
 

 

   

 

 

Starters 
 

North Sea Crab 
Avocado | Cucumber | Pistachio | Wasabi | Caviar  

€ 25 
 

Pumpkin 
Pumpkin seed | Sweet Potato | Hazelnuts 

€ 18 
 

Langoustine 3 Preparations 
Bisque | Carrot | Yellow curry 

 € 49 
*Supplement 10 gr Caviar € 15 

 

Steak Tartare Asian Style 
Beef tenderloin | Oyster | Seaweed | Coriander 

 € 25 
*Supplement 10 gr Caviar € 15 

 

Wagyu A5 Tartare  
A5 Wagyu | Oyster | Caviar | Quinoa 

 € 35 
 

Oyster tasting 
6 oysters with various toppings 

€ 38 

 

Oysters     1.pc 6.pcs 12.pcs 
Irish Mór    € 4,85 € 28 € 54 
Gillardeau   € 4,65 € 26 € 49 
Zeeland oyster        € 4,45 € 24 € 47 
 

House Of Caviar 
Served with blinis,crème fraîche and chives 

Blini Asetra € 10,- 
Canned Asetra 30 gr € 50,- 

 
 

Surprisemenu RJ  
4 courses € 73   Wagyu A5 € 97* 

   5 courses € 83   Wagyu A5 € 107* 
 6 courses € 93   Wagyu A5 € 117* 

  7 courses € 103  Wagyu A5 € 127* 
 

Cheese instead of dessert supplement € 9 
Cheese supplement € 19 
 



 

 

   

 

Main Dishes 
 

2 Preparations Lobster 
Brioche | chives | carrot | yellow curry  

€ 69 
 

Turbot 
Broad bean | Potato | Pea | Mustard  

€ 58 
 

Dover sole à La Meunière 
Potato | Seaweed | Garden bean | Pea  

€ 51 

 
Anjou Pigeon 

Parsnip | Green Asparagus | Chicory  
€ 47 

 
Filet Pur Rossini 

Beef tenderloin | Pommes Souflé | Mushroom | Truffle 
€ 53 

 
Wagyu A5 

Beef tenderloin | Pommes Souflé | Mushroom | Truffle 
€ 89 

*Supplement 10 gr Caviar € 15 

 
Ravioli 

Nuts | Sheep's cheese | Salty vegetables  
€ 29 

 
 
 
 
 
 
 
 
 

  
 
 
 
 
 

 

 



 

 

   

 

Desserts 
 

Yogurt 
Red fruit | Black pepper | Elderflower 

€ 16 
 

Chocolate 
Seaweed | Caramel | Hazelnut | Sea water 

€ 16 
 

Foie Gras 
Brioche toast | Apple | Walnuts | Port 

€ 23 

 
Souflé 

Coffee | Tonka bean | Sheep’s milk 
€ 19 

 
Cheese trolley 

Nut Brioche | Fig compote | Honey 
€ 19 

 
Coffee with Friandises 

Coffee | Tea of your choice | Bonbons | Macaron | Nougat 
€ 11 

 
 


