Sparkling Wines S

N.V. Champagne Pol Roger, Brut Réserve 19 114
A balanced Brut Réserve: 30 parcels, 25% reserve, 4-year aging, floral & fruity
2022 Italo Cescon, Prosecco Treviso Extra Dry 10 60
Treviso grapes, sunny hills, apple, peach, white flowers, 3 months bottle aging.
N.V. Established Sparkling Tea 9 54

A cold-brew of sencha and gunpowder teas, infused with herbs and spices. 0% Alcohol.

White Wines

2021 Les Domaines Paul Mas, Les Tannes Sauvignon Blanc 7,5 45
Grassy notes and crisp acidity.

2021 Tiizko Birtok Chardonnay Barrique, Hongarije 9,56 57

Straw-yellow, rich scents, oak-aged Chardonnay. M O O N
2022 Chateau Ollieux Romanis, Petit Fantet d'Hippolyte Blanc 10,5 63

Vin Nature, no commercial yeasts, fruity Roussanne, ripe apricot, exotic touch.

Lookout

Rose Wines
2022 Can Axartell Rosado, Mallorca 9,5 57
Expressive, fresh rosé with floral, red fruit, peach, and tropical notes.

Red Wines

2020 Les Domaines Paul Mas, Les Tannes, Pinot Noir 7,5 42
Juicy cherry fruit with an irresistible twist, slightly spicy and harmonious on the palate.

2022  Alta Alella GX, Catalunya 8,5 51
100% Garnatxa Negra ;cherry, berry, florals, smooth, vibrant palate, gentle tannins, long finish.
2017 Quinta de Vale, Douro, Pios Tinto 10 60

A blend of local grapes, rich full-bodied wine, powerful yet elegantly fresh.

Sweet Wines

2022 Coteaux du Layon, Loire, Chenin Blanc 8,5 51
Hand-picked in multiple phases for ideal grape ripening, noble rot imparts a Sauternes-like taste
and rich, golden hue.
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Bites to share

Bospeen, olijf, feta & Ras El Hanout
Roasted spring carrot, olive, feta & Ras El Hanout
€7,5

Deep-fried rice cake, nori & sambal badjak
Deep-fried rice cake, nori & sambal badjak
€7,5

Oester & vinaigrette van rode biet
Oyster & beetroot vinaigrette
€5,5 per piece

Oester, komkommer & ponzu
Oyster, cucumber & ponzu
€7,5 per piece

Oester, mango & koriander
Oyster, mango & coriander
€7,5 per piece

Oesterproeverij voor 2 personen
Oyster tasting for 2 persons
€39

Controfiletto con manzo(Entrecote)
€10
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Main Course
Eend | Duck
kastanje, duindoornbes & boekweit
Chestnut, sea buckthorn & buckwheat
of/or
Bloemkool | Cauliflower

King boleet, truffel, beurre noisette & eidooier
King bolete, truffle, beurre noisette & egg yolk

of/or

Catch of the day

Extra dessert

Mango, passievrucht, basilicum & witte chocolade
Mango, passion fruit, basil & white chocolate

€15
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