
WHERE LIFE IS
TAKEN WITH A

PINCH OF SALT!

 Bread with shrimpcroquettes  13,50
 4 pcs with lemon mayonnaise

 Oeuf Benedict   13,50
 with spinach, Hollandaise sauce 
 & smoked salmon

 Midday meal   15,50
 -smoked salmon
 -shrimpcroquette
 -fishsoup
 -crab salad

LUNCH SPECIALS  TILL 16:00

WHERE LIFE IS
TAKEN WITH A

PINCH OF SALT!



   

Smelt   8,75
caper mayonnaise & lemon

Shrimpcroquettes (3 pcs)   13,75
lemon & fried parsley

Tempura prawns (3 pcs)   13,75
wasabi mayonnaise & furikake

Charred raw mackerel fillet   14,50
dashi broth, rettich

 & citrus oil

Ravioli’s (3 pcs)   15,50
filled with salmon and yuzu, leaf

 spinach & coconut-green curry sauce

Red mullet fillet   14,50
octopus and pointed pepper salad

 & veloute of paprika

Squid   12,50
baked in tomato-ginger sauce with   

 pearlcouscous, spring onion & parsley

Tuna tartare   15,50
sweet-and-sour cucumber, wakame salad, 

 soy mayonnaise & bottarga

Spicy red lentils   17,50
soft boiled egg, crispy savoy cabbage,

 white onion creme & feta
French fries   5,50
homemade mayonnaise

Green salad   7,95 
with croutons, cucumber
& light mustard dressing

Bread from Bond & Smolders   4,50
herbal dip

Beetroots from the oven   12,95
wasabi creme, horseradish

& pickled kohlrabi

Waldorf salad   11,95
green apple, chicory,

raisins & smoked sardines

Chocolat mousse   9,95
roasted nuts, caramel

 & whipped cream

Caramelised pineapple   9,95
Hangop, dark rum, lime

 & yohurt ice cream

App ITIZERS TO SHARE

Dee P FRIED TO SHARE

DISHES TO SHARE

SIDE DISHES

DESS ERTS

Crispy sourdough (3 pcs)   9,75
stracciatella di burrata,

 anchovies & salted lemon 

 Deviled egg   4,-
   crayfish & turmeric oil

Toast with smoked eel (3 pcs)  13,75
 parsley mayonnaise & lemon

Pickled pink shrimps   12,50
 star anice oil, chilli dip,
 radish noir & tostada crumbs

Roseval potato salad   12,75
 boiled egg, trout roe,
 & lemon-thyme sauce

CLAMS & SHELL FISH TO SHARE

Canadian lobster   DAILY PRICE
whole or half with spinach & garlic

Langoustines (3 pcs)   28,50
oven-baked, garlic, antiboise

 & green herb oil

Scallop & vongole   18,50
stewed in shellfish bisque, tarragon,

 fennel & deep fried mussels

Cockles   16,50
smoked paprika, dried tuna

 & leek

Razor clams   14,50
white wine, celeriac

 & caper vinegar

WHOLE FISH TO SHARE

Skate wing   DAILY PRICE
pan-fried in butter with capers

 & lemon

Seabream   28,50
pan-fried in butter with lemon

Turbotine   DAILY PRICE
pan-fried in butter 

 & shallots

OYSTERS, ASK YOUR WAITER THE 
SELECTION OF THE DAY!

TAKE LIFE
WITH A PINCH OF SALT,

FLAT OYSTERS
AND A HERMIT GIN&TONIC

TAKE LIFE 
WITH A PINCH OF SALT, 

FLAT OYSTERS
AND A HERMIT GIN&TONIC


