


STARTERS

Bread & dips

Oysters ‘creuses’
Lemon | red wine shallot vinaigrette

Texel lamb ham
Smoked lamb ham from butcher Goénga

Pata negra ham

Pimientos de padron «@
Maldon sea salt | olive oil

Edamame beans 7
Chili salt

Rendang croquettes
Vadouvan mayonnaise

APPETIZER

7.75
each 4.75

14.50

14.50
8.75

8.75

9.50

Carpaccio of Texel pasture-raised beef

14.50

Truf e mayonnaise | pine nuts | Texel sheep cheese | arugula

Wagyu Tataki
Ponzu | spring onion | sesame

Tuna ‘Sashimi’
Kikkoman soy gel | wasabi mayonnaise | wakame

Tuna ‘Ceviche’
Citrus | avocado | jalapefio | cucumber

King Prawns
Garlic oil | red chili | lemon | parsley

Beetroot Tartare @
Feta cream | blood orange | dukkah | balsamic glaze

Burrata (%7 optional )
Wadden Sea shrimp | green gazpacho | Kalamata olives

Soup of the Day

18.50

17.50

17.50

16.50

13.50

14.50

8.00

MAIN COURSES

Chicken thigh satay 23.50
Peanut sauce | prawn crackers
Spare Ribs 23.50

Seasonal vegetables | garlic Sauce

Texeler Lamm 34.50
Braised lamb shank | dukkah | roasted cherry tomato

Tournedos (160 g | 250 g) 34.50 | 44.50

Seasonal vegetables | pepper sauce, rich gravy or herb butter

Chateaubriand (500 g) e For 2 persons p.p. 44.50
Seasonal vegetables | pepper sauce, rich gravy or herb butter
Bavette 29.50
Chimichurri | green asparagus

Dover sole Daily price
Seasonal vegetables | lemon | remoulade

Sea bass & King prawns 29.50
Grilled lemon | tomato salsa | spring onion

Paella e For 2 persons p.p. 24.50
Prawns | langoustine | Wadden cockles | mussels | chorizo | saffron
Thai red curry «@ 19.50

Extra: Chicken thigh + 5,00 | King prawns + 7,50
Coconut | ginger | lemongrass | red chili | basmati rice

Grilled aubergine 7 22.50

Feta cream | pimientos de padrén | dukkah

SIDE DISHES
Fresh fries 4.75
Spinach salad 4.75
Texel sheep’s cheese | red onion | nuts | truf e vinaigrette
Seasonal vegetables 7.50
Salsa verde

vﬂ = Vegetarian

Our kitchen is open from 5:00 PM to 9:00 PM
One bill per table

Please let us know if you have any food allergies!

MEAL SALADS

Burrata & Pata Negra ham (\ﬂ optional ) 19.50
Texel sheep cheese | red onion | nuts | truf e vinaigrette
Smoked salmon & Wadden Sea shrimp 19.50

Citrus vinaigrette | cucumber | avocado

DESSERTS

Passionfruit Martini cheesecake 9.75
Meringue | raspberry | prosecco-peach sorbet

Strawberry & white chocolate sundae 9.75
Strawberry cheesecake ice cream | fresh strawberries |
white chocolate sauce

Creme brilee 9.75
Toasted almond | orange ice cream

Cheese platter 14.50
Assortment of Texel and international cheeses

Affogato 9.75

Vanilla ice cream | espresso | Kahlua

Scroppino 9.75

Lime sorbet ice cream | Wodka | Prosecco

Texelse bonbons 7.75
Pastry & chocolate by Pascal Klappe (Den Burg)

DESSERT COCKTAILS & WINE

Espresso Martini 12.50
TX Vodka | Kahlua | double espresso
Affogato 9.75

Vanilla ice cream | espresso | Kahlua

De Moya Gloria Dulce Monastrell 8.50

Valencia, Spain

Chateau de la Peyrade Muscat de Frontignan 8.50
Languedoc, France

Pedro Ximenez 7.75



