
 

 

DINNER 
 MAINS 

SERVED AT TABLES ONLY 
 
BEEF | 265 (250G) / 235 (200G)  
GRILLED FILLET, WITH A SIDE PEPPERCORN SAUCE 
SERVED WITH POTATO OF THE DAY & VEGETABLES 
 

LAMB CURRY | 255 
MALAYSIAN GHEEMA CURRY 
SIDE BASMATI RICE, POPPADOM & SAMBALS 
 
LAMB SHANK | 295 
(VERY) SLOW COOKED IN RED WINE REDUCTION 
SERVED WITH MASH 
 
PAN-FRIED DEBONED CHICKEN | 215 
YOUR CHOICE OF SESAME & SOY OR CHIMICHURRI 
MARINADE THIGHS, SERVED WITH CHIPS & VEGETABLES 
 
TROUT | 215 
FILLET OF TROUT WITH A LEMON BUTTER SAUCE  
SERVED WITH CREAMY WASABI MASH & VEGETABLES 
 
SEAFOOD | 265 
GRILLED SOLE WITH LEMON BUTTER SAUCE 
SERVED WITH VEGETABLES & CHOICE OF MASH OR RICE 
 
MUSSELS | 260 
IN WHITE WINE SAUCE 
SERVED WITH CHIPS 
 
PORK | 225  
PORK BELLY WITH A HONEY & SESAME GLAZE 
SERVED WITH MASH 
 
PASTA | 205 
PARCELS WITH CHEESE SAUCE 
YOUR CHOICE OF HALLOUMI, RICOTTA & SPINACH, BEEF 
OR BUTTERNUT 

 

LOUNGE-TO-TABLE TM  
 

BOARDS 
 

CHARCUTERIE | 225 
CHEESES, PAIRED WITH SELECTED CURED MEATS, 
OFFER A PERFECT BLEND OF FLAVORS. 
ACCOMPANIED BY MINI FOCACCIA & CONDIMENTS 

 

STARTERS  
SERVED AT LOUNGE OR TABLE 

  
HALLOUMI FRIES (V) | 95 
CRISPY HALOUMI STICKS WITH DIPPING SAUCE 
 
BITTERBALLEN | 90 
BITE-SIZED MEATY TREATS. A DUTCH FAVORITE 
 
CHICKEN WINGS | 85 
FRIED THE SOUTHERN-STYLE WAY WITH A HOMEMADE 
BARBEQUE SAUCE 
 
ESCARGOT | 95 
SNAILS IN BLUE-CHEESE SAUCE, WRAPPED IN PHYLLO 
  

A TASTE OF SPICE | 95 
HOMEMADE BOBOTIE SPRINGROLL, JAPELENO POPPER 
& A SAMOOSA 
 
SASHIMI | 85 
COLD & SMOKED TROUT RIBBON SASHIMI 
 
STEAK TARTARE | 100 
PRIME BEEF, HAND-CHOPPED AND INFUSED WITH BONE 
MARROW 
 
CAULIFLOWER (V) (VE) | 75 
TURMERIC SPICED AND ROASTED 
 
TRIO BRUSCHETTA (V) | 85 
MUSHROOMS, CAPRESE, HUMMUS & GRILLED 
VEGETABLES 
 
SAVORY ZUCCHINI FRITTERS (V) | 65 
 
CHICKEN LIVER PATE | 65 
WITH TOASTED CIABATTA & JAM 

 

BABES & BEBES  
OUR FUTURE WINE FUNDIES UNDER 10YRS 

 
PASTA BOLOGNESE OR NAPOLITANA | 85 
BABY FILLET & CHIPS | 85 
CHICKEN STRIPS & CHIPS | 85 
VANILLA ICE CREAM | 40 

 
 DESSERTS 

SERVED AT LOUNGE OR TABLE 
 
MOLTEN CHOCOLATE CAKE | 80 

CRÈME BRULEE | 85 

MALVA PUDDING | 80 

DECADENT ICE CREAM WITH SAUCE | 50 
 
DOM PEDRO COCKTAIL | 80 - 110 
EXPERIENCE THE REFINED FUSION OF CREAMY VANILLA 
ICE CREAM, ENRICHED WITH A SELECTION OF EITHER 
LIQUEUR OR WHISKEY. OUR DOM PEDRO PROMISES A 
SOPHISTICATED FINALE TO YOUR DINING EXPERIENCE 
 
 

(V) VEGETARIAN | (VE) VEGAN 


