
4-COURSE CHEFS SURPRISE MENU  

ENJOY A WEEKLY CHANGING 3 OR 4 COURSE MENU 
FROM TUESDAY TO SATURDAY.

3 COURSES 59,95
4 COURSES 69,95

COMPLETE YOUR DINNER WITH 
A SPECIAL SELECTED WINE ARRANGEMENT.

3 COURSES 30,-
4 COURSES 35,-



T O   S T A R T   W I T H 
CRISPY PITA | 8

red beetroot aioli

PATA NEGRA - 70 GRAMS | 16
thin sliced Iberico ham with bread

ZEEUWSE CREUSE - 6 PIECES | 21
passionfruit ponzu | lemon

KERRY IRISH OYSTERS - 6 PIECES | 30
passionfruit ponzu | lemon

C O L D   S T A R T E R S / D I S H E S
JAZZY SASHIMI | 18.5

tuna | salmon | hamachi | wasabi 

HAMACHI CEVICHE | 18.5
leche de tigre | crispy corn | trout eggs | red onion

BEEF TATAKI | 16.5
ají amarillo | pineapple | avocado | crispy sweet potato

STEAK TARTARE | 16.5
yuzu | hoisin | sesame | wasabi

TACO AVOCADO - 2 PIECES | 12
pineapple salsa | furikake | Japanese mayo

PRAWN SPINACH SALAD | 16.5
yuzu truffle dressing | parmesan | onion | togarashi | croutons

WAKAME SALAD | 11.5
edamame | avocado | sesame dressing

H O T   S T A R T E R S / D I S H E S  
 

LOBSTER BAO BUNS - 2 PIECES | 19
lobster | yuzu mayo | wakame | crispy onion 

WILD PRAWNS - 4 PIECES | 19.5
yuzu kosho beurre blanc | wakame | parsley | sesame

PAN-FRIED SCALLOPS - 3 PIECES | 19
sereh sauce | parsnip crème | lotus | pickled red onion

 
GYOZA BEEF - 4 PIECES| 16

crispy chili | pumpkin crème | spring onion

KOREAN BONELESS RIBS | 17
bean sprout kimchi | gochujang | spring onion | red pepper 

CHICKEN BAO BUNS - 2 PIECES | 14
bean sprout kimchi | tobanjan mayo | spring onion

TEMPURA CAULIFLOWER | 14
teriyaki | sesame | spring onion | red pepper



S U S H I 
 

ZALM MAKI | 21
salmon tartare | yuzu mayo | miso curry | furikake

SPICY TUNA MAKI | 21
tuna tartare | ají mayo | bell pepper crumble | chives

 
CRISPY TUNA NIGIRI - 5 PIECES | 22.5

tuna tartare | wasabi mayo | miso curry
wasabi crumble | spring onion

 
CRUNCHY TEMPURA ROLL | 21.5

tempura prawn | avocado | wasabi mayo | trout eggs
 

SURF ‘N’ TURF ROLL  | 21.5
tempura prawn | beef tataki | truffle mayo

lotus | chives

CALIFORNIA ROLL | 21.5
lobster tartare | Japanese mayonnaise | Tobiko

CHICKEN ROLL  | 20.5
crispy chicken | cucumber | red beetroot aioli

sweet potato chips | chives

JAPANESE FRIES | 9
Japanese mayo | miso curry furikake | lente-ui 

 
ZOETE AARDAPPELFRIET | 9

truffel-mayo | parmezaan peterselie

M A I N   C O U R S E S
MUSSELS | 28

Thai style | fries 

YUZU FIRE SKEWERS | 29.5
chicken | bean sprout kimchi | yuzu aioli | yellow rice  

 
STEAK FRITES| 31.5

cachaça peppercorn 
 

CÔTE DE BOEUF - 600 GRAMS (2 PERSONS)| 35 p.p.
bimi | miso sriracha bearnaise | fries

RISOTTO ROSSO (V) | 24
basil | parmesan

burrata + 4 | seabass + 6

S I D E S



‘Say Jazz to 
an amazing 

evening’


