;‘/ K #A0 \
¥ f-}E'D, :lé‘ IDE DE AFGELOPEN 22 JAAR HEEFT CHEF KENT %
ZIJN VAARDIGHEDEN VERFIJND FLORIDA, NEW JERSEY, ‘ l
CALIFORNIE, JAPAN EN MANILA.

CHEF KENSAN HEEFT IN GERENOMMEERDE KEUKENS
GEWERKT, ZOALS NOBU, SUSHI SAMBA, MISTER PORTER,
HARBOUR CLUB, SENBAZURU EN BENIHANA.

KENSAN IS EEN VLEUGJE ROCK EN ROLL GEMENGD MET

KLASSIEKE FRANSE SCHOLING, JAPANSE DISCIPLINE EN
AMERIKAANS LEF.

KITCHEN OPEN: 12.00 - 22.00



KENSAN SPECIALTIES

ULTIMATE SUSHI PLATTER 65

PREMIUM NIGIRI/ SASHIMI ASSORMENT — 2 SUSHI

ROLL — OYSTER — KENSAN STYLE

ULTIMATE SASHIMI 45

PREMIUM SASHIMI ASSORTMENT 6 KIND & 2

OYSTERS

UMAMI OYSTERS 3PCS 12

CUCUMBER - PONZU

STEAK TARTARE 17

TENDERLOIN — PICKLE — SPICY — TOAST

BEEF TATAKI 17

BUTTER PONZU — RED ONION — CHIVES — SESAM

WAGYU BRIOCHE 2rcs 17

WAGYU — CAVIAR — YUZU CREAM — CHIVES

AMAR CAVIAR i0/306r 257 60

IMPERIAL CAVIAR — BLINI — BRIOCHE — CREME

FRAICHE — CHIVES

SMOKEY EEL 3rcs 18

BRIOCHE — CREAM — CAVIAR — CHIVES



KENSAN SPECIALTIES

BABY SPINACH SALAD 15 (V)

PONZU — TRUFFLE OIL — PARMIGANO

WAGYU LOADED POTATOES 15

WAGYU MINCED BEEF - KIMCHI - CREAM - CHIVES

- VEGETARIAN OPTIONAL -

LOBSTER TACQUITOS 2pPcs 15

TACO — LOBSTER — AVOCADO CREAM — LIMES

YUMMYTORI 2rcs 15

CHICKEN THIGHS — MISO SAUCE — CHIVES — SESAM

STIR FRIED STEAK 25

FILET MIGNON — BROCOLLI - PEPPER GARLIC
SAUCE

WAGYU A5 100 GRAM 70

BENCHOTAN GRILLED — PADRON PEPPERS

WAGYU FRIED RICE 20

WAGYU - LEEK - ONION - CARROT - EGG

DRAGON SCALLOPS 11

KIMCHI CREAM — PARMIGANO — CHIVES (SPICY BUT

NOT HOT)

PAD THAI TUNA STEAK 27

TUNA TATAKI - SPRING ONION — TAMARINDE —
PINUTS — LIME - TUNA TATAKI

- VEGETARIAN OPTIONAL -



TOUJOURS CLASSICS

FINGERFOOQOD.

ROCK OYSTERS 21
6 PCS - IRISH OYSTERS - MIGNONETTE - LAOTIAN SAUCE
ASIAN OYSTERS 20
4 PCS - BLACK BEAN SAUCE - RED PEPPER - SCALLION
ROSEMARY BREAD 8.5
ARTICHOKE - ROSEMARY - ALMOND - OLIVE OIL
TRUFFLE PARMESAN FRIES 8.5

SUSH' ROLLS 8 pcs.

PINK PANTHER 17
CRISPY EBI - BEETROOT - GREEK YOGHURT
SPICY TUNA 16
AVOCADO - GOCHUJANG - CUCUMBER - TOGARASHI
SURF & TURF 16
STEAK - AVOCADO - FRIED EBI - TERIYAKI
SEARED SALMON 16
AVOCADO - CUCUMBER - UNAGI SAUCE
SPICY VEGA 15

BELL PEPPER - AVOCADO - PUFFED RICE -
AJl AMARILLO

BUTCHERS SPECIAL CUTS
(TO SHARE +/- 2 pers) / 12.00h - 22.00h)

COTE DE BOEUF 90
ScoTCH PGI - 800 GR - BONE IN RIB EYE

PORTERHOUSE 100
WEIDERUND - 1 KG - TOURNEDOS/SIRLOIN

NEW YORK SHELL STEAK 100
USA - 700 GR - BONE IN SIRLOIN

* ALL BUTCHERS CUT SERVED WITH AJI
VERDE / HOME MADE BARBECUE / ASIAN
DRESSING



TOUJOURS CLASSICS

BRIOCHE (12.00 - 17.00h)

TRUFFLE MUSHROOM 15
BRIOCHE - MUSHROOM - EGG - BEARNAISE -
GRANA PADANO - SPINACH

PORK BELLY BRIOCHE BUN 15
PORK BELLY - SWEET & SOUR ONION - KETJAP

GRILLED TERIYAKI CHICKEN 15
BRIOCHE - GRILLED CHICKEN - SMASHED
AVOCADO - TONKATSU

GOAT CHEESE BRIOCHE BUN 15
GOAT CHEESE - PECAN NUTS - PEACH - HONEY -
BALSAMIC GLAZE

STEAK SANDWICH 18
BRIOCHE - ENTRECOTE - SMASHED AVOCADO -
TONKATSU

MAIN (12.00h - 22.00h)

BURGER & FRIES 20
SMOKED CHEDDAR - TOMATO RELISH - BLACK
GARLIC MAYONAISE - BACON - PICKLE -
ROSEMARY POTATO

CAESAR SALAD 21
GRILLED CHICKEN - ANCHOVY - GRANA PADANO -
BACON - EGG (STARTER EUR 16)

TENDERLOIN 35
TENDERLOIN - RED WINE - CARAMELIZED
SHALLOT

TOURNEDOS ROSSINI 60
TOURNEDOS - FOIE GRAS - TRUFFLE - RED WINE
- CARAMELIZED SHALLOT

ENTRECOTE 35
ScOTCH PGI 250 GR - AJI VERDE

ZEETONG 50
500/600 GR - BEURRE NOISETTE - PARSLEY



TOUJOURS CLASSICS

SWEETS / DESSERT

CHOCOLATES 3 PCS 7
OREO CHEESECAKE 7.5

TARTE TATIN 8.5
CINNAMON ICE CREAM (WARM, MIN. 10 MIN.)

PORN STAR CHEESECAKE 9
WHITE CHOCOLATE - PASSION FRUIT -
CREMANT

WHITE CHOCOLATE CREAM 8
PASSION FRUIT - KLETSKOP

ALLERGY INFORMATION:
ALL OUR DISHES MAY CONTAIN CERTAIN ALLERGENS.
PLEASE CONTACT YOUR WAITRESS OR WAITER FOR
EXTRA INFORMATION.



