
Tapas to share

HOMEMADE FOCACCIA (aioli)  ......................................................................... € 6

NACHO’S (veggie) .............................................................................................. € 12
Guacamole 

KROKETJE VAN MANGALICA-VARKEN (4st) .................................................... € 9
Jalapeño-kerriemayonaise  

ESCABECHE ....................................................................................................... € 14
Paprika morita - mosseltjes - kokkels - ingelegde bloemkool  aioli 

BONTÀ HAM ....................................................................................................... € 16
Morita-olie - ingelegde jalapeño - aioli - crumble van parmezaan 

PADRON PEPERS (6st -  veggie) ......................................................................... € 10
Soja - crumble van parmezaan - zure room

COQUILLES  ....................................................................................................... € 19
Buñuelo van garnalen - chipotle bisque - bloemkool - hazelnoot 

+ supplement kaviaar ................................................. € 47

TACO KRAB (2st)................................................................................................ € 18
Krab - chutney van pompoen - avocado - sesam bonito

+ supplement kaviaar ................................................. € 46

BRIOCHE GEROOKTE PALING  .......................................................................... € 21
Miso-chipotle - jalapeño - radijs - zure room

Want some bread to start ?



SIDES

RODE KOOLSLA .................................................... € 3

AVOCADO PICO DE GALLO ................................... € 6

ZOETE AARDAPPELFRIETJES .............................. € 6

MINI MAÏS (4st) ..................................................... € 6

PEPPER TASTING ................................................. € 6
3 soorten pepers - chipotle - homemade salsa

    CAVIAR                                    € 28/10g - € 65/30g 

     Impérial Héritage ‘Foudroyante’
     Aanrader bij coquilles, taco krab en tarbot.

Mains

Holiday Menu

€70/€105

MAINS: TACO’S

TACO POLLO ASADO IN ADOBO .......................... € 28
Kip - harissa - chimichurri - crumble van pinda

TACO VEGGIE (veggie) .......................................... € 28
Knolselder - chipotle - pastinaak - crumble van parmezaan - ajo blanco

TACO FISH ............................................................ € 30
Rog - salsa verde - avocado - pico de gallo - aji amarillo 

TACO SECRETO .................................................... € 30
Ibérico-varken (24u. gegaard) - romesco - crumble van parme-
zaan

TACO BEEF  ........................................................... €30
Salsa macha - feta - rode kool

TWEE HAPJES VAN DE CHEF

TACO KRAB
Chutney van pompoen - avocado - sesam bonito

COQUILLES  
(+SUPPLEMENT KAVIAAR €25)
Bisque chipotle – buñuelo van garnalen -  
bloemkool - hazelnoot

HERT
Eryngii (champignon) - mole - witloof chipotle -  
espuma van pastinaak

TACO VAN CHOCOLADE
Cremeux van mokka - walnotenijs - brownie

December - January

met aangepaste wijnen*

Check our holiday menu on your table.

CRISPY CHICKEN  ...............................................  € 18
Appelmoes of slaatje - zoete aardappelfrietjes

For the little ones

MAINS: SPECIALS

TARBOT ................................................................. € 62
Krab - koolrabi - gerookte saus - eryngii - peterselie-lavasolie  - fregola

+ supplement kaviaar ......................................................€ 90

HERT ...................................................................... € 41
Eryngii - mole - witloof chipotle - espuma van pastinaak
 

COURGETTEBLOEM (veggie) ................................. € 28
Burrata - tempura van courgette - crème van aubergine - ajo blanco

No thinking,  just drinking !


