
Bites & Appetizers 

ALMONDS & OLIVES 
8

“TAFELZUUR” HOUSEMADE PICKLES 
9

“FORT NEGEN” SOURDOUGH BREAD & BUTTER 
7

 

From our Dry-Aging Room
Eeuwen’s Charcuterie Selection

CECINA 50 gr. 
11

IBERICO HAM 50 gr. 
15

Served with Pane Guttiau 

OYSTERS “ZEEUWSE CREUSE” N°3 
Champagne Vinaigrette - (p.p. )  (MIN. ORDER: 2 PCS)

6

COD FRITTERS
Lemon & Sansho Pepper Mayonnaise 

14 

Our Team is at your service for any dietary restrictions 
All prices are in Euros and include tax



Apéritifs

BILLECART- SALMON
Le Réserve NV - 26 

Le Rosé NV - 35 
Le Blanc de Blancs NV - 40

NEGRONI - 19 
Bombay Sapphire, Campari, Sweet Vermouth

RASPBERRY HIGHBALL - 18  
Dalmore 12, Fino Sherry, Martini Vibrante, Raspberry,  

Fever Tree Soda

0.0%
NOGRONI - 12 

Amarico, Martini Vibrante, Pandan Hydrosol 

BLÅ SPARKLING TEA  -  13 
Jasmine, White Tea, Darjeeling

WATERMELON PALOMA 0% - 12 
Almave, LE Grapefruit Soda, Watermelon

Sub-Zero Martini 
Two-Sips, Served Tableside 

9 each

DIRTY 
 Grey Goose, Dirty, Olive

GIBSON 
Bombay Sapphire Premier Cru, Pickle

VESPER 
Grey Goose, Bombay Sapphire, Cocchi Americano, Lemon 


