
toujourstoujours
JOYFUL   &   CURIOUS



OYSTERS 

Rock Oysters 18


6 pcs - Irish Oysters - Mignonette - Laotian sauce

Rockefeller 18 


4 pcs - Spinnach - Herb Butter - Panko

Asian Oysters 18 


4 pcs - Black Bean Sauce - Red Pepper - 
Scallion


RAW FISH
Sashimi Mix 25 


Salmon - Tuna - Mackerel - Sea Bream

Ceviche 15 


Dorade - Tiger Milk - Red Onion - Coriander

Tuna Tartare 17 


Avocado - Scallion - Ponzu - Daikon - 

Wakame - Wasabi Crisp


Sea Bream 15 

Yuzu - Truffle - Ponzu


SUSHI & NIGIRI SETS
Luxury Sharing Platter 45 2 Pers 


Spicy Tuna - Spicy Vega - Surf & Turf - Tuna 
Tartare - Chef’s Choice Nigiri  - 2 Oysters - 

Ceviche - Cucumber Gazpacho

Sushi Roll Set 30 


Spicy Tuna - Spicy Vega - Surf & Turf - Seared 
Salmon


Nigiri Set 18 

Beef Teriyaki - Salmon Ikura - Tuna Puffed 
Rice - Sea Bream lime Zest - Mackerel Yuzu 


Nigiri Duo 27 

4 Nigiri Tuna - 4 Nigiri Salmon


SUSHI ROLLS 8 pcs.

Spicy Tuna 15 

Avocado - Gochujang - Cucumber - Togarashi


Surf & Turf 15 

Steak - Avocado - Fried Ebi - Teriyaki


Tiger Prawn 15 

Avocado - Red Tobiko Mayonnaise - Krupuk


Seared Salmon 15 

Avocado - Cucumber - Unagi  Sauce


Spicy Vega 12  

Bell Pepper - Avocado - Puffed Rice - 


Aji Amarillo



FINGER FOOD & GARNITURE
Royal Charcuterie 25 


Serrano - Truffle Salami - Cecina de Leon - 
LiVar Pate - Pastrami  

Marinated Olives 5


Assiette Fromage 15 

5 different cheeses


Bread & Dips 7

Aïoli - Pesto - Garlic Butter 


BBQ Lime Chicken Wings 8


Fried Ebi 5 pcs 10


Cheese fingers 6 pcs 8


Bitterballen 6 pcs 8


Fried Zucchini 5

Truffle Parmesan Fries 7.5


Frites 4.5

Grilled Vegetables 7.5


SALADS & STARTERS (till 22h)
Carpaccio Wagyu Beef 18 


Australian Wagyu Stone Axe - Shallot - 
Truffle oil


BURRATA 16

Tomato - Basil - Spinach - Lavas


Salad Niçoise 20 

Tuna Tataki - Anchovy - Sesame - Baby Potato - 

Poached Egg

Salad Caesar Chicken 17 


Grilled Chicken - Anchovy - Grana Padano - 
Bacon - Poached Egg


Salad Caesar Prawn 20 

Fried Ebi - Anchovy - Grana Padano - Bacon - 

Poached Egg

Salad Chèvre (V) 17 


Goats Cheese - Choggia beetroot Honey - 

Fig - Caramelized Pecan




BUTCHERS SPECIAL CUTS 
(TO SHARE +/- 2 pers)  / till 22.00h) 

Côte de Boeuf 80 

Scotch PGI - 800 gr - Bone In Rib Eye (1KG 

+EUR 16)

Porterhouse 85 


Weiderund - 1 kg - Tournedos/Sirloin

New York Shell Steak 95


USA - 700 GR - Bone in Sirloin


* All Butchers Cut Served with béarnaise / 
Chimichurri / Home made barbecue / Asian 

dressing - Pepper Sauce *


MAIN (till 22.00h) 
Burger & Fries 17 


Raclette - Bacon - Pickle - Onion Chutney - 
Toujours Mayo - Fries

Dry Aged Sirloin 30 

Béarnaise - Mousseline


Tournedos 35 

Tenderloin - Bordelaise - Mousseline


Poussin 22 

Spring Chicken - Citrus Beer - Chorizo - 

Cajun Spices 

Tuna Steak 27 


Tuna Tataki - Noodles - Rice Crisp - Sesame

Redbass 30 


Fregola - Clams - Vichyssoise - Samphire

Half Lobster 30 


Linguine - Puffed Cherry Tomatoes - 
Lobster Sauce 


MAIN VEGETARIAN (till 22.00h)
Truffle Risotto 22 


Mushroom - Mascarpone - Parmesan Crisp

Kombu Ramen 17  


Kombu Broth - Marinated Soy Egg  - Paksoy - 
Mushrooms


Allergy Information:

All our dishes may contain certain allergens.


Please contact your waitress or waiter for 
extra information.




LUNCH SPECIALS (till 17.00h)
Truffle Mushroom 15


Brioche - Mushroom - Poached Egg - Truffle 
Béarnaise - Grana Padano - Spinach


Pulled Brisket Brioche Bun 15

Brisket - Provolone - Jalapeño Mayonnaise


Buck Luck 15

Brioche - Fried Chicken - Smashed Avocado - 

Tonkatsu


Croque Monsieur 15 

Brioche - Ham - Gruyère - Bechamel


Goat Cheese Brioche Bun 15

Goats Cheese - Pecan Nuts - Peach - Honey - 

Balsamic glaze 


Gamba Brioche Bun 15 

Gamba - Crispy Chili Mayonnaise - Furikake - 

Sweet & Sour Onion


2 Beef Croquettes 15

Brioche - 2 Beef Croquettes - Mustard


Burger & Fries 17  

Raclette - Bacon - Pickle - Onion Chutney - 

Toujours Mayo - Fries


Kombu Ramen (V) 17  

Kombu Broth - Marinated Soy Egg  - Paksoy - 

Mushrooms




SWEETS
Chocolates 5 pcs  8 

Oreo Cheesecake 7.5


Tarte Tatin 8.5 

Cinnamon Ice Cream (warm, min. 10 min.)


Basque Burned Cheesecake 9

Yoghurt Ice Cream


Moelleux Au Chocolat 8.5 

Vanilla Ice cream - Bergamot (warm, min. 10 

min.)

White Chocolate cream 8 


Passion Fruit- Kletskop

Grand Dessert 30 


Min. 2 pers - Selection of desserts


SPECIAL COFFEE
- 8 - 


Irish - Spanish - Italian - 

Kiss of Fire - Liquor 43


DESSERT WINE
Moscatel 6


Pedro Ximinez 6

Sauternes 8


KOPKE PORT

Ruby / Tawny 6

Tawny 10Y 10


Colheita 2003 12

Vintage 1999 13


Allergy Information:

All our dishes may contain certain allergens.


Please contact your waitress or waiter for 
extra information.



