






signature Starters 
Sharing Platter. Min. 2 pers. …………………………………………………….………………………………………………………….………………………..   15 p.p.  
Surprise sushi - oesters - Serrano ham- Chorizo Bellota - fried zucchini -  steak tapenade

Half Lobster. Canadese kreeft - chili limoen mayo - salade - koud geserveerd ………………….………….……..…….…….……….   17.5  

Bites 
Brioche. Brioche brood - beurre de Paris - ansjovis dip - pesto……………………….….…………………..…….………….……………….. 
Cheese sticks 8st. ………………….…………………….……………..…………………………………….…..……………………………………….….……..… 
Bitterballen 6st.……..……………………………………………………………………………………….………….…………………….………….……………….. 
Crispy Spicy Chicken Wings. Pikante krokante kip vleugels……………………………………………………………………………………  
Garnalen kroketjes 4pcs. Cocktailsaus ………………………………………………………………………………………………..….………………… 
Zalm kroketjes 4pcs. Cocktailsaus ……………………………………………………………..………………..………….……………………….……….. 
Tempura Garnalen 3pcs. ……………………………..………………………………………………………………..………………………..………….……….. 
Truffle Garlic Parmesan Fries. Truffel mayonaise  - Parmigiano reggiano - frites ……….……….……….…………………….

6 
8 
6 
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12.5 
12.5 
8.5 
6 

OESTERS 6 st. Rode wijn vinaigrette -  Laos saus……………..………………………………………………………………………………….. 18 

CHARCUTERIE. ………………………………………………………………………………………..……………….………………..……..……..…….….… 15 
Jamon Serrano Reserva - Nagelhout - Chorizo Iberico de Bellota - pickles – cornichon

Carpaccio. Truffel mayonaise - pijnboompitten - rucola - parmigiano reggiano ..…….…………….……..….….……..…… 11.5 
Garnalen Cocktail. Appel - suikersla - kruiden ……………………………………………………………….………………….……..….……… 12.5 
Geitenkaas. Baby spinazie - walnoten - balsamico  ….………………….……….….…………………………….……….…….……………… 12.5  
Ossenhaas puntjes. Black Angus beef - gebakken ui - chili mayonaise  ..……..…………..……………………………….…..….. 14.5 

SUSHI ROLLS (Modern fusion twisted sushi rolls) 
Salmon. Zalm - roomkaas - bieslook……………………………………….……………………………………………..…………………..…..…….. 12.5 
Spicy Tuna. Tonijn - sriracha - avocado - komkommer - sesam..…………………………….…………….….………………………… 12.5 
Rainbow. Tonijn - zalm - avocado - komkommer - unagi saus……….………………………..….…….…..…………………..……… 12.5 
Healthy Green.  Avocado - komkommer - sambal mayo….….……………………………………….…….……..………………………… 10  
Surf & Turf. Steak - gefrituurde ebi - asperge - krabstick - Molino mayo…..……………….….………………………..…..….. 12.5 

SASHIMI 
Tataki Salmon. Geschroeide zalm - teriyaki………….…..……….…………………………………………………………………………..……… 12.5 
Tuna Tartare. Tonijn - wakame - avocado - yuzu …..……………………………………………………………….…….….……………….….. 12.5 
Sashimi mix. Tonijn - zalm- soya - gember………………….…………………………………………………….…………………….…………….. 15 

Coldbar 
Oesters - Charcuterie - SUSHI - SASHIMI 

ALL DAY MENU  
12:00 - 22:00




 DINNER SPECIALS 17:00 - 21:30

Tournedos.  Black Angus - pepersaus - roseval aardappeltjes ………….…..…..…..……..………..…….…….…….……… 
Entrecôte.  Black Angus - aardappel gratin - tijm honing saus …..….….………………………………………………….… 
Grilled Chicken Risotto.  Kippendij - gemengde groenten - parmezaanse kaas …………..………..……….………. 
Tuna Steak.  Tonijn steak - rood geserveerd - gemengde groenten - noodles ………….…..…..…….……..……..…….. 
Kreeft. Hele Canadese kreeft - chili lime boter - knoflook aardappeltjes ………………..……..…..………..…………… 
Veggie Risotto. Gemengde groenten - parmezaanse kaas ……..……..…..…..…..…..…..…..….….………………..…..… 

27.50 
24.50 
19.50 
25 
35 
17.50

Big appetite 

Classic fries.  Frietjes ………….…..…..…..……..………..……………..……………..……….………………………..…………………………. 
Truffle Garlic Parmesan Fries.  Frietjes - parmezaanse kaas - truffel mayonaise ….……….…..…….…..…….. 
Frisse Salade. ………….…..…..…..……..………..…….…….………………………..……………………………..…………………………………. 
Gemengde Groenten. ………….…..…..……..…..……..…..…..……..………..…….…….………………………..…………………………. 
Crispy Fried Zucchini.  Gefrituurde courgette …..…...……..………..…….…….………………………..…………………………. 
Garlic Pan Fried Patatoes.  Knoflook aardappeltjes …..……….…..…..…..……..………..…….…….………………………..
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Sides

Apple Crumble.  Vanille ijs ………….…..…..…..……..………..……………..……………………….……..……….……………………….. 
Red Velvet.  Vanille ijs ….……….…..…..…..……..….……..……….………….……..……….………….……..……….………….…………. 
Dame Blanche. Vanille ijs - chocolade saus ….……….….……..……….………….……..……….………….……..……….………… 
Crème Brûlée. Hazelnoot ijs ………….…..…..………….……..……..………..…….…….………………………..…………………………. 
Brownie.  Salted Caramel ijs …..………………………………………………………………………..………………..…………………………. 
Appeltaart. .……….…..…..…..……..………….……..……….………….……..……….………….……..……….………….………………………..
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Zoetigheden


