
Starters & Bites
Bread with saffron aioli  €6 

Oysters  €12 
3 pieces, Fine de Claire

Joselito Pata Negra (charcuterie)  €18
50 grams 

Joselito Lomo (charcuterie)  €18
50 grams 

Ortiz Sardines with escabeche crème €10 
 
Salad Niçoise with Albacore tuna €17 

Gambas with spicy garlic oil €15

Chicken wings  €13
Served with lemon mayonnaise and Parmesan cheese

Dutch bitterballs  €9
6 pieces, served with mustard 

Shrimp croquettes €12
6 pieces, served with cocktail sauce 

Caviar Perle Imperial 
with classic garnish           
30 grams  €70
50 grams  €100
100 grams  €200 

Sides
Fries from the‘Frietboutique’  €7
Patatas bravas style, chorizo crumble, 
cress, piment mayonnaise

Tomato salad with basil   €6

Main course
Eggplant from the BBQ €21
with bulgur, fennel and artichoke 

Half Lobster with béarnaise sauce  €28 

Sea bream vinaigrette from  €24
olives and pine nuts 

Entrecôte with Béarnaise €28
sauce or Bordelaise sauce, 200 grams  

Côte de boeuf with Béarnaise sauce €75  
or Bordelaise sauce, 500 grams for 2 persons 

All main courses are served with 
tomato salad & Dutch fries

Desserts
Strawberries Romanoff €8 

Tarte Tropézienne  €10
The Grand Style

Tiramisu  €15 
To share, for 2 persons

Selection of cheeses  €13
from Fromagerie L’Amuse  

Open daily   12:00 - 21:00


