
H O O F D G E R E C H T

O E S T E R S

MISO OESTER — 5
Gegratineerd, miso saus, bonito

DRYAGED BURGER  — 23
Stoofvlees, bacon,  cheddar, uien compote,

krokante uitjes, burger saus

GEBAKKEN KABELJAUW — 28
Miso beurre blanc, zeekraal, tapioca cracker 

GEBAKKEN ZALM — 26
Thaise khao soi saus, zeekraal tempura,

paksoi

FRIET (V) — 5
Mayonaise

GEGRILDE MAISKOLF (V)— 6
Parmezaan, chipotle mayo

KRIELTJES— 6,5
Geroosterd in de oven

SALADE CAESAR STYLE— 5,5
Parmezaan, croutons, caesar dressing

GREEN BEAN TEMPURA (V) — 7
Curry mayonaise

B I J G E R E C H T

JAPANSE OESTER — 5 
Teriyaki dressing, tobiko

THAI STYLE OESTER — 5
Nam jim dressing, krokante uitjes 

ZEEUWSE CREUSE — 22,5
6 stuks, citroen, sjalot inaigrette 

B I T E S

ZUURDESEM BROOD (V) — 7,5
Van Bakhuis de Koophandel, miso-soja boter, aioli

SPICY EDAMAME (V) — 6
Sojabonen in de schil, pittige gochujang saus

GAMBA DUMPLINGS — 9
Gestoomd, chili olie, 6 stuks

THAI STYLE WONTONS — 9,5
Khao soi saus, kruiden olie,

gefrituurd, 6 stuks

GAMBA GYOZA — 9,5
Krokant gebakken dumpling, ponzu,

kimchi mayonaise, 5 stuks 

XIAO LONG BAO — 9
Gestoomde soep dumplings, varkensvlees,

truffel ponzu, 4 stuks

KOREAN FRIED CHICKENWINGS — 11
Krokante kippenvleugels, pittige gochujang saus

TAKOYAKI — 8
Japanse hartige poffertjes gevuld met

octopus, 4 stuks

YAKITORI — 13,5
Kip spiesjes, 4 stuks

V O O R G E R E C H T

FLAT IRON STEAK 250GRAM — 30
Pepersaus, seizoens puree

BAO BUN BUIKSPEK — 9
Hoisin, zoetzure komkommer, pinda

BAO BUN SOFT SHELL CRAB  — 11
Kimchi, gochujang pittige lak, rettich 

BURRATA (V) — 15
Gekarameliseerde ui-chili olie, flatbread

TAQUITOS PULLED BEEF — 15
Krokante taco, rendang, salsa, chipotle mayo, mais

BEEF TATAKI — 16
Teriyaki, rettich, koriander

“CHEF’S SPECIAL”
BRIOCHE MET PALING EN SPAANSE HAM — 17

Gerookte paling, ham, balsamico, gekarameliseerde
appel puree

BBQ BLOEMKOOL (V) — 19
Seizoens puree, dukkah, frisse salade

NL

D U M P L I N G S

XL GAMBA SPIES — 16
Gegrilde gambas, chili knoflook boter,

flatbread

PADRON PEPER  (V) — 8,5
Labneh miso dressing, cashew nootjes

SICHUAN WONTON — 9
Gestoomd, varkensvlees, sesam

dressing, 6 stuks

TOURNEDOS 225GRAM — 37
Chili knoflook boter, puree + 2 XL Gambas 8



M A I N S

B I T E S

PRAWN DUMPLINGS — 9
Steamed, chili oil, 6 pieces

THAI STYLE WONTONS — 9,5
Filled with prawn, khao soi sauce,

herb oil, fried, 6 pieces

PRAWN GYOZA — 9,5
Crispy dumpling, ponzu, kimchi

mayonnaise, 5 pieces

XIAO LONG BAO — 9
Steamed soup dumplings, pork, truffel

ponzu, 4 pieces

EN

D U M P L I N G S

O Y S T E R S

MISO OYSTER — 5
Gratinated, miso sauce, bonito

JAPANESE OYSTER — 5 
Teriyaki dressing, tobiko

THAI STYLE OYSTER — 5
Nam jim dressing, crispy onions

ZEEUWSE CREUSE — 22,5
6 pieces, lemon, shallot vinaigrette 

S T A R T E R S

BAO BUN PORKBELLY — 9
Hoisin, pickled cucumber , peanut

BAO BUN SOFT SHELL CRAB  — 11
Kimchi, gochujang spicy glaze, rettich 

BURRATA (V) — 15
Caramelised onion-chili oil, flatbread

TAQUITOS PULLED BEEF — 15
Crispy taco, salsa, chipotle mayo, corn

BEEF TATAKI — 16
Teriyaki, rettich, coriander

“CHEF’S SPECIAL”
BRIOCHE SMOKED EEL & CURED HAM — 17

 Locally smoked eel, ham, balsamico, caramelised
apple pureé

XL PRAWN SKEWER — 16
Chili garlic butter, flatbread

DRYAGED BURGER  — 23
Slowcooked beef, bacon, cheddar, onion

compote, burger sauce

COD FILLET — 28
Miso beurre blanc, samphire, tapioca cracker 

SALMON FILLET — 26
Thai khao soi sauce,  samphire tempura,

paksoi, 

FLAT IRON STEAK 300GRAM — 30
Peppersauce, seasonal puree

BBQ CAULIFLOWER (V) — 19
Seasonal puree, dukkah, fresh salad

S I D E S

GREEN BEAN TEMPURA (V) — 7
Curry mayonnaise

SOURDOUGH BREAD (V) — 7,5
From a local bakery, miso-soy butter, aioli

SPICY EDAMAME (V) — 6
Soybeans in pod, spicy gochujang sauce

KOREAN FRIED CHICKENWINGS — 9,5
Spicy gochujang sauce

TAKOYAKI — 8
Japanese savoury doughnuts filled with

octopus, 4 pieces

YAKITORI — 13,5
Chicken skewers, 4 pieces

PADRON PEPPER (V) — 8,5
Labneh, miso dressing, cashew nuts

SICHUAN WONTON — 9
Steamed, pork, sesame dressing, 6 pieces

FRIES (V) — 5
Mayonaise

GRILLED CORN (V)— 6
Parmesan, chipotle mayo

BABY POTATOES— 6,5
Ovenroasted 

SALAD CAESAR STYLE— 5,5
Parmesan, croutons, chive mayo

FILLET STEAK 225GRAM — 37
Chili garlic butter, puree + 2 XL Prawns 8
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