Bries

BEACH RESTAURANT

Dinner

Appetizers

Starters

BREAD & DIPS 9

PAN CON TOMATE 10
tomaat - olijfolie - knoflook
tomato - olive oil - garlic

add: marinated anchovies +3

65 gr - dun gesneden - olijfolie - crostini - aioli
approx. 2.29 oz. - thinly sliced - olive oil - crostini - aioli

PATA NEGRA 23

FLATBREAD 13
baba ganoush - venkel - oljjfolie
baba ganoush - fennel - olive oil

CALAMARIS 14

bieslookaioli - limoen | chive aioli - lime

SALMON & TOAST 18
mierikswortel creme - kappertjes : rode ui
horseradish cream - capers - red onion

OySt,erS OYSRI NO:3 IRISH PREMIUM 55 each
CLASSIC

raspberry vinaigrette - lemon

ASIAN po A
soy vinaigrette - tobiko caviar @
BRITISH

Hendricks gin & tonic - cucumber - lime

COLD

BURRATA & PEACH v# 19
aceto balsamico - olijfolie - crostini
aceto balsamico - olive oil - crostini
add: Pata Negra 9

ITALIAN BEEF CARPACCIO 18
rucola - Parmezaan - pijnboompitten - pestomayo
arugula - Parmesan - pine nuts - pesto mayo

ROYAL FISH 29
paling - zalm - gamba  cocktailsaus - toast
eel - salmon - gamba - cocktail sauce - toast

VITELLO TONNATO 18
tonijnmayonaise - kalfsvlees : rode ui - rucola - kappertjes
tuna mayonnaise - veal - red onion - arugula - capers

MARINATED TOMATOES GREEK STYLE v#7 17
preidressing - feta - tomaat - olijvenvinaigrette
leek dressing - feta - tomato - olive vinaigrette

WARM
SOUP OF THE DAY daily price

small or medium

GAMBA'S AGLIO E OLIO 19
gamba's - knoflook - rode peper - olijfolie
gamba'’s - garlic - red pepper - olive oil

Asian Starters

ASIAN GYOZA 16

dumplings : kip : sesam - sojasaus - 5 spices - knoflook
dumplings - chicken - sesame - soy sauce - 5 spices - garlic
optional: vega \#

KOREAN STICKY RIBS 18
gefileerd - Koreaanse bbq - gochujang - tauge - kimchi
boneless - Korean bbq - gochujang - bean sprouts - kimchi

Mains

SPICY CALIFORNIA ROLL 23
krab - pittige mayo - komkommer - avocado
crab - spicy mayo - cucumber - avocado

RAINBOW ROLL 24
zalm - tonijn - wasabi mayonaise
salmon - tuna - wasabi mayonnaise

SASHIMI SALMON & TUNA 21
wakame - gember - wasabi - sojasaus
wakame - ginger - wasabi - soy glaze
only salmon 19 | only tuna 23

cteak Marke,

BAVETTE 29
180 gr - Uruguay - Black Angus - grain fed

ENTRECOTE 38
250 gr - Ireland - Hereford - grass fed

TOURNEDOS 39
160 gr - The Netherlands - Holstein - dual purpose

NEW YORK CLUB STEAK 75
600 gr - Poland - Red & White - grain fed

select your favorite:
- pepper sauce - bearnaise sauce - beurre cafe de Paris

served with grilled vegetables & baby potatoes

Sweet. endings

ONE WAY ROASTED TUNA STEAK 35
zoetzuur - sesam - limoen : soja - noedels
sweet & sour - sesame - lime - soy sauce - noodles

CHEVRE CHAUD v7 25

geitenkaas uit de oven - gegrilde groente - zoetzuur -
noten - balsamicoglaze

oven-baked goat cheese - grilled vegetables - sweet & sour
nuts - balsamic glaze

THAI RED CURRY CHICKEN 26

rijst - pinda - limoen - peper - lente-ui - sesam

rice - peanut - lime - pepper - spring onion - sesame
optional: vega V7

—— Catch of the day

Please ask our crew about our daily Catch!
Dagprijs - Daily Price

SMALL DOVER SOLES A LA MEUNIERE 45
2 stuks - ravigottesaus - krieltjes - spinazie
2 pieces - ravigotte sauce - baby potatoes - spinach

BLACK TIGER GAMBA'S 33
knoflook - rode peper : limoen - aioli - focaccia
garlic - red pepper - lime - aioli - focaccia

TRUFFLE RISOTTO v7 27
burrata - bospaddenstoelen - rucola
burrata - wild mushrooms - arugula
add: pata negra +9

Sides

FRENCH FRIES Zaanse mayo 6.5

TRUFFLE FRIES Parmesan - truffle mayo 9

GREEN GARDEN SALAD tomato - cucumber - onion - egg - bacon 8
ROASTED ARTICHOKE hummus - olive oil 9

PAVLOVA 12
bosvruchten - hangop - ijs
mixed berries - strained yogurt - ice cream

CHOCOLATE CHEESECAKE 13
vanille-ijs - framboos
vanilla ice cream - raspberry

BRIES BANOFFEE 12
caramel - chocolade : banaan - vanille
caramel - chocolate - banana - vanilla

Small Sueetness!

PASTEL DE NATA 5
Portugese zoetigheid
Portugese sweet pie

Please let us know if you have any food allergies



