG 350-400 GR

Aardappel Mousseline | Seizoensgroenten |
Peterselie | Citroenboter

Sole | Mousseline | Seasonal Vegetables | Lemon
Butter

(f Pierre Lavigne Sancerre
€39.00 &~

VEGETARISCH
VEGETARIAN

TRUFFEL RISOTTO &y

Paddenstoelen | Cavolo Nero | Verse truffel

Mushrooms | Cavolo Nero | Fresh truffle

? Cuatro Rayas Verdejo
€26.50 @

AUBERGINE STOOF &2 &

Kikkererwt | Naanbrood

Eggplant Stew | Chickpea | Naan Bread

(f Ravasqueira Encantado White Viognier Blend
W

€23.00 & [

SIDE ORDERS

Parmezaan truffel friet € 7.50 | Side salad €2.50 | Extra groente €3.50 | Foie Gras €8.00



NAGERECHTEN
DESSERTS

SINAASAPPEL CAKE &
Gemarineerde Mango | Bloedsinaasappel | Mango
Sorbet

Orange Cake | Marinated Mango | Blood Orange |
Mango Sorbet
? Moscatel de Setubal

€12.50
TIRAMISU MET EEN TWIST

Mascarpone | Koffiegel | Chocolade | Lange vinger |
Vanille ljs

VOLDAAN MAAR TOCH ZIN IN
ZOET...

TOO MUCH, BUT STILL
CRAVING SOMETHING SWEET...

ESPRESSO MARTINI

Espresso | Kahlua | Vanille Vodka | Tia Maria

Espresso | Kahlua | Vanilla Vodka | Tia Maria
€ 11.50

SPECIAL COFFEE

Keuze uit Irish, French, Spanish of Italian Koffie

Mascarpone | Coffee Gel | Chocolate | Vanilla Ice
Cream
% Espresso Martini

€ 14.50
CRANBERRY PANNA COTTA &

Hangop | Munt Spongecake | Limoen Sorbet

Yoghurt | Mint Spongecake | Lime Sorbet
? Moscatel de Setubal

€12.50 ¢

STOOFPEER & GLUHWEIN

Stoofpeer | Yoghurt Cremeux | Gluhwein sorbetijs

Stewed Pear | Yoghurt Cremeux | Glihwein Sorbet
(f Moscatel de Setutal
€14.50 «¥

KAASPLANK

Een selectie van kazen van “Het Maassluisse
Kaaswinkeltje”

Choice between Irish, French, Spanish or Italian
Coffee

€ 9.50

PORNSTAR MARTINI

Vanille Vodka | Passoa | Prosecco | Passievrucht

Selection of cheeses from local store “Het
Maassluisse Kaaswinkeltje”

(f Kopke Tawny Port
€ 14.50 «

KOFFIE MAASSLUIS &

Koffie of thee naar keuze geserveerd met Limoncello
en lokale bonbons van “Passie voor Chocolade”

Coffee or tea to your liking served with Limoncello
and local Chocolates

€ 11.50

Vanilla Vodka | Passoa | Prosecco | Passionfruit

€12.00

NEGRONI

Martini Rosso | Campari | Gin

Martini Rosso | Campari | Gin

€ 9.50

WINTER OLD FASHIONED

Whiskey | Speculaas | Angostura | Sinaasappel

Whisky | Spiced bisquit | Angostura | Orange
€12.00



