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SHARED STARTERS
Signature Platter 
min 2 Pers 40 p.p.

Beef Tataki
Ponzu butter - Cauliflower - Wasabi - 

Crunch
-

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

-
Salmon Lime Taco 2 pcs 

Salmon - Lime - Avocado - Jalapeños
-

Popcorn Chicken
 Soy - Sesame - Spring onion 

-
Edamame

Pescatarian Platter 
min 2 Pers 40 p.p.

Salmon Tataki
Ponzu butter - Cauliflower - Wasabi - 

Crunch
-

Tuna Pizza  
Tuna Carpaccio - Pappadum - 
Wasabi Mayonaise - Wakame

-
Lobster Taco 2 pcs 

Lobster - Lime - Avocado - Jalapeños
-

Fried Ebi 4 pcs 
-

Edamame
-

Fried Tempura Zucchini 

SHARED MAIN
 

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

Côte de Boeuf 120 
Scotch PGI - 800 gr - Bone In Rib Eye

Porterhouse 130
Weiderund - 1 kg - Tournedos/Sirloin

New York Shell Steak 130
USA - 700 GR - Bone in Sirloin

APERITIF
Rosemary Bread 10

Artichoke - Rosemary - Almond - Olive oil

Marinated Olives 7

Rock Oysters 30
6 pcs - Irish Oysters - Mignonette - Laotian 

sauce

Asian Oysters 35 
4 pcs - Black Bean Sauce - Red Pepper - 

Scallion

SUSHI & NIGIRI SETS
Ultimate Luxury Sharing Platter 

min 2 Pers 60 p.p.
Sashimi Mix 3 different kind of fish - 
Spicy Tuna - Spicy Vega - Surf & Turf - 

Seared Salmon - Tuna Tartare - 
Chef’s Choice Nigiri  - 3 pcs. Special oyster

- Ceviche - Taco Special

Luxury Sharing Platter 
min 2 Pers 40 p.p.

Spicy Tuna - Spicy Vega - Surf & Turf - 
Seared Salmon - Tuna Tartare - Chef’s 
Choice Nigiri  - 2 pcs. Special oyster - 

Ceviche - Taco Special 

Sashimi Mix 45 
Salmon - Tuna - Kingfish - Sea Bream

Deluxe Sushi Roll Set 90 37 pcs  
Futomaki Soft Shell Crab - Spicy Tuna - 

Pink Panther - Surf & Turf - 
Seared Salmon

Sushi Roll Set 45  16 pcs  
Spicy Tuna - Spicy Vega - Surf & Turf - 

Seared Salmon

Nigiri Set 65  10 pcs
 Tenderloin - Salmon Ikura - 

Tuna Puffed Rice - Sea Bream lime Zest - 
Kingfish Yuzu 

Nigiri Duo 42 
4 Nigiri Tuna - 4 Nigiri Salmon

STARTER
Carpaccio Wagyu Beef 20 

Australian Wagyu Stone Axe - Shallot - 
Olive oil - Parmesan 

Burrata (V) 20
Tomato - Basil - Spinach - Lavas

Vitello Tonato 20 
 Roasted veal - Capers - Tuna mayonnaise

STARTER
Carpaccio Wagyu Beef 20 

Australian Wagyu Stone Axe - Shallot - 
Olive oil - Parmesan 

Burrata (V) 20
Tomato - Basil - Spinach - Lavas

Vitello Tonato 20 
 Roasted veal - Capers - Tuna mayonnaise

MAIN
Burger & Fries 25 

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

Tenderloin 45 
Tenderloin - Red Wine - Caramelized Shal-

lot - King oyster Mushroom

Tournedos Royale 75 
Tournedos - Foie Gras - Truffle - Red 

Wine - Caramelized Shallot - King oyster 
Mushroom

Entrecote 45  
Scotch PGI 250 gr - Aji Verde

Tuna Steak 40 
Miso Eggplant - Sesame - Noodles - Carrot 

& Lime

Zeetong / Sole Meuniere 65 
500/600 gr - Beurre Noisette - Parsley

Truffle Risotto (V)  32  
Mushroom - Mascarpone - Parmesan Crisp

SUPPLEMENTS
Foie gras 10

Fresh truffle 25

SIDE
Truffle Parmesan Fries 10

Frites 6.5

Mixed Salad 10

Allergy Information:
All our dishes may contain certain 

allergens. Please contact your 
waitress or waiter for extra 

information.


