
                                               S   T   A   R   T   E   R   S 

PRE STARTERS

Bread ∙ butter ∙ ciccioli ∙ olive oil € 7,00

Bread ∙ steak tartare ∙ chives ∙ ‘likkepot’ (liver-based pâté spread) ∙ smoked sweet pepper € 9,00

Pata Negra ∙ crispy focaccia ∙ mini pommodori ∙ arugula € 18,50

Cecina de Wagyu ∙ focaccia ∙ figs € 29,50

Steak tartare shot ∙ veal ∙ sour cream ∙ lime ∙ tequila € 8,50

Gillardeau oyster cru ∙ per 2 pieces ∙ cucumber sour ∙ lemon € 12,00

STARTERS

Gamba ∙ roasted ∙ tosa dashi lak ∙ pani puri ∙ tom kha pla foam ∙ avocado salad ∙ Thai gazpacho ∙ wood sorrel € 18,50

Mackerel ∙ gently cooked in citrus oil ∙ lobster foam ∙ Dutch shrimp salad with bulgur and pickle relish ∙ oyster leaf € 17,50

Smoked ribeye ∙ crispy bacon ∙ truffle lacquer ∙ pine nut crumbs ∙ basil mayonnaise ∙ herb salad ∙ capers € 17,50

Duck liver ∙ mousse ∙ 5 spices bread & butter ∙ Liefmans jelly ∙ cherry tuille ∙ raspberry ∙ walnut € 23,50

Roasted yellow beetroot     ∙ marinated oyster mushroom ∙ fried topper ∙ jasmine rice gel ∙ rendang dressing € 16,50

Steak tartare ∙ veal ∙ fried sweetbread cracklings ∙ shallot cream ∙ daidai ponzu gel ∙ roasted mustard seed vinegar € 19,50

Oxtail stock ∙ stew meat ravioli ∙ duxelles ∙ pomegranate seed ∙ lovage oil € 13,50



                                          M   A   I   N      C   O   U   R   S   E   S 

Sea bream € 29,50

smoked pumpkin compote ∙ yellow curry gel ∙ orzo in langoustine broth ∙ roasted fennel gravy ∙ lime leaf sponge cake

Dover sole € 52,50

purple carrot cream ∙ green asparagus ∙ pommes dauphine ∙ truffle chip ∙ red meat radish ∙ remoulade sauce

DYLANS steak € 28,50

quiche with pancetta, leek and truffle ∙ crispy leek and truffle chip ∙ celeriac cream with parsley oil ∙ soubise ∙ red wine gravy

Edamame almond doughnut € 23,50

cream and stewed edamame ∙ pomegranate seed ∙ shiitake ∙ grilled asparagus ∙ truffle potato chip ∙ beurre noisette-Hollandaise

Turbot € 47,50

carrot cream ∙ green asparagus ∙ pommes dauphine with green herbs ∙ truffle chip ∙ pea salad ∙ beurre blanc

Iberico

hare in bacon ∙ gently cooked cheek ∙ pata negra ∙ nduja cream ∙ bonne femme with chorizo ∙ bask'ona-ketchupade gravy € 28,50

SIDE DISHES

Green salad ∙ little gem ∙ avocado ∙ chimichurri ∙ pumpkin seed € 7,00

Baby spinach salad ∙ dried miso ∙ Parmesan ∙ truffle yuzu dressing ∙ cashew nut € 7,00

Chicory from Leo € 6,50

Haricots verts in bacon ∙ beurre noisette and sambai foam ∙ chives and oil € 7,50

Home-made fries ∙ herbal salt € 5,00

Fried duck liver supplement € 9,50



                                          M   A   I   N      C   O   U   R   S   E   S 

Beef tenderloin in salt crust € 42,50p.p.

per 2 persons ∙ vegetables ∙ fries ∙ pepper, red wine, stroganoff or béarnaise sauce

Beef tenderloin from the Josper charcoal oven  € 38,50

per person ∙ vegetables ∙ fries ∙ pepper, red wine, stroganoff or béarnaise sauce

Porterhouse steak € 42,50p.p.

per 2 persons ∙ vegetables ∙ fries ∙ pepper, red wine, stroganoff or béarnaise sauce

Flat iron steak € 29,50

per person ∙ vegetables ∙ fries ∙ pepper, red wine, stroganoff or béarnaise sauce

Rib eye € 28,50

per person ∙ vegetables ∙ fries ∙ pepper, red wine, stroganoff or béarnaise sauce

Japanse wagyu sirloin A5+ BMS11/12 € 72,50

per 100 grams ∙ green beans in bacon ∙ celeriac cream ∙ pommes dauphine ∙ red wine gravy ∙ fries

Japanse wagyu tenderloin A5+ BMS 11/12 € 92,50

per 100 grams ∙ green beans in bacon ∙ celeriac cream ∙ pommes dauphine ∙ red wine gravy ∙ fries



                                            D  E  S  S  E  R  T  S 

Apple & vanille ∙ crumble ∙ stewed Granny Smith ∙ sorbet ∙ cinnamon gel ∙ custard foam ∙ dark chocolate curl € 12,50

Checkmate ∙ brownie ∙ citrus miserable ∙ limoncello parfait ∙ dragon gel ∙ caramel sponge cake ∙ meringue ∙ white chocolate € 16,50

Dark chocolate & banana ∙ parfait ∙ brownie crumble ∙ banana mousse with caramel and curry ∙ dulce de leche ∙ banana gel € 14,50

Cheese ∙ Jersey old ∙ Comte Juraflore ∙ Oudwijker Fiore ∙ Cabrales ∙ panforte ∙ fig jam ∙ caramelized pecan € 16,50

Golden Delicious ∙ macaron ∙ pigeon cake ∙ brittle Ruby chocolate ∙ coffee of your choice € 9,50

SPECIAL COFFEES

Espresso martini ∙ vodka ∙ Kahlúa ∙ freshly brewed espresso ∙ sugar syrup € 12,50

Italian coffee ∙ lungo ∙ Amaretto ∙ whipped cream € 9,50

Spanish coffee ∙ lungo ∙ Licor 43 ∙ whipped cream € 9,50

Irish coffee ∙ lungo ∙ whiskey ∙ whipped cream € 9,50

Do you have allergies? Please let us know!








