
 
 
 
SHARING PLATTERS (to share or for big appetites) 
 
Charcuterie platter - Spanish ham, Manchego cheese, marinated olives and syrup 
 
Seafood platter - large prawns, pickled mussels, fried mussels, calamari, kibbeling 
and crispy fish bites 
 
COLD STARTERS 
 
Baguette with herb butter 
Salad with peeled grey prawns 
Salad with warm brie, honey dressing and bacon bits 
Homemade beef carpaccio with Parmesan and truffle mayonnaise 
 
HOT STARTERS 
Chef's scampi (Pernod sauce) 
Homemade shrimp croquettes (2 pieces) 
Fried calamari strips with tartar sauce 
 
HOME-MADE SOUPS 
Richly filled fresh fish soup    
Homemade lobster soup  
 
The starters are served with baguette 
 
MEAT DISHES 
Grilled rib-eye (350 g) 
Freshly cut beef tenderloin tips 
Fried tournedos 
Fried tender steak  
 
Hot sauces and accompaniments: 
Pepper sauce 
Mushroom cream sauce 
Herb butter 



 
 
 
 
These dishes are served with fresh chips 
 
In combination with main course: 
Mayonnaise 
Mashed potatoes/Kartoffelpuree 
Extra cutlery 
 
FISH DISHES 
Mussels – Jumbo's      
Plain 
White wine 
Garlic cream sauce 
 
Large fried sole  
Monkfish with leek sauce and mashed potatoes 
Fried cod with grain mustard sauce 
 Steamed cod with butter sauce and mashed potatoes 
Cod Florentine (oven dish with spinach, cod, tomato and gratinated cheese) 
Fish pan from the oven (5 types of fish) with white wine cream sauce 
Sole fillets with homemade tartar sauce 
Chef's scampi (Pernod sauce) (10 pieces)  
Fried calamari strips (squid) with tartar sauce 
Fisherman's platter for 2 people with prawns, calamari, shrimp, etc. 
 See the other platters under shellfish on the next page. 
 
In combination with main course: 
Mayonnaise 
Mashed potatoes/Kartoffelpuree 
Extra cutlery 
 
Dishes without mashed potatoes are served with chips. 
  
 
 



 
 
 
CHILDREN'S DISHES 
 
Fish sticks with chips, apple sauce and mayonnaise or ketchup 
Chicken nuggets with chips, apple sauce and mayonnaise or ketchup 
Frikandel with chips, apple sauce and mayonnaise or ketchup 
Meat croquette, chips, apple sauce and mayonnaise or ketchup 
 
Extra portion of frikandel, croquette, chicken nuggets or fish sticks 
 
SHELLFISH 
 
Homemade lobster soup 
 
Canadian lobster, Belle-vue (from 500 g)     
Gratinated with herb butter and cheese 
Lukewarm crab legs, served on a salad 
 
All shellfish are cooked à la minute in court-bouillon and served lukewarm 
 
Prawn platter with fresh chips and/or bread 
For 2 people: 19 to 20 prawns with 2 different sauces 
 
Fisherman's platter 
Prawns, calamari, peeled prawns, king prawns, anchovies, etc. 
Can be expanded with lobster for those with a big appetite 
 
Seafood platter   
Per person: ½ lobster, crab legs, 2 oysters, langoustines, grey shrimp, king prawns, 
etc. 
 
Special offer in combination with this seafood platter: 
1 bottle of Cava 
1 bottle of Champagne Castelane Brut 
1 bottle of Champagne Pommery Brut 


