
Today marks the launch of our new Mediterranean inspired
food restaurant, wood-fired grill and of course our signature rices in paella ! 100% Flamed

ENJOY !
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BIJGERECHTEN

Aardappelpuree 4 
op Joël Robuchon-wijze	
Verse spinazie	 4
Broccolini 5
Huisgemaakte fritjes gebakken in rundervet	 4
Gestoofde klein gekropte Romeinse sla met	 4 
Parmesaanse kaas	
Chilipepers op de houtgrill	 5

SAUZEN

Béarnaise 4
Champignonsaus 4
Vleesjus 4
Peper 4

TO SHARE OR NOT TO SHARE
that is the question



PAELLA ‘EL SOCARRAT’

viva the socarrat

The crispy caramelized layer of stock that forms at the base of the traditional paella pan.
Served straight to the table, to be enjoyed in company - grab a spoon and dig in !!! 

ENJOY !
min 2 people  >  min 25 minuten

35 pp

26 pp 
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TO FINISH IN BEAUTY

Expresso martini met marula, koffie, vodka 42 below, suiker	 12
White russian-koffie met marula, vodka 42 below, slagroom	 12
Polpote n°2 frangelico, vanilleijs, espresso	 12




