
STARTERS  
 

Pumpkin Soup | shallots | chive oil  V       €  9.00 

 

Tomato Soup | Mediterranean  V        €  9.00 

 

Artichoke Rilette | quinoa | mozzarella | basil | spicy pesto  V    € 11.00 

 
Aubergine Carpaccio | truffle potato | sun-dried tomato |    € 10.50 

 garlic-yogurt-mint sauce  V  

 
Goat’s Cheese Bitterball | walnut | pomegranate | honey | thyme |   € 12.00 

 dried fig mousse  V  

 
Vitello Tonnato | thinly sliced veal tenderloin | olives | pickle | capers |  € 13.50 
 tuna mayonnaise  
 
Beef Tenderloin Carpaccio | sun-dried tomato | Parmesan cheese | rocket |  € 14.50 
 pistachio | truffle mayonnaise  
 
Steak Tartare | egg | pickle | pickled onion | capers | truffle mayonnaise  € 15.50 
 
Swordfish and Tuna Ceviche | crayfish | Lombok chili | mango |    € 16.50 
 orange/watercress sauce  
 
Tuna Tataki | wakame | sesame | soy sauce | spring onion    € 16.00 
 
Prawn Stew | mushrooms | tomato | onion | garlic | dill    € 16.50 
 
Coquilles St. Jacques | wild spinach | edamame bean mousse | bell pepper |  € 17.50 
 quinoa | crunch of fried onions 
 
Sashimi | salmon | tuna | prawn in tempura | wakame | wasabi | soy sauce  € 16.50 
 
Oysters | Fine de Claires       3 pieces  €   9.50  

6 pieces  € 18.00 
 
 
 
Bread | homemade aioli and sun-dried tomato/olive tapenade    €  5.50 
 
 
 
 
 
 

V = Vegetarian 

 
 



 

MAIN COURSES 
 
Our meat and fish dishes are served with a garnish of seasonal vegetables and mashed potatoes. 

 

Vegan Beyond Burger | grilled vegetables | cheddar | barbecue sauce | fries V € 21.00 

 
Black Angus Burger | grilled vegetables | cheddar | barbecue sauce | fries  € 21.50 
 
Linguine Pasta: 

Mushrooms | spinach | truffle cream sauce | Parmesan cheese  V  € 21.00 

Shrimps | spring onion | tomato saffron sauce     € 22.50 
Beef Tenderloin Tips | teriyaki | dried onions     € 23.50 

 

Celeriac | aubergine | halloumi | pumpkin cream  V     € 23.50 

 
Salmon Steak | Noilly Prat sauce        € 24.50 
 
Cod Steak | Noilly Prat sauce | capers       € 25.50 
 
Swordfish Steak | lightly spicy teriyaki salsa      € 26.50 
 
Bavette | Black Angus         € 25.50 
 
Rack of Lamb | New Zealand lamb        € 27.50 
 
Beef Tenderloin | Waards beef        € 29.50 
 
Dry Aged Entrecôte | Black Angus        € 28.50 
 
Dry Aged Côte de Boeuf | 600 grams (for 2 people)     € 62.50 
 
Mixed Meat | beef tenderloin | Black Angus bavette | rack of lamb (for 2 people)€ 60.00 
 
Mixed Fish | salmon | swordfish | tuna | prawn | Noilly Prat (for 2 people)  € 60.00 

 
 Choice of sauce for meat dish: 
 Red wine sauce  or  pepper sauce  or  Teriyaki salsa  or  herb butter  + € 1.50 

 
 
 

SIDE DISHES 
 
Pearl couscous with Mediterranean herbs      €  5.50 
Mixed salad           €  5.50 
Extra portion of vegetables         €  6.50 
French fries with mayo         €  6.50 
Roseval potatoes from the oven        €  7.50 
 



 

DESSERTS 
 
Scroppino | lemon sorbet | limoncello | prosecco      €  9.50 
 
Curd | yogurt | mango | Bastogne cookie       € 10.00 
 
Tiramisu | Frangelico | mango sauce       € 10.50 
 
Crème Brûlée | Malibu         €  11.50 
 
Baklava | vanilla ice cream         € 12.00 
 
Cheese Platter | selection of local and international      € 15.50 
 
Choco Duo | chocolate mousse | chocolate ice cream | spekkoek |   € 22.00 
 mulberry sauce (per 2 people) 
 
 
 
 
 
 

DESSERT WINES 
 
Bodegas Alvear Moscatel        €  7.00 
 Spain | Montilla-Moriles | amber-colored | floral | fully sweet 
 
Château Gravas Sauternes        €  7.50 
 France | Bordeaux classic | lavish | fresh-sweet 
 
Bodegas Alvear Pedro Ximénez Solera      €  7.50 
 Spain | Montilla-Moriles | syrupy | thick | fully sweet 

 

 

 

Quinta da Romaneira        €  6.00  
 Fine Ruby Port 
 
Quinta da Romaneira        €  6.00 
 Fine Tawny Port 

 

 

 

 

 

 

 
For allergen information, please contact one of our employees. 


