
toujourstoujours
JOYFUL   &   CURIOUS



OYSTERS (All  Day)
Rock Oysters 21 

6 pcs - Irish Oysters - Mignonette - Laotian sauce 

Rockefeller 20  
4 pcs - Spinnach - Herb Butter - gratinated 

Asian Oysters 20  
4 pcs - Black Bean Sauce - Red Pepper - Scallion 

RAW FISH (All  Day)
Sashimi Mix 25  

Salmon - Tuna - Kingfish - Sea Bream 

Ceviche Hamachi 17  
Kingfish - Tigermilk - Passionfruit - Lemongrass 

Tuna Pizza 17  
Tuna Carpaccio - Pappadum - Wasabi Mayonaise - 

Wakame 

Sea Bream 17  
Yuzu - Truffle - Ponzu 

SUSHI & NIGIRI SETS (All  Day)
Luxury Sharing Platter 60 2 Pers  

Spicy Tuna - Spicy Vega - Surf & Turf - Seared Salmon - 
Tuna Tartare - Chef’s Choice Nigiri  - special oyster - 

Ceviche - Taco Special 

Sushi Roll Set 30  16 pcs   
Spicy Tuna - Spicy Vega - Surf & Turf - Seared Salmon 

Wagyu Set 50 6 pcs 
 Wagyu Beef - Goose Liver - truffle (Ultimate Deluxe: 

add Caviar 30 gr. Supplement EUR 50) 
NIgiri Set 25 5 pcs 

 Wagyu Beef - Salmon Ikura - Tuna Puffed Rice - Sea 

Bream lime Zest - Kingfish Yuzu  
Nigiri Duo 30  

4 Nigiri Tuna - 4 Nigiri Salmon 

SUSHI ROLLS (All  Day) 8 pcs. 

Futomaki Soft shell Crab 5 pcs. 20  
Soft shell crab - Togarashi - Cucumber 

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 -  

Aji Amarillo



FINGER FOOD (All  Day)
Royal Charcuterie 35  

Serrano - Truffle Salami - Cecina de Leon - 
LiVar Pate - Wagyu Sausage - Pork Belly 

Caviar 65 
30 gr Royal Ossetra  

Assiette Fromage 25  
5 different cheeses - Mothais Fermier (Goat) 

- Delice de Bourgogne - Stompetoren 
Overjarig - Pont L’Eveque 

Lobster Taco 2 pcs 15 
Lobster - Lime - Avocado - Jalapeños 

Rosemary Bread 8.5 
Artichoke - Rosemary - Almond - Olive oil 

Crispy Peking duck Pancakes 15 
Crispy Fried Duck - Hoisin - Pancakes - Leek 

Popcorn Chicken 8 
 Soy - Sesame - Spring onion  

Fried Ebi 5 pcs 10 

Fried Tempura Zucchini 8 

Truffle Parmesan Fries 8.5 

Bitterballen 6 pcs 8 

Marinated Olives 5 

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

Côte 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 béarnaise 
/ Aji Verde / Home made barbecue / Asian 

dressing - Pepper Sauce *



MAIN (12.00h - 22.00h) 
Burger & Fries 20  

Smoked cheddar - Tomato relish - Black 
Garlic Mayonaise - Bacon - Pickle - Fries 

Tenderloin 35  
Tenderloin - Red Wine - Caramelized 

Shallot - King oyster Mushroom 

Tournedos Rossini 60  
Tournedos - Foie Gras - Truffle - Red Wine 

- Caramelized Shallot - King oyster 
Mushroom 

Entrecote 35   
Scotch PGI 300 gr - Aji Verde 

Stir Fried Red Bass 45  
Crispy Red Bass - Sesame Soy - Salsa verde 

Tuna Steak 30  
Tuna Tataki - Noodles - Rice Crisp - Sesame 

Zeetong 50  
500/600 gr - Beurre Noisette - Parsley 

Pasta Caviar 50  
Caviar 15 gr - Linguine - Cream - White wine 

- Lemon - Parmesan 

MAIN VEGETARIAN
Truffle Risotto 25  

Mushroom - Mascarpone - Parmesan Crisp 

Kombu Ramen 18   
Kombu Broth - Marinated Soy Egg  - Paksoy - 

Mushrooms 

SIDE
Frites 5 

Haricots Verts 7 
Bacon - Shallot - Mustard

Allergy Information: 
All our dishes may contain certain allergens. 

Please contact your waitress or waiter for 
extra information. 



BRIOCHE (12.00 - 17.00h)
Truffle Mushroom 15 

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

Pork Belly Brioche Bun 15 
Pork Belly - Sweet & Sour Onion - Ketjap 

Buck Luck 15 
Brioche - Fried Chicken - Smashed Avocado - 

Tonkatsu 

Goat Cheese Brioche Bun 15 
Goat Cheese - Pecan Nuts - Peach - Honey - 

Balsamic glaze  

Surf & Turf Bun 25  
Steak -  Gamba - Lobster - Furikake - Avocado  

STARTERS (12.00 - 22.00h)
Carpaccio Wagyu Beef 16  

Australian Wagyu Stone Axe - Shallot - Olive oil - 
Parmesan  

(add Foie gras + EUR 7.5 /main + EUR 9) 

Steamed Scallops 24 3 pcs  
Coquilles - Soy - Sesame - Ginger 

BURRATA (V) 16 
Tomato - Basil - Spinach - Lavas 

Salad Caesar Chicken 16   
Grilled chicken - Anchovy - Grana Padano - Bacon - 

Poached Egg  
(main +  EUR 5) 

Salad Chèvre (V) 16  
Goats Cheese - Choggia beetroot Honey - Fig - 

Caramelized Pecan  
(main +  EUR 5) 



SWEETS / DESSERT

Assiette Fromage 25  
5 different cheeses - Mothais Fermier (Goat) - 

Delice de Bourgogne - Stompetoren Overjarig - Pont 
L’Eveque 

Chocolates 5 pcs  8  

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 

Celebration Dessert 50  
Selection of desserts 

SPECIAL COFFEE
- 9 -  

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 

Allergy Information: 
All our dishes may contain certain allergens. 

Please contact your waitress or waiter for 
extra information. 


